
Our lunch and dinner meals are served ‘family style’ with all our famous fixins: cole slaw, cottage cheese, potato,
vegetable and our fresh baked breads. Beverages are included - coffee, tea, milk, juice or soda.

Please select two entrées only, of  which exact counts are necessary. Provide us with your final count no later than 
48 hours prior to your event. We prefer one check or credit card for your group.

Prices listed do include applicable tax and 15% gratuity.

Drinks Not Included
Farmer’s Garden Tray
with Cheese Spread

Carrots, celery, cucumbers, broccoli, cauliflower 
and radishes served with a dip of  your choice and 

farmer’s cheese spread with crackers.
$3.99 per person with a meal

$8.49 per person without a meal

Threshers Hot Appetizer Buffet
(pick three)

Burnt Ends • Sheddar Melts • Swedish Meatballs
Batter Dipped Mushrooms • County Fair Onion Rings

BBQ Smoked Sausage
$4.99 per person with an entrée

$11.49 per person as a meal

APPETIZERS FARMER’S COMBINATION
PLATTERS

Monday - Saturday 11am - 10pm, Sunday 11am - 9pm
Choose any TWO family style favorites to create a feast that will 

satisfy even the biggest of  appetites. Served with choice of  potato: 
baby red potatoes with butter and parsley; “Sheddar Style”

hashbrown casserole or mashed with gravy all served family style.
Add a third item for an extra $2.99 per person.

Group 1
Italian Marinated Chicken Breast

Flavored with our house blend and grilled.
Smoked Pork Chop

A thick-cut, melt-in-your-mouth chop.
Stuffed Pork Loin

Stuffed with country sage dressing.
Roasted Pork Loin with Garlic Cream Sauce

A slow roasted pork loin with a garlic cream sauce.
Canadian Cod

Lightly breaded and deep fried.
Steak Tips with Mushrooms and Onions

Served in a rich sauce.

Group 2
Country Fried Chicken

Lightly seasoned and golden fried.
Baked Ham

Tender, dry-cured ham roasted and hand-carved.
Roasted Turkey Breast

Slow-roasted to perfection and hand carved.
Hickory Smoked Chicken

Glazed with our BBQ sauce. Real hardwood
smoking makes the meat slightly pink.

Old Fashioned Pot Roast
Slow-roasted with onions and garden-fresh vegetables.

Select two from group 1 - $16.49 per person
Select two from group 2 - $15.49 per person

Select one from each group - $15.99 per person

Homemade Pies & Dumplings
Our fruit and cream pies are available at

full menu price plus tax and gratuity.

Fresh Fruit Cobbler
Choose peach, blueberry or cherry.

$3.50 per person

Apple Dumpling
Freshly baked in a flaky pastry.

$4.25 per person

Heapin’ Scoop of  Ice Cream
Choose chocolate, vanilla or cinnamon.

$1.75 per person

BAKESHOP

Visit us on the web: www.machineshed.com
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Please select two entrées only, of  which exact counts are necessary. Provide us with your final count no later than
48 hours prior to your event. We prefer one check or credit card for your group.

Prices listed do include applicable tax and 15% gratuity.

Drinks Not Included
Served 11am - 4pm, except Sundays

Soup & Salad Buffet
Baked Potato Soup • Soup of  the Day

Choice of  Garden Salad with Two Dressings
or Caesar Salad

$9.99 per person

Soup, Sandwich & Salad Buffet
Choose One: BBQ Pork, Club Sandwich or Chicken Croissant

Chips • Baked Potato Soup
Choose One: Cole Slaw, Cottage Cheese, Pasta Salad, 

Caesar Salad or Garden Salad with Two Dressings
$11.49 per person

Pasta Buffet
Linguine with Fresh Vegetables, Alfredo Sauce

Penne Pasta with Fresh Basil Marinara
Garlic Toast • Garden Salad with Two Dressings

$10.99 per person
Add Chicken or Shrimp - $2.50 per person

FARMER’S
LUNCH BUFFET

FARMER’S LUNCH
Served 11am - 4pm, except Sundays. Farmer’s lunch comes with 

all the Shed’s fixins. Please select only TWO Farmer’s Lunch 
items. (Plated Meal)

Country Fried Chicken
Lightly seasoned and golden fried.

Chicken Fried Steak
Hand-breaded with our special seasonings and crisp fried.

Meatloaf
French bread under grilled onions, really good

meatloaf, mashed potatoes and pan roasted gravy.

Stuffed Pork Loin
Stuffed with our country sage dressing, sliced

and served with pan gravy.

Baked Ham
An old-fashioned cured ham, roasted tender and juicy.

Old Fashioned Pot Roast
A hearty portion of  lean, tender beef  slow-roasted

with onions, carrots and baby red potatoes.

Swiss Steak
Our country-style steak is served with a savory gravy.

$11.99 per person

Country Style Breakfast
For groups of  20 or more.

Served family style; our large bowls heaped with fixin’s
are passed around the table. Please help yourself,

we’ll keep refilling them ‘til your belly is full.

Sausage Links • Scrambled Eggs
Choice of  Hashbrowns or Sheddar Potatoes

Biscuits & Gravy • Bacon • Toast, Butter & Jam
Coffee, Tea or Milk • Choice of  Juice

$10.49 per person

Bumper Crop Breakfast
For groups of  20 or more.

Served family style to satisfy even
the biggest of  appetites.

Scrambled Eggs with Ham, Onions & Peppers,
Topped with Cheddar Cheese

Fresh Fruit • Toast, Butter & Jam
Award-Winning Cinnamon Rolls (Quartered)

Coffee, Tea or Milk • Choice of  Juice
$8.99 per person

BREAKFAST
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