
sur tout, faites simple.



ADHERE TO
TIMELESS

STANDARDS

F I E L D  P E A

M a k e  y o u r  n e x t  g a t h e r i n g  

a  N o b l e  t r a d i t i o n .



LUNCH

F I E L D  P E A

P R I C E D  P E R  P E R S O N  $ 2 6

A V A I L A B L E  B U F F E T ,  F A M I L Y  S T Y L E ,
O R  P L A T E D

.
C H O I C E  O F  T W O  S A L A D S ,  

T W O  E N T R E E S ,  A N D  T W O  S I D E S



SALADS

LITTLE GEM LETTUCE
T O M A T O ,  R A D I S H ,  B A C O N ,  P I C K L E D  

R E D  O N I O N ,  R O Q U E F O R T  D R E S S I N G  

BABY KALE CAESAR
B A B Y  K A L E ,  B O Q U E R O N E S ,  C A E S A R  

D R E S S I N G ,  S O U R D O U G H  C R O U T O N ,  

P A R M I G I A N O

ARUGULA
R O A S T E D  P E A R S ,  M A N C H E G O ,

W A L N U T  V I N A I G R E T T E

LOCAL LETTUCES
S H A V E D  F A R M  V E G E T A B L E S ,  

T O M A T O E S ,  C H A M P A G N E  V I N A I G R E T T E

G L U T E N  F R E E

V E G E T A R I A N



ROTISSERIE CHICKEN

N A T U R A L  J U S ,  O R  B B Q

WOOD-GRILLED SALMON*

C U C U M B E R  R A D I S H  S A L A D ,  D I L L  Y O G U R T

NEW YORK STRIP*

S A L S A  V E R D E

SMOKED TURKEY BLT

B A C O N ,  C R U S H E D  A V O C A D O ,  S W I S S ,  

D U K E ’ S ,  T O M A T O ,  B A B Y  L E T T U C E S ,  

S E E D E D  B R E A D

ROAST BEEF SANDWICH*

P R O V O L O N E ,  A R U G U L A ,  P I C K L E D  R E D  

O N I O N ,  H O R S E R A D I S H  A I O L I ,  B A G U E T T E

SHRIMP AND GRITS

N D U J A ,  R O A S T E D  P E P P E R S

NOBLE’S CHICKEN SALAD SANDWICH

B A B Y  L E T T U C E S ,  T O M A T O ,  D U K E ’ S ,  

S E E D E D  B R E A D

BUTTERNUT SQUASH PASTA

P E C A N  G R E M O L A T A

SIDES

P A N  F R I E D  C O R N

S U C C O T A S H

S E A S O N A L  V E G E T A B L E

R O A S T E D  P O T A T O E S

R O A S T E D  B E E T S

P O T A T O  S A L A D

M A C  A N D  C H E E S E

F I E L D  P E A S

P O T A T O  A U  G R A T I N
+ $ 4 / P E R S O N

C R E A M Y  P O L E N T A  

 C A R O L I N A  G O L D  R I C E

ENTREES

a Noble Tradition.



HORS D’OEUVRES

F I E L D  P E A

PA S S E D  O R  D I S P L AY E D

C H E F  O N  S I T E  

A  L A  C A R T E  P R I C I N G



HORS D’OEUVRES
P A S S E D  O R  D I S P L A Y E D

C H E F  O N  S I T E  
A  L A  C A R T E  P R I C I N G

PROSCIUTTO TARTINE 

C R O S T I N I ,  C H E V R E ,  S E A S O N A L  J A M

OYSTERS ON 1/2 SHELL*

S E A S O N A L  M I G N O N E T T E

GRILLED CHICKEN SKEWERS

S P I C E D  M A P L E

COUNTRY HAM BISCUIT

S E A S O N A L  J A M

PIMENTO CHEESE CROSTINI

C H I V E S

BRUSCHETTA

B U R R A T A ,  P E S T O ,  R O A S T E D  T O M A T O

BAKED BRIE CUPS

C R A N B E R R Y  A P P L E  C H U T N E Y

DEVILED FARM EGG

C A N D I E D  B A C O N

GOUGÈRES

S A V O R Y  C H E E S E  P U F F S

$3

$5.50

$3.50

$3.50

$2.50

$2.50

$3

$2.50

$3

STEAK TARTARE*

T R U F F L E  A I O L I ,  P A R M I G I A N O

BALSAMIC GLAZED MEATBALLS

SALMON CAKES

P R E S E R V E D  L E M O N ,  D I L L

BEEF MEDALLION CROSTINI*

R O Q U E F O R T ,  C A R A M E L I Z E D  O N I O N ,  

V I N C O T T O

 AVOCADO TARTINE (VEGAN) 

P E P I T A ,  P O M E G R A N A T E

CAVIAR & CREME FRAICHE*

H O U S E  M A D E  P O T A T O  C H I P ,  C H I V E S

TEA SANDWICHES

C U C U M B E R ,  E G G  S A L A D ,  P I M E N T O  C H E E S E

CHÈVRE STUFFED DATES

P E C A N S

MUSHROOM ARANCINI

G A R L I C  A I O L I

$3.50

$2.50

$3

$4

$4

$28/dozen

$2.50

$2.50

$3



GRAZING

F I E L D  P E A

C H E F  O N  S I T E

P R I C E D  P E R  P E R S O N / P O U N D



CHEESE AND CHARCUTERIE

$ 1 0 / P E R S O N

P I C K L E S ,  F R U I T ,  J A M ,  O L I V E S ,  C O P A I N  B R E A D

MEZZE BOARD

$ 8 / P E R S O N

H U M M U S ,  O L I V E  T A P E N A D E ,  T Z A T Z I K I ,  O L I V E S ,  V E G E T A B L E S

PICKLED NC SHRIMP

$ 3 9 / P O U N D

C I T R U S  A N D  S P I C E S ,  C O C K T A I L  S A U C E

SMOKED WINGS

$ 2 0 / P O U N D

R O Q U E F O R T ,  D I L L  B U T T E R M I L K  D R E S S I N G

GREEN GODDESS DIP 

$ 5 / P E R S O N

S E A  S A L T  P O T A T O  C H I P S  

PETITE COPAIN POTATO ROLLS

$ 4 / E A C H

- B L T  -  D U K E ’ S ,  A R U G U L A ,  G R E E N  T O M A T O  C H O W  C H O W

- N O B L E ’ S  R O T I S S E R I E  C H I C K E N  S A L A D ,  B A B Y  L E T T U C E S

- R I B  R O A S T ,  H O R S E R A D I S H  A I O L I ,  P I C K L E D  O N I O N ,  A R U G U L A

BURRATA PLATTER

$ 9 / P E R S O N

G R E E N S ,  C H A R R E D  V E G E T A B L E S ,  F R U I T ,  C R O S T I N I ,  O L I V E  O I L ,  

B A L S A M I C  V I N E G A R

CHARCUTERIE CONES

$ 7 / P E R S O N

COPAIN BREAD AND BUTTER BOARD

$ 8 / P E R S O N

A S S O R T E D  S E A S O N A L  B U T T E R S  A N D  D I P S



STATIONS

F I E L D  P E A

S T A N D  A L O N E  O R  A D D  T O  D I N N E R  PA C K A G E

P R I C E D  P E R  P E R S O N



CHEESE AND CHARCUTERIE

$ 1 0 / P E R S O N

P I C K L E S ,  F R U I T ,  J A M ,  O L I V E S ,  C O P A I N  B R E A D

OYSTER ROAST*

$ M P / P E R S O N

C O N D I M E N T S

POLENTA BAR

$ 1 8 / P E R S O N

A N S O N  M I L L S  P O L E N T A ,  B R A I S E D  S H O R T  R I B ,  G R I L L E D  

V E G E T A B L E S ,  R O A S T E D  B O N E  M A R R O W ,  M E A T B A L L S ,  S A L S A  V E R D E

LOW COUNTRY SEAFOOD BOIL

$ M P / P E R S O N

N C  S H R I M P ,  S A U S A G E ,  C O R N ,  P O T A T O E S

CARVING STATION

P R I C E D / P E R S O N

S E R V E D  W I T H  P A R K E R H O U S E  R O L L S  

S M O K E D  T U R K E Y  W I T H  G A R L I C  A I O L I  $ 2 8

N Y  S T R I P  W I T H  H O R S E R A D I S H  A I O L I  $ 3 0

P R I M E  R I B  W I T H  H O R S E R A D I S H  A I O L I  $ 3 4

B E E F  T E N D E R L O I N  W I T H  H O R S E R A D I S H  A I O L I  $ 4 2

COPAIN BREAD SERVICE

$ 3 / P E R S O N

F R E S H  S I G N A T U R E  L O A F ,  B A G U E T T E ,

P A R K E R H O U S E  R O L L S ,  O R  C O R N B R E A D

CREPE STATION

$ 1 0 / P E R S O N

M A D E  T O  O R D E R  C R E P E S  W I T H  A  V A R I E T Y  O F  

S W E E T  A N D  S A V O R Y  F I L L I N G S



PLATED DINNER

F I E L D  P E A

$ 6 5 / P E R S O N



SALADS
C H O I C E  O F  T W O ,  A D D I T I O N A L  S A L A D  

+ $ 3 / P E R S O N

LITTLE GEM LETTUCE
T O M A T O ,  R A D I S H ,  B A C O N ,  P I C K L E D  

R E D  O N I O N ,  R O Q U E F O R T  D R E S S I N G

BABY KALE CAESAR
B A B Y  K A L E ,  B O Q U E R O N E S ,  C A E S A R  

D R E S S I N G ,  S O U R D O U G H  C R O U T O N ,  

P A R M I G I A N O

ARUGULA
R O A S T E D  P E A R S ,  M A N C H E G O ,

W A L N U T  V I N A I G R E T T E

LOCAL LETTUCES
S H A V E D  F A R M  V E G E T A B L E S ,  

T O M A T O E S ,  C H A M P A G N E  V I N A I G R E T T E

sur tout, faites simple.



ROTISSERIE CHICKEN

N A T U R A L  J U S ,  B E U R R E  M O N T E

WOOD-GRILLED SALMON*

C U C U M B E R  R A D I S H  S A L A D ,  D I L L  Y O G U R T

GRILLED HANGER STEAK*

V E A L  J U S ,  B E U R R E  M O N T E

SLOW ROASTED PORK LOIN

 S E A S O N A L  A C C O M P A N I M E N T S

NC MARKET FISH*

B E U R R E  B L A N C ,  F I N E  H E R B S

BUTTERNUT SQUASH PASTA

P E C A N  G R E M O L A T A

BRAISED BELUGA LENTILS

C A R O L I N A  G O L D  R I C E

HARMONY RIDGE
DUCK BREAST*

M A D I E R A  J U S

ANSON MILLS GRAIN BOWL

F A R R O ,  R O A S T E D  F A R M  

V E G E T A B L E S ,  V I N A I G R E T T E

BRAISED BEEF SHORT RIB +$10

R E D  W I N E  J U S ,  B E U R R E  M O N T E

WOOD FIRED ROTISSERIE 
RIBEYE +$8

P O R C I N I  R U B ,  A G R O  D O L C E

BEEF TENDERLOIN* +$10

V E A L  J U S

SIDES
C H O O S E  T W O  S E R V E D  F O R  T H E  T A B L E

P A N  F R I E D  C O R N

S U C C O T A S H

 S E A S O N A L  V E G E T A B L E

R O A S T E D  P O T A T O

R O A S T E D  B E E T S ,  C H E V R E ,  H E R B S

P O M M E  P U R É E ,  H E R B  B U T T E R

M A C  A N D  C H E E S E

P O T A T O  A U  G R A T I N

C O L L A R D  G R E E N S ,  B O U R B O N ,  B A C O N

S L O W  C O O K E D  G R E E N  B E A N S

F I E L D  P E A S

C R E A M Y  P O L E N T A

C A R O L I N A  G O L D  R I C E

R O A S T E D  C A R R O T S ,  V I N C O T T O  

ENTREES

a Noble Tradition.

C H O I C E  O F  T W O ,

 A D D I T I O N A L  O P T I O N  + $ 8 / P E R S O N



FAMILY STYLE/
BUFFET DINNER

F I E L D  P E A

P R I C E D  P E R  P E R S O N  $ 5 9



SALADS
C H O I C E  O F  T W O ,  A D D I T I O N A L  S A L A D  

+ $ 3 / P E R S O N

LITTLE GEM LETTUCE
T O M A T O ,  R A D I S H ,  B A C O N ,  P I C K L E D  

R E D  O N I O N ,  R O Q U E F O R T  D R E S S I N G

BABY KALE CAESAR
B A B Y  K A L E ,  B O Q U E R O N E S ,  C A E S A R  

D R E S S I N G ,  S O U R D O U G H  C R O U T O N ,  

P A R M I G I A N O

ARUGULA
R O A S T E D  P E A R S ,  M A N C H E G O ,

W A L N U T  V I N A I G R E T T E

LOCAL LETTUCES
S H A V E D  F A R M  V E G E T A B L E S ,  

T O M A T O E S ,  C H A M P A G N E  V I N A I G R E T T E



ROTISSERIE CHICKEN

N A T U R A L  J U S ,  B E U R R E  M O N T E

WOOD-GRILLED SALMON*

C U C U M B E R  R A D I S H  S A L A D ,  D I L L  Y O G U R T

GRILLED NY STRIP*

S A L S A  V E R D E

SLOW ROASTED PORK LOIN*

 S E A S O N A L  A C C O M P A N I M E N T S

GRILLED SHRIMP*

V E R  J U S  B U T T E R ,  F I N E  H E R B S

HANDMADE FRESH PASTA

S H O R T  R I B  R A G U ,  P A R M I G I A N O

ANSON MILLS GRAIN BOWL

F A R R O ,  R O A S T E D  F A R M  

V E G E T A B L E S ,  V I N A I G R E T T E

BRAISED BEEF SHORT RIB +$10

R E D  W I N E  J U S ,  B E U R R E  M O N T E

ENTREES

a Noble Tradition.

C H O I C E  O F  T W O ,

 A D D I T I O N A L  O P T I O N  + $ 8 / P E R S O N

SIDES
C H O O S E  T W O  S E R V E D  F O R  T H E  T A B L E

P A N  F R I E D  C O R N

S U C C O T A S H

 S E A S O N A L  V E G E T A B L E

R O A S T E D  P O T A T O

R O A S T E D  B E E T S ,  C H E V R E ,  H E R B S

P O M M E  P U R É E ,  H E R B  B U T T E R

M A C  A N D  C H E E S E

P O T A T O  A U  G R A T I N

C O L L A R D  G R E E N S ,  B O U R B O N ,  B A C O N

S L O W  C O O K E D  G R E E N  B E A N S

F I E L D  P E A S

C R E A M Y  P O L E N T A

C A R O L I N A  G O L D  R I C E

R O A S T E D  C A R R O T S ,  V I N C O T T O  



DESSERTS

F I E L D  P E A

S T A N D  A L O N E  O R  A D D  T O  D I N N E R  PA C K A G E

P R I C E D  P E R  P E R S O N



RED VELVET

C R E A M  C H E E S E  I C I N G

NOBLE'S COCONUT CAKE

C O C O N U T  C R E A M ,  C R E A M  C H E E S E  

F R O S T I N G

CHOCOLATE DREAM

D E V I L ' S  F O O D  C A K E ,  C H O C O L A T E  

B U T T E R C R E A M ,  C H O C O L A T E  G A N A C H E ,  

C H O C O L A T E  S H O R T B R E A D

PEANUT BUTTER CUP

D E V I L ' S  F O O D  C A K E ,  P E A N U T  B U T T E R  

B U T T E R C R E A M ,  C H O C O L A T E  P E A N U T  

B U T T E R  C U P S

VANILLA BIRTHDAY

V A N I L L A  C A K E ,  V A N I L L A  B U T T E R C R E A M ,  

S P R I N K L E S

BANANA PUDDING

V A N I L L A  C A K E ,  P A S T R Y  C R E A M ,  B A N A N A S ,  

V A N I L L A  W A F E R S

STRAWBERRY LEMON

S T R A W B E R R Y  C A K E ,  L E M O N  C U R D ,  

S T R A W B E R R I E S

CANDIED ALMOND RASPBERRY

A L M O N D  C A K E ,  A L M O N D  B U T T E R C R E A M ,  

R A S P B E R R Y  C O M P O T E ,  C A N D I E D  

A L M O N D S

SALTED CARAMEL CRUNCH

V A N I L L A  C A K E ,  C A R A M E L  B U T T E R C R E A M ,  

C A R A M E L ,  C A R A M E L  F L A K E S

$65

$85

$175

6" CAKE

S E R V E S  6  -  1 0

8" CAKE

S E R V E S  1 0  -  1 6

TWO TIER CAKE (6" + 8")

S E R V E S  1 6 - 3 0

MINI CUPCAKES

D O Z E N

CUPCAKES

D O Z E N

$30

$48

CAKES



SWEETS
P E R  D O Z E N

CHOCOLATE COVERED CHEESECAKE BITES

FUDGE BROWNIES

CUSTOM SUGAR COOKIES

TRIFLES

P U M P K I N  C H E E S E C A K E ,  C A R A M E L  A P P L E

HANDPIES

A P P L E  C I N N A M O N

VANILLA CAKE TRUFFLES

COOKIES

S A L T E D  C H O C O L A T E  C H U N K ,  P E A N U T  B U T T E R ,  P U M P K I N  W H I T E  C H O C O L A T E ,  

B R O W N  B U T T E R  P E C A N ,  G L U T E N - F R E E  V E G A N  C H O C O L A T E  C H U N K

MINI COOKIES

S A L T E D  C H O C O L A T E  C H U N K ,  P E A N U T  B U T T E R ,  P U M P K I N  W H I T E  C H O C O L A T E ,  

B R O W N  B U T T E R  P E C A N ,  G L U T E N - F R E E  V E G A N  C H O C O L A T E  C H U N K

PETITE TARTS

S A L T E D  C A R A M E L  C H O C O L A T E ,  B U T T E R S C O T C H ,

P E C A N ,  B L A C K B E R R Y  P A N N A  C O T T A

MACARONS

C H O C O L A T E ,  V A N I L L A ,  P I S T A C H I O ,  C O F F E E ,  P U M P K I N  S P I C E ,

A P P L E  P I E ,  M A P L E  P E C A N ,  C I N N A M O N  R O L L

VANILLA BEAN CREAM PUFFS

9” PIE

S E A S O N A L  F R U I T  C R U M B L E ,  B U T T E R S C O T C H  C H E E S E C A K E

$36

$42

$72

$72

$48

$36

$36

$42

$27

$30

$30

$32

Please inquire regarding custom cakes + seasonal 
flavors.Flavors may change based on seasonal availability.



LAUREN CAMPFIELD

CATERING AND EVENTS MANAGER

lcampfield@noblefoodandpursuits .com

ALLISON PAGE

CATERING AND EVENTS MANAGER

all isonpage@noblefoodandpursuits .com

980-356-1410

www.FieldPeaCatering.com

Book an event

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of foodborne illness. These items are served raw or undercooked


