
 

       Harvestville Farm Barn Rental Information & Pricing: 

Option 1: 

• Reserved Area on The Pitchfork Café Porch -- $50 (Seats 40 people) 

o Available During Business Hours - Tuesday – Saturday 10:00am – 5:00pm and 

Sundays 11am – 4pm with the Exception of Scheduled Farm Events 

o Use of Private Area for three-hour increment mutually agreed upon by the 

customer and Harvestville Farm 

o The Fall Season is Not Available Due to our high season and large crowds 

o Picnic Tables Provided, Serving Table(s), Trash Cans 

o Use of ADA Compliant Restrooms and Changing Tables 
o Owner/Manager On-Site 

o Reserved party may have access to the space up to 1 hour prior to event, if 

needed, for any personal set up. 

 

                A 25% deposit is required at a date determined by Harvestville Farm prior to   

                           scheduled event. Full payment is required the day of event. 

 

Option 2: 

• Barn Rental with Set Up and Seating -- $375 (Up to 50 Guests) 

 

o Barn Provided After Hours - Tuesday – Sunday 5:00pm – 10:00pm during the 

Spring/Summer (May – August) & Winter (Mid Nov. – December) With the 

Exception of Scheduled Farm Events    

** Fall Season is not available Due to Our High Season and Large Crowds ** 

o 60″ White Lifetime Round Tables and White Lifetime Chairs  

o 6′ Rectangular Folding Tables and/or Wooden Serving Tables 

o Set up and Breakdown of Event Tables and Chairs 
o Trash Removal 
o Use of ADA Compliant Restrooms and Changing Tables 
o Mutually Scheduled Event Meetings with Owner/Manager  
o Owner/Manager On-Site Throughout Event 
o Food Brought in On Site Must be from a Licensed Caterer or by Harvestville Farm.   

           (See Food Service Quotes from Harvestville Farm if Interested) 

o Paper Products may be used if party wishes 

o Reserved party may have access to the space up to 2 hours prior to event, if 

needed, for any personal set up. 

 

                 A 25% deposit is required at a date determined by Harvestville Farm prior to   

                               scheduled event. Full payment is required the day of event. 

 



Option 3:  

• Barn Rental with Set Up and Seating -- $750 (51 – 100 Guests) *For Events Over 90 Guests, Please  

                                                                                                                         Contact Harvestville Farm Directly* 

o Barn Provided After Hours - Tuesday – Sunday 5:00pm – 10:00pm during the 

Spring/Summer (May – August) & Winter (Mid Nov. – December) With the 

Exception of Scheduled Farm Events    

** Fall Season is not available Due to Our High Season and Large Crowds ** 

o 60″ White Lifetime Round Tables and White Lifetime Chairs  

o 6′ Rectangular Folding Tables and/or Wooden Serving Tables 

o Set up and Breakdown of Event Tables and Chairs 
o Trash Removal 
o Use of ADA Compliant Restrooms and Changing Tables 
o Mutually Scheduled Event Meetings with Owner/Manager  
o Owner/Manager On-Site Throughout Event 
o Food Brought in On Site Must be from a Licensed Caterer or by Harvestville Farm.   

           (See Food Service Quotes from Harvestville Farm if Interested) 

o Paper Products may be used if party wishes 

o Reserved party may have access to the space up to 3 hours prior to event, if 

needed, for any personal set up. 

 

              A 25% deposit is required at a date determined by Harvestville Farm prior to   

                           scheduled event. Full payment is required the day of event. 

    

          Rental of Harvestville Farm Premises During Fall Season  

 

• Usage of Harvestville Farm Premises After Business Hours - Wednesday – Friday Evenings 

from 7:00pm – 10:00pm on a mutually agreed upon date by the customer and 

Harvestville Farm with the Exception of Scheduled Farm Events 

• Usage includes: Retail Barn, Both Play Areas, 10 Acre Corn Maze & Children’s Corn 

Maze (Flashlights Required), Tractor Wagon Rides, Picnic Areas and Café Porch Area 

*Note the pumpkin patch closes at dusk each day and would not available during this 

event for the safety of our guests* 

• The Pitchfork Café can be open during the scheduled event for food purchases by 

guests if “renter” so wishes 

• Bonfire Sites Available during event 

• Use of ADA Compliant Restrooms and Changing Tables 
• Owner/Manager/Appropriate Staff On-Site throughout duration of event 

• Rental Cost is based off of $1,000 rental fee of Farm Premises plus number of estimated 

guests at $10 per person. 

• Harvestville Farm can Accommodate from 100 Guests on up 

 



 

Add-On Options: Usage of the Following: 

• Tablecloths for Round Tables/Serving Tables - $7 each 

• Cloth Napkins - $.75 each 
• White Dishes (Dinner & Salad Plate, Soup Bowl, Dessert Plate/Bowl) - $2.25 per place   

                                                                                                                            setting 

• Flatware (Knife, Salad Fork, Dinner Fork & Spoon) - $1.50 per place setting  

• Wine Glasses/Drinking Glasses/Coffee Mugs – $.50 each 

• Glass Water Bottle - $1.00 each 

• Table Accompaniments: - $5 per table 
o Votive Candles, Wooden Chargers/Woven Mats & Wooden Place Card Holders 

 

• Farmhouse Style Decor for the Tables – Lanterns, Pods, Silks, etc. - $10 per table to rent 

 

• Seasonal Potted Blooming Annuals - $15 each 

 

• Fresh Seasonal Arrangements - $15 - $20 per arrangement 

 

• Rental of Main Harvestville Play Area and Jumping Pillow                                                    

– July and August Only & Weather Permitting - 

 

o Up to 50 Guests (adults & children) - $150 

o 50+ Guests (adults & children) - $300 

o A fine of $50 will be charged if guests do not respect the closure of Harvestville 

Play Area if this add-on is not available or purchased during the scheduled 

event 

o Play Area Closes at 9pm 

 

• Private Bonfire Site – Wood, Seating, Trash Can and Serving Table Provided. Guests 

Must Provide Roasting Sticks - $25 (Three Hour Rental) 

    

 

 

 

 

 



  Premium Menu Options From Harvestville Farm: $15 Per Person 

- Portions are Generous Farmhouse Style/Size Portions  - 

Premium Entrée Options: (Choose 1) 

• Shredded Roast Beef with Savory Onions – GF 

• Roasted Pork Loin with Fresh Rosemary – GF 

• Chicken Parmesan (on farm only) 

• Glazed Chicken Breast  

• Stuffed Chicken Breast Wrapped in Bacon  

• Honey Glazed Ham – GF 

• Grandma’s Farmhouse Meatloaf 

• Lasagna - GF 

 

Premium Sides: (Choose 2) 

• Tossed Mixed Greens Farmhouse Salad – GF 

• Classic Caesar Salad 

• Fruit Salad (Seasonal) – GF 

• Cucumber & Tomato Salad (Seasonal) - GF 

• Farmhouse Potato Salad 

• Farmhouse Macaroni Salad 

• Farmhouse Pasta Salad 

• Tomato Caprese Salad (Seasonal) - GF 

• Cheesy Potato Bake 

• Whipped Potatoes with Boursin Cheese - GF 

• Honey Glazed Carrots – GF 

• Green Beans with Bacon – GF 

• Vegetable Medley - GF  

Desserts: (Choose 1) 

• Seasonal Cobbler  

• Chocolate Cake Brownie with Pecans & Frosting 

• Scotcharoo Bites  

• Pumpkin Bar  

• Cherry Bar 

• Cherry Coconut Pie 

• Pineapple Coconut Pie 

• German Chocolate Toffee Cake 

• Cheesecake Bites 

• Monster Cookies – GF (special request) 

 

 

 



    Regular Menu Options From Harvestville Farm: $11 Per Person 

- Portions are Generous Farmhouse Style/Size Portions  -  

Regular Entrée Options: (Choose 1) 

• Chicken Potato Bake – GF 

• Chicken & Cheese Enchiladas 

• Chicken & Broccoli Casserole – GF 

• Ham and Cheesy Potato Bake – GF 

• Pulled Pork Sandwich 

• Chicken Salad – As Sandwiches or with Crackers 

• Harvestville Club Sandwich 

Soups: (Choose 1 soup and 1 Side OR 2 Sides) 

• Baked Potato 

• Tomato Basil 

• Broccoli Cheddar 

• Chicken Noodle 

• Chicken Tortilla 

Regular Sides: (Choose 2 Sides if not choosing soup) 

• Mixed Lettuce Salad – GF 

• Classic Caesar Salad 

• Farmhouse Potato Salad 

• Farmhouse Macaroni Salad 

• Oriental Salad (Seasonal) 

• Coleslaw 

• Four Bean Salad - GF 

• Fruit Salad (seasonal) - GF 

• Baked Beans  

• Green Beans with Bacon - GF 

• Breadsticks 

• Kettle Chips – GF 

Desserts: (Choose 1) 

• Seasonal Cobbler (additional $1 per person) 

• Chocolate Cake Brownie with Pecans & Frosting 

• Scotcharoo Bites – GF 

• Pumpkin Bar  

• Cherry Bar 

• Assortment of Cookies (two cookies per person) – Peanut Butter, Snickerdoodle, 

Chocolate Chip etc. 

 



 Heavy Appetizers from Harvestville Farm: - $15 Per Person (Choose 7) 

 

Choose Up to 2: 

• Bourbon Meatballs 

• Mini Pork or Chicken Tacos 

• Walking Tacos – GF 

• Pulled Pork Sliders 

• Chicken Tenders 

• Hawaiian Ham and Swiss Sliders  

 

Choose Up to 2: 

• Spinach Artichoke Dip 

• Buffalo Dip with Tortilla Chips– GF 

• Bowl of Kettle Chips – GF 

• Hummus & Pita Chips 

• Chips and Salsa 

• Cowboy Caviar & Chips 

• Taco Dip with Tortilla Chips 

• BBQ Cocktail Smokies 

• Bruschetta 

• Cucumber Dill Rye Bread Cocktail Sandwiches  

 

Choose 1: 

• Cubed Cheese and Cracker Tray 

• 12” Fruit Tray– GF  

• 12” Assorted Veggie Tray with Dip– GF 

 

 

Choose Up to 2: 

• Cookie and Brownie Bite Tray 

• Cinnamon Sugar Bites 

• Scotcharoo Bites 

 

 

Add-On Option: For Additional Charge Premium Charcuteries Boards – Starting at $30.00 

Serve Approximately 8 people – Includes a Heavy Variety/Combination of: Artesian Cheeses 

and Crackers, Cured Meats, Fresh and Dried Fruit, Nuts, Olives, Pickles and Spreads. 

Additional Variety of sizes of Charcuterie Boards available.  

 

 

 

 

 
          

 

 



      Farmhouse Breakfast Menu Options From Harvestville Farm:  
 

         $11 Per Person (Choose 3) or $15 Per Person (Choose 5) 
 

 

Regular Entrée Options: (Choose 1)                                                                 

• Farmhouse Sausage and Egg Casserole 

• French Toast Cinnamon Maple Casserole 

 

Meat Options: (Choose 1) 

• Applewood Smoked Bacon 

• Sausage Links 

• Premium Sliced Ham 

 

Side Options: (Choose 1) 

• Fresh Fruit Salad 

• Greek Yogurt with Strawberries and Blueberries and granola 

 

Side Options:  

• Bagels with Hinterland Dairy Honey Cinnamon Quark Spread 

• Biscuits with Iowa Maple Cream Spread or Local Honey 

• Croissants  

• Assorted Breakfast Bread Tray 

• Sour Cream Streusel Coffee Cake 

• Apple Cider Donuts – Seasonally - Ask for Availability 

• Cinnamon Sugar Bites 

 

 

       Continental Breakfast Menu Options From Harvestville Farm: 
 

                                  $8 per person (Choose 3) 

 
Side Options: (Choose 1) 

• Fresh Fruit Salad 

• Greek Yogurt with Strawberries and Blueberries and granola 

 

Side Options: (Choose 2) 

• Bagels with Hinterland Dairy Honey Cinnamon Quark Spread 

• Biscuits with Iowa Maple Cream Spread or Local Honey 

• Croissants  

• Assorted Breakfast Bread Tray 

• Sour Cream Streusel Coffee Cake 

• Apple Cider Donuts – Seasonally - Ask for Availability 

 
 

 



Add – On Options for On Farm and Catering: 

• Paper Products for Groups 25+ and Larger - $.50/person 

• Gallon Pulp Free Orange Juice – $8.00 per gallon 

• Unsweetened Iced Tea and/or Lemonade – 96oz. Beverage Tote - $10.00 per tote 

• Premium Flavored Lemonade – 96oz. Beverage Tote - $12.00 per tote 

• Premium Coffee – 96oz. Beverage Tote – $12.00 per tote – Cream and Sugar Included 

On Farm Only: 

• Domestic Beer (Budweiser, Bud Lite, Coors Lite, Michelob Ultra, etc.)  

• Premium/Craft Beer (Kolona Brewery, Firetrucker, Peace Tree, etc.) 

• Wine  

• Contact Harvestville Farm directly for details 

Pick Up/Delivery Fee: 

• Pick Up at Farm - Free 

• $10.00 Delivery Fee within 15 miles of Harvestville Farm 

• $15.00 Delivery Fee within 16+ Miles of Harvestville Farm 

 

 

 

 

 

 

 

 

    

 

 

  

 


