
FROM OUR 

FARM TO YOUR 

TABLE



Chef Ben Elliott established Saltbox Catering in 2011, 
following a personal and professional journey that  

began with childhood days spent with his mother and 

grandparents at Saltbox Farm in Concord, MA. It was at 
Saltbox Farm that Ben first found a love for cooking and 
for the family traditions built in the kitchen and around 
the dining table.

As Chef, Farmer and Owner of Saltbox Farm, Saltbox 
Catering and Saltbox Kitchen, Ben oversees all elements 
of the farm-to-table journey – playing an active role in 
planting, harvesting, preparing and serving his cuisine.

Ben’s 20-year culinary career includes time spent at 
La Folie and the Fifth Floor under Chef Laurant Gras 

in San Francisco and Locke-Ober in Boston. While 
working in Boston for Chef Barbara Lynch as Chef de 
Cuisine at No. 9 Park, Ben and his wife Julia moved to 
Saltbox Farm to raise their family and ensure that the 

property remain part of Concord’s agricultural  

community. 

In 2009, Ben left the fine dining scene to restore  
the farm and spend more time with his young family.  
Soon after, Ben began preparing the property to farm 
and working as a private chef for local clients, which 
quickly evolved into a thriving catering business.  

Today, Saltbox Catering offers wedding, social and  
corporate clients throughout New England menus of 

rustic, yet refined dishes inspired by the legacy of  
Saltbox Farm and that feature vegetables, honey, eggs, 
lamb and hops grown on the farm. Saltbox Catering  
was awarded Best of Boston – Wedding Caterer in 2016. 

In all that we do, we are committed to continuing  
the traditions of agriculture, family and community  
that have always been a part of Ben’s family and of  
Saltbox Farm.

“One of the reasons Julia and I decided to move to 
Saltbox Farm was that we worried that as a relatively 
small farm, it would eventually get sub divided and we 
just didn’t ever want to see that happen to this place 
that is such a big part of my own and my mom’s life.”
– Ben

OUR STORY



FAMILY
TRADITION

COMMUNITY

Hiring Saltbox was by far the easiest and best decision we made 
when it came to planning our wedding. They were super receptive 
to my ideas (including wanting to serving paella family style at 
each table) and executed everything beautifully. Megan took my 
vision and made it a reality, in fact, she helped to create a space 
and vibe that was even better than what I had imagined.
- Stephanie



I cannot speak highly enough about the team at Saltbox. We went 
for a tasting up at the farmhouse. Chef Ben had a meal ready for us 
based on the initial menu he had developed and the time of year 
of the wedding. We used that as a starting point to design a menu 
together - a collaborative and creative experience. We were and still 
are totally thrilled.
- Nina

THE FARM
Located just 30 minutes from Boston, Saltbox Farm is  
a working 10-acre farm that reminds us of our connec-

tions to the land. It’s a place to learn respect for what 
we grow and for the changing seasons. It is a source of 
inspiration not only for what we cook and eat, but also 
for how we live. 

At Saltbox Farm, we use only organic and sustainable 
farming practices with no synthetic herbicides or  

pesticides. In addition to growing a wide variety of 
vegetables, we also raise sheep, keep chickens for eggs 
and bees for honey and grow hops for our own Saltbox 

Brewery beers. We offer an annual CSA program and 
our farmstand is open weekly from June until  
November. Through The Cooking School at Saltbox 
Farm, we teach regular cooking classes to small groups 
of home cooks and host private social and corporate 
events. 



EVENTS

AT SALTBOX
FARM

From our first meeting and tasting with Ben 
and Megan at the Farm, through the months of 
planning leading up to our wedding day, we had 
an excellent experience with the Saltbox team. 
Everything was seamless and incredibly beauti-
ful; it was truly a perfect day. 
- Caroline

Saltbox Farm offers a rustic venue for hosts who want  
a true farm-to-table experience. Events of any kind -  
including weddings, corporate functions, farm dinners 
and social gatherings - may be hosted at Saltbox Farm. 

For small, intimate gatherings of friends, family or  
colleagues, we offer private cooking classes led by our 
team of professional chefs at The Little House, a rustic 
farmhouse built by Chef Ben’s grandparents. 

All events for 15 guests or more take place either in an 
open field or under a tent surrounded by grazing sheep,
an orchard and rows of fresh produce. Your guests will 
take in the scenery overlooking Chef Ben’s family home, 
The Little House and 8 acres of working farmland.



CAFÉ & 

BREWERY
Opened in 2015, Saltbox Kitchen is a casual farm-to- 
table café and home to Concord’s only craft brewery. 
Our seasonal, globally-inspired menus and our  
rotating selection of seasonal beers feature fresh  

ingredients from Saltbox Farm. Located in the heart of 
West Concord Village, Ben’s warm, light-filled cafe space 
can be rented for private events for up to 30 guests. 

Saltbox Kitchen is open 6 days a week for breakfast, 
lunch and dinner.



84 Commonwealth Avenue 
Concord MA 01742
978-610-6020
info@saltboxfarmconcord.com


