
Stationary Platters
Charcuterie

Artisanal Platter of Cured and Smoked Meats.
( Choose 3)

Spanish Chorizo, Smoked Tri Tip, Italian Salami, Prosciutto,
Chicken-Apple Sausage, Smoked Salmon or Beef Bresaola

(add $10 / $20 / $30 per platter)
Served with Fig Jam, Dried Fruits and Nuts, House Brined Pickles,

Ale-Grain Mustard and Assorted Fresh Bake Breads.

Cheese Board
Artistically Displayed Board of Domestic, Artisan and

Imported Cheeses
Accompanied by Assorted Crackers (GF upon request),

Nuts and Sweet Seasonal Fruits

Carved Vegetable Crudité
A Bountiful Display of Fresh, Seasonal Vegetables

Arranged with Hand Carved Garnishes
Served with Roasted Garlic Hummus and Herbed Sour Cream



Charcuterie & Cheese Board
A blend of the best of both artisanal meats and cheese
with our house breads , jams, and fruits. topped with some sweet

treats to dazzle the palate.

Fruit & Berry Skewers
or Platter

Fresh Seasonal Strawberries, Blackberries, Blueberries
and Raspberries Skewered into an Eye Dazzling

Arrangement
Paired with a Decadent White Chocolate Chambord

Dipping Ganache

Small (10-25 Guests) / Medium (25-50 Guests) / Large (50-75 Guests)


