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* Assorted Cheese Selection
6 Artisan Cheeses (Manchego, French Brie, 
Gouda, 2 Herb and Honey Chevre Goat Cheese)

Deluxe Grazing Table

Chicken/Pork Sausages, Prosciutto, Italian 
Salami, and Italian meats.

                                 
Includes:

* Charcuterie

* Additional Pairings
Homemade Hummus Dips, 3 Local Seasonal 
Fresh Veggies, House Marinaded Olives, 
House-Roasted Spicy Almonds, LocalPickles, 
Pepperoncinis, Seasonal Fresh Fruit, Dried
Fruit, Fig Jam, Assorted Crackers, French baguettes,
and Gluten-Free Crackers. 

* Assorted Cheese Selection
3 Artisan Cheeses (Manchego, French 
Brie, and Gouda)

Grazing Table

Prosciutto and Italian Salami.

                              
 Includes:

* Charcuterie

* Additional Pairings
Homemade Hummus Dips, 3 Local Seasonal 
Fresh  Veggies,  House-Marinated  Olives, 
HouseRoasted Spicy Almonds, LocalPickles, 
Pepperoncinis, Seasonal Fresh Fruit, Dried
Fruit, Fig Jam, Assorted Crackers, French 
baguettes, and Gluten-Free Crackers. 

  Tax and service are not included
(Minimum 30 people) 
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Holiday Grazing Table
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* Assorted Cheese Selection
4 Artisan Cheeses (Manchego, French Brie, 
Gouda, and Gruyere.
Caprese skewers and Dolmas.

Mediterranean Grazing Table
                  (Vegetarian)

* Additional Pairings
Homemade Hummus Dips, Feat dip, 
3 Local Seasonal Fresh Veggies, Greek 
House-Marinated Olives, Assorted nuts, 
Local Pickles, Pepperoncinis, Seasonal 
Fresh Fruit, Dried Fruit, Dates, Fig Jam, 
Assorted Crackers, french baguettes, 
pita bread and Gluten-Free Crackers

                               
 Includes:

                      (Available October to December

 Includes:

* Assorted Cheese Selection
Artisan Cheeses (Manchego, French Baked Brie 
with cranberries, pecans �g jam & thyme, Gouda, 
Smoke Gouda, and Caprese Wreath).

Prosciutto, and Italian Salami.

* Charcuterie

* Additional Pairings
Homemade Hummus Dips, 3 Local Seasonal 
Fresh Veggies, Spinach artichoke hot dip 
House-Marinated Olives, Assorted nuts, Local 
Pickles, Pepperoncinis, seasonal Fresh Fruit, 
Dried Fruit, Cranberry Jam, Assorted Crackers, 
french baguettes, pita bread and Gluten-Free 
Crackers.
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Includes:
*  Cheese Grazing Cup · Minimum 12   

Cheese Selection: Manchego, Edam, Caprese skewer.
Additional Pairings: Grapes, Strawberries, House-
Marinated Olives, Local pickles, pepperoncinis,  
Dried Fruit, Assorted Crackers, and Grissini.

Includes:

*  Charcuterie Grazing Cup · Minimum 12

Assorted Cheese Selection: Manchego, and Edam.
Charcuterie: Italian Salami.
Additional Pairings: Grapes, Strawberries, House-
Marinated Olives, House-Roasted Spicy Almonds, 
Local pickles, pepperoncinis, Dried Fruit, Assorted 
Crackers, and Grissini.

Seasonal Veggies: Carrots, Celery, Snap Peas and 
Cherry Tomatoes.
Dipping Sauce: Ranch or Hummus.

Includes:

*  Veggie Crudite Cup · Minimum 12  

Individual Grazing Cups
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* Assorted Cheese Selection
3 Artisan Cheeses (Manchego, French Brie, 
and Cheddar cheese).

Brunch Grazing Table

Turkey or Ham and Salami (Pick 2)
Prosciutto Add-on $2 per person.

* Charcuterie

* Additional Pairings
Bagels, cream cheese, Mini croissants, 
House-Marinated Olives, House-Roasted 
Almonds,  Seasonal  Fresh  Fruit 
(strawberries, grapes, cuties) Dried Fruit, 
Strawberry Preserves, french baguettes, 
and Gluten-Free Crackers.
Mini Quiches (Broccoli Cheddar, Mushroom, 
and Quiche Lorraine) Add-on $2.
Cookie Add-On:  (Peanut butter cookies /
Double Chocolate cookies) $2 per person.

                               
 Includes:
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