
Please inform us of any food allergies when placing your order  |  48 hour notice for all catering orders is required

CHARCUTERIE BOARD
Small serves 4-6ppl, Medium serves 8-10ppl, Large serves 12-15ppl

Assortment of Cheeses, Cured Meats, Seasonal Fruits, Honey and Fruit Spread  
with Marinated Olives, Mixed Nuts and Crackers

CHEFS ARTISANAL CHEESE BOARD
Small serves 4-6ppl, Medium serves 8-10ppl, Large serves 12-15ppl
4 varieties of Domestic and Imported Cheeses with Seasonal Fruits,  

Berries, Mixed Nuts, Fruit Preserves and Crackers

COCKTAIL SHRIMP
Large Shrimp, Poached with fresh Lemon Wedges and Classic Cocktail Sauce

FRUIT PLATTERS
Small serves 4-6ppl, Medium serves 8-10ppl, Large serves 12-15ppl

Sliced Seasonal Fruits, garnished with Strawberries and Grapes served with a Honey-Yogurt Dipping Sauce

VEGETABLE CRUDITES
Small serves 4-6ppl, Medium serves 8-10ppl, Large serves 12-15ppl

A Selection of Crisp Vegetables served with Hummus.

CAVIAR
Served with Petit Toasts, Crème Fraiche and Lemon Wedges

THE CHEESE CORNER


