
DROP OFF SAMPLE GRAZING MENU



PREMIUM ARTISANAL CHEESE PLATTER

Benedictin Blue, Gorgonzola,
Mountain Oak Gouda, Asiago,

Grand Chevalier, Aged Golden Blythe,
Bel Haven Triple Creme, St Honore Triple Creme

Served with:
Candied Nuts, Fresh Berries,

Fresh Grapes, House made Preserves
Homemade Crostini & Flatbreads

HOUSE CHARCUTERIE PLATTER
*Chef’s selection of House Cured Meats may include the following:

Sweet Genoa Salami, Spicy Soppressata, Italian Prosciutto, Bresaola, Cracked Pepper Crusted 
Capicollo, Orange Fennel Cured Lonza, Pancetta, Saucisson Sec, Duck Prosciutto Chorizo

Served with:
Imported Olives, House Grainy Mustard, 

Pickled Vegetable Medley, Homemade Focaccia & Sourdough Loaf

*A selection Of Local & Imported Artisanal Cheeses selected by 
Our Local Cheesemonger, may include the following:



INDIVIDUALLY PACKAGED DESSERT

AFTERNOON SNACK

MINI CHOCOLATE BROWNIES  (2 per pack)

MINI SALTED CARAMEL FLOURLESS CHOCOLATE 
CAKES (2 per pack) (*Gluten Free)

CRUDITE CUPS (*Vegan/Gluten Free)

*A selection of Market Fresh Vegetable Crudité 
may include the following:

French Haricot Verts
Local Cucumber

Radishes
Heirloom Bunch Carrots

Bell Peppers

*Served with the following:

Classic Chickpea Spread
&

Homemade Chewy Chocolate Chip Cookies

FRESH VEGETABLE 
CRUDITÉ  PLATTER

*A selection of Market Fresh Vegetable
 Crudité may include the following: 

Radishes, Local Cucumber, Bell Peppers, 
Heirloom Cherry Tomatoes, French Haricot Verts, 

Heirloom Bunch Carrots

Served with:
Classic Chickpea Spread (*Vegan) OR Tahini Ranch 

INDIVIDUAL CHARCUTERIE 
& CHEESE CONES

 HOUSE CURED MEATS
Prosciutto, Sopressata, Sweet Genoa Salami 

ARTISANAL CHEESES
Aged White Cheddar, Grana Padano, Double Cream Brie

Served with: 
Imported Olives, Homemade 

Crostini & Rosemary Flatbreads

*Vegetarian Cones Available on Request



VEGETARIAN SEAFOOD

SAMPLE STATIONED HORS D’OEUVRES

ROASTED BEET AND 
GOAT CHEESE RISOTTO CAKES 

Fennel, Dill, Crème Fraiche, Fresh Chives 

COMPRESSED WATERMELON ‘BITE’
Whipped Feta, Tomato Confit, Lemon 

Zest, Mint Cress (*Gluten Free) 

SHANGHAI 
“18 INGREDIENT VEGETABLE SLAW”

Crispy Rice Noodles, Taro, Pickled Ginger, 
Micro Herbs, Edible Flowers, Peanuts, Crispy 

Shallots, Black Sesame, Ume Plum Vinaigrette 
served in a Chinese Take-out Container 

(*Vegan/Gluten Free/Contains Nuts)

SALMON BELLY TARTAR
Cucumber ‘cup’, Spicy mayo, 

Soy-wasabi Vinaigrette, Puffed Wild 
Rice (*Gluten Free/Dairy Free)

MEAT

ARGENTINIAN CHIMICHURRI 
GRILLED BEEF TENDERLOIN

With Roasted Pepper-Romesco Sauce 
(*Gluten Free/Dairy Free/Nut Free)

BANH MI CHICKEN SLIDER
Soy-Chili Roasted Chicken, Pickled Asian 

Vegetables, Thai Basil, Mint, Pickled Red Chilies 
and Garlic Aioli served on a House Milk Bun

*Enjoyed Room Temperature
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