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Wanderlust $135 sm (serves 10-12) | $160 lg (serves 15-20)

As the days get warmer, we’re itching to travel! Take a tour of Europe with 
some of our favorite cheeses: French Brebirousse D’Argental, Spanish 
Leonora, Swiss Challerhocker, English Mrs.Quicke’s Vintage Cheddar, and 
Italian Blu di Bufala. Accompanied by Sicilian Castelvetrano olives, Spanish 
Marcona almonds, grapes, baguette, crackers, and Italian sweet tomato jam, 
this platter will bring a taste of a Euro-Rail vacation to your next event.

Murray’s Deluxe Charcuterie Platter $150 (serves 15-20)

We know cheese…but we also know charcuterie! Serve this incredible 
assortment of our favorite salamis and other delights alongside any of our 
entertaining platters for a perfect spread. Start off with French classic 
Saucisson Sec, buttery Prosciutto San Daniele, rabbit pate, Spanish chorizo, 
thinly sliced smoked duck breast, and spreadable ‘Nduja, all served with 
grainy mustard, house-made pickles, pistachios, and fresh grapes. 

Spring Mini Cheese Platter - Picnic Break $65 (serves 6-8)

You deserve a break! A cheese break, that is. Settle in with luxurious Organic 
Triple Crème, bright and tangy Montealva, and sweet and nutty Ewephoria 
Gouda. We’ve paired these cheeses with Marcona almonds, dried cherries & 
apricots, grapes, baguette, and crackers to make the ultimate mini sampler. 

Greenmarket Crudité $50 (serves 6-8)

When you want a crisp assortment of fresh veggies, but for a smaller crowd, 
try our new assortment of the freshest seasonal vegetables served with an 
Herbed Buttermilk Dip.

Seasonal Sandwich - Specktacular $10/each
Murray’s Speck, Fontina, balsamic cipollini onion relish, arugula, on baguette 

Strawberry Crumble Bars $40 (serves 10 -15)
Shortbread crust with fresh strawberry filling and a buttery crumble topping 

Carrot & Ginger Tartlets $30/dozen
Carrot & Mascarpone Mousse with a hint of fresh ginger, topped with 
marinated shredded carrots in a crisp pastry shell 

Beet Falafel $30/dozen
Crispy Beet Falafel, za’atar spiced, served with whipped feta & herb dip 

Fried Artichokes $45 (serves 10 - 12)
Artichoke hearts, delicately fried to perfection and served with zesty Meyer 
lemon aioli

Seasonal Vegetable & Barley Salad $50 sm | $65 lg
Pearled barley, green garlic, fava beans, asparagus, candied walnuts, spinach, 
black garlic vinaigrette

Asparagus & Spring Onion Flatbread $30 (serves 10 - 15)

Grilled asparagus and spring onion with ricotta on herbaceous focaccia bread, 
topped with ribbons of Grana Padano

Spring Pea Green Salad $50 sm (serves 10 - 12) | $65 lg (serves 15 - 20)
Snap, snow & English Peas with watermelon radish, Prosciutto di Parma and 
Meyer lemon ricotta over a bed of arugula, with fresh mint vinaigrette
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