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Old World Wine & Cheese Platter 
$135 sm (serves 10-12) | $160 lg (serves 15-20)

Europeans know their cheese, and their wine! For your next soirée, if you are 
serving a classic red or white wine, these cheeses are sure to complement. 
Fromager d’Affinois is a luscious and pudgy brie-style cheese from France, 
perfect for bright whites; Monte Enebro from Spain is a full flavored goat 
cheese with an ash rind; and the Italian Capra Sarda is a salty and crystalline 
goat’s milk cheese that holds up to most red wines. Rounding out the platter 
are the unique Ewephoria Sheep Gouda, a perfectly sweet and nutty treat, 
plus the creamiest and sweetest blue from Denmark, Bla Kornblomst. Open 
up an Old World wine for sipping, and this platter for snacking, and you 
have an irresistible combination. 

Bubbles & Cheese Mini Platter 
$65 (serves 6-8)

If you are looking for a cheese platter for a smaller group, but still want all 
the sophistication of a premium selection, this is the perfect option. 
Murray’s St Mark’s comes in a petite red crock and the cheese is perfect for 
spreading on a fresh baguette, while Spanish Malvarosa has a firm texture 
but buttery and sweet flavor, and the classic French Tomme de Savoie is the 
perfect foil to toasting with Champagne. Paired with fresh grapes, figs, 
Marcona almonds and dried cherries, this platter hits all the right notes. 
 

Gourmet Fruit & Nut Platter 
$55 (serves 10-15)

Looking for a little something extra? This snackable assortment of our best 
selection of nuts and dried fruits is a fantastic upgrade to any of our cheese 
platters, or a supplement to your next cocktail soirée. Featuring organic 
dates, cashews, dried cranberries, candied walnuts, Blenheim apricots, and 
our famous Marcona almonds, this is the ideal mini platter that will keep 
your guests snacking and satisfied. 

Murray’s Speck-tacular Sandwich $10/each

Murray’s Speck, fontina, balsamic-cipollini onion relish, arugula on baguette 

Spinach & Goat Cheese Tartlets $30 (serves 10-15)

Sautéed baby spinach and fresh chèvre in a buttery pastry shell 

Springtime Bacon & Asparagus Flatbread $40 (serves 10-15)

Roasted asparagus, Nueske's Bacon, sautéed spinach, fresh ricotta, topped 
with grated Grana Padano and scallions  

Snap Pea & Miso Green Salad $50 sm (serves 10-12) | $65 lg (serves 15-20)

Crispy sugar snap peas with sliced radish, crispy pancetta, spring onions 
over a bed of arugula with a miso-buttermilk dressing 

Lemon-Poppy Farro Salad $50 sm (serves 10-12) | $65 lg (serves 15-20)

Strawberry and feta tossed with spinach, English peas and farro with a 
lemon-poppy seed vinaigrette 

Mixed Berry & Oat Crumble Bars $40 (serves 12-15)

Shortbread crust and a fresh fruit filling with buttery oat-crumble topping

Herbed Shrimp Skewers $50 (serves 10-15)

Grilled shrimp skewers with mint salsa verde 

Grilled Artichoke Hearts $40 (serves 10-15)

Grilled artichoke skewers served with preserved lemon aioli 
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