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Summer Solstice Platter $135 sm (serves 10-12) | $160 lg (serves 15-20)

With summer weather at its peak, we love to try sweet, salty, and tangy 
cheeses that will make us feel like the weather outside. Featured are 
Ewephoria, a snackable sheep’s milk gouda, White Lake Rachel, a British 
washed and aged goat milk’s cheese, and Pecorino Tartufello, a truffly Italian 
classic, accompanied by peppery Felino Salami and smoky Spanish Speck. 
Served with our favorite Marcona almonds, fresh grapes, dried cherries, 
Blenheim apricots, baguette, and crackers. Take this platter along to your 
next event or gathering to celebrate summer while it lasts!

Rosé All Day Mini Cheese Platter $65 (serves 6-8)

The perfect mini summer platter is here. Accompany this selection with your 
favorite bottle of rosé or sparkling Champagne! Enjoy a tangy Coupole, 
beautiful flower-coated Alp Blossom, and earthy and salty Castelrosso. 
Served with sweet candied walnuts, fresh grapes and tart dried cherries. 
Perfect for a summer escape or to escape the office on a Summer Friday!

Summer Crudité Platter $65 (serves 6-8)

A fresh assortment of summer-picked seasonal vegetables—crisp and 
crunchy with the taste of the season! Served with our vegetarian hummus 
dipping sauce.

Heirloom Tomato Caprese Sandwich $10/each

Marinated tomatoes, fresh mozzarella, San Danielle Prosciutto, basil aioli, 
balsamic glaze on a crusty baguette 

BBQ Chicken Skewers $30/dozen

Marinated and seared chicken breast on skewers with homemade BBQ 
dipping sauce 

Ratatouille Flatbread $30 (serves 10-15)

A medley of traditional ratatouille flavors. Eggplant, summer squash, 
tomatoes, and pepperonata resting atop a tangy goat cheese spread on 
focaccia-style flatbread

Summer Bean Salad $50 sm | $65 lg

Grilled Long Beans and shishito peppers served over a bed of shredded kale, 
topped with crunchy paprika croutons, and a side of creamy Buttermilk Ranch 
dressing

Roasted & Raw Summer Squashes $50 sm | $65 lg

Fresh and roasted greenmarket squashes, Israeli couscous, feta, almonds, 
mint, spinach and a saffron vinaigrette

Key Lime Bars $40 (serves 10-15)

Graham cracker crust topped with a tart and tangy key lime filling 

Deviled Eggs $30/dozen

Topped with chives & paprika

Prosciutto-Wrapped Melon $30/dozen

Melon wedges wrapped in thinly sliced San Danielle Prosciutto 
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