
CATERING MENU
Mini Platters (Serves 4-6)

Rosé All Day Mini Platter $70
Ready to think pink? This assortment is made for all things rosy 
and refreshing, so grab a glass of rosé and give in to our sweet and 
eye-catching spread.
Includes: Alp Blossom, Vermont Creamery Coupole, Murray’s Young 
Manchego, Roasted Cashews, Sundried Bing Cherries, Assorted Crackers

Classic Cravings $65
You can’t go wrong with the classics! This mini platter of our most delicious 
best sellers is guaranteed to hit the mark, no matter the occasion.
Includes: Murray’s Delice de Bourgogne, Murray’s 1 Year Manchego, 
Murray’s Estate Gouda, Marcona Almonds, Blenheim Apricots, 
Assorted Crackers

Paired to Perfection Mini Platter $65
This bold selection of cheese, charcuterie, and accoutrements is
designed to create your perfect pairs.
Includes: Two Cheeses, Sliced Charcuterie, Sundried Cherries, 
Dried Apricots, Assorted Crackers

Platters
The New Classics SM. $95 (Serves 10-12) • LG. $115 (Serves 15-20)
We’ve put together a collection of our most beloved best sellers
that’s guaranteed to delight every cheese fan.
Includes: Murray’s Mini Brie, Murray’s 1 year Manchego, Murray’s Estate 
Gouda, NY State Cheddar, Vermont Creamery Herbed Goat Log, Marcona 
Almonds, Sundried Bing Cherries, Blenheim Apricots, Assorted Crackers

Cheers to Cheese SM. $135 (Serves 10-12) • LG. $160 (Serves 15-20)
Pop a bottle, because this platter was designed with a toast in
mind. Ideal for every celebration, these cheesy stunners and
sweet sides are best with bubbles.
Includes: Piave Vecchio, Langres, Montealva, Fromager D’Affinois, 
Comte St. Antoine, Mitica Acacia Honey, Fig Cake with Almonds, 
Sundried Bing Cherries, Walnuts

The Italian Picnic SM. $145 (Serves 10-12) • LG. $175 (Serves 15-20)
Take your taste buds on a trip! This transporting Italian-inspired selection 
includes top cheeses, savory meats, and thoughtful accoutrements. 
Includes: Weinkase Lagrein, Bianco Sardo, Piave Vecchio, Prosciutto di 
Parma, Murray’s Hot Sopressata, Murray’s La Tur, Mixed Olives, Peppadews, 
Walnuts, Assorted Crackers

Crudité SM. $85 (Serves 10-12) • LG. $110 (Serves 15-20)
Lighten things up with this mixed board of peppers, summer squash, carrots, 
celery, cauliflower, broccoli, and tomatoes—perfect to dip into our herbed 
crème fraîche dip.

Sweets (Serves 8-10)

The Sweet Spot $55
A sweet addition to any event, this selection features our favorite dessert 
bites that'll please any palate, from chocolate lovers to pastry devotees. 
Includes: Effie's Homemade Oatcakes, Carnegie Deli Cinnamon Babka, 
Mitica Piedras de Chocolate, Rustic Bakery Meyer Lemon Shortbread, 
Murray's Honey Roasted Almonds

Gourmet Fruit & Nut Platter $55
 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 soiree.

Small Bites 
Fig and Goat Cheese Purses $30 • (1 Dozen) 
A perfect bite-sized taste of fresh chèvre, Mission figs,
and a touch of mascarpone, bundled into crispy phyllo.

Mini Vegetable Tarts $30 • (1 Dozen) 
A delicious blend of roasted vegetables, Monterey Jack, 
and Cheddar cheese wrapped in a buttery pastry cup.

Bacon and Gruyère Mini Quiches $30 • (1 Dozen) 
A bite-size taste of this classic flavor combination. 
Delicious at room temperature or warmed in your oven.

Cheese Puffs $35 • (Serves 10-12)
Insanely rich, famously addictive all-butter puff pastry
laced with handfuls of grated Grana Padano.

Mini Mushroom Risotto Bites $30 • (1 Dozen) 
Ten minutes in the oven and you’ll be on your way to Italy 
with these tasty bites. Paired with a tangy red pepper coulis.

Chicken Sesame Skewers $30•  (1 Dozen)
Tender chicken marinated in sesame oil and coated
with sesame seeds, crisped up and served with a honey 
ginger dipping sauce.

Entrees (Serves 8-10)
All entrees are sent chilled. Just warm in the oven 
until golden, and dinner is served!

Murray’s Classic Mac & Cheese $65
A proprietary blend of cheeses tossed with sauce-gripping 
radiatori noodles. It’s so good, your guests will ask you for 
your recipe (we won’t tell!).

Murray’s Lasagna al Forno $65
Dig into a hearty classic with layers upon layers of
slow-cooked beef ragu and an herbed ricotta cheese blend.

Murray’s Chicken Parmesan $65
Seasoned breadcrumbs enhance this crispy and satisfying
entrée, topped with our tomato ragu and mozzarella.

Sides & Salads 
Pesto Orecchiette SM. $50 • LG. $65
Orecchiette pasta tossed with pepitas and herb pesto,
oven-roasted tomatoes, fresh goat cheese, and lemon zest.

Raw Kale Salad SM. $50 • LG. $65
Shredded kale tossed with golden raisins, pine nuts,
and grated Dutch Gouda in a lively lemon vinaigrette.

Brussel Sprout & Apple Slaw SM. $50 • LG. $65
Fresh, raw, and shredded to crunchy perfection! Tossed in a 
creamy mustard dressing, with toasted pecans and sheepy 
Ossau Iraty.

SCAN HERE TO ORDER

mercato.com/shop/murrays-cheese-catering

• Orders must be placed at least 48 hours in advance
• Plates, napkins, and utensils included upon request

STAY CONNECTED: @MURRAYSCHEESEMURRAYSCHEESE.COM |  

ORDER FOR DELIVERY THROUGH MERCATO


