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Women Know the Whey Platter
$135 sm (serves 10-12) | $160 lg (serves 15-20)

It’s no surprise these ACS award winning cheeses are crafted by female 
dairy-makers from across the country. Featuring lemony and sweet Coupole 
from Vermont Creamery, Goat Lady Dairy’s Providence, sourced from North 
Carolina goat’s milk with bright floral notes. Consider Bardwell’s Pawlet is a 
phenomenal creation from Vermont, where producer Leslie Goff creates this 
buttery and nutty cheese shaped into ornate wheels. Marieke Gouda turn 
their Wisconsin cow’s milk into cheese within only 5 hours of milking, and 
sweet Ewe’s Blue from Old Chatham Shepherding Company in the Finger 
Lakes, where the land imparts wonderful peppery notes. All accompanied by 
our favorite fall accompaniments of walnuts, candied figs, cornichons and 
fresh grapes.  

We recommend pairing these delightful cheese with a jar of Jamnation’s Plum 
and Get it Jam, created by female powerhouse Gillian Reynolds, for $10.

Bejeweled Mini Cheese Platter 
$65 (serves 6-8)

Elegant and sophisticated, this cheese platter is sure to wow your guests 
with these precious cheeses. Fresh and tart goat’s cheese Bijou alongside 
aged and nutty Tarentaise and floral sheep’s milk Ossau Iraty, accompanied 
by fresh grapes, dried figs, cherries and pecans.

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 soiree. 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. 

Oven Roasted Turkey Sandwich $10/each

House-roasted turkey, cranberry relish, spinach and brie on French baguette 

Sausage-Cheddar Bites $30/dozen

Breakfast pork sausage bites, perfectly seasoned and baked with sharp 
cheddar cheese 

Spinach and Artichoke Flatbread $40 (serves 10-15)

Wilted spinach, roasted artichokes, leeks, crème fraiche on focaccia bread, 
topped with Parmigiano-Reggiano

Roasted Squash & Farro Salad $50 sm (serves 10-12) | $65 lg (serves 15-20)

Butternut squash over shredded kale, red cabbage and farro, topped with 
pepitas, dried cranberries, Grana Padano, with house made maple vinaigrette

Waldorf Salad $50 sm (serves 10-12) | $65 lg (serves 15-20)

Murray’s take on the classic American salad with fresh apples, candied 
walnuts, grapes, celery and Cabot cheddar tossed with mixed greens and 
a creamy lemon vinaigrette

Pumpkin Pie Bars $40 (serves 10-15)

Delicately spiced pumpkin filling with a graham cracker-pecan crust  

Mushroom Pinwheels $30/dozen

Forest mushroom duxelles and gremolata rolled in puff pastry

Fried Brussels Sprouts Skewers $30/dozen

Crispy Brussels sprouts wrapped in thinly sliced San Danielle Prosciutto 
with homemade mustard dipping sauce
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