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Winter Around the World Cheese Platter 
$135 sm (serves 10-12) | $160 lg (serves 15-20)

Take a tour of our favorite winter specialties from Europe, England, and here at 
home. Featuring buttery Langres from the Champagne region in France 
provides the perfect pairing for your holiday festivities! Plus tangy and floral 
goat’s milk Leonora from Spain; Montgomery’s, a classic British clothbound 
cheddar from Neal’s Yard Dairy; a twist on a classic Italian pecorino, Nuvola Di 
Pecora that translates to “sheep clouds”; and finally the exclusive and elusive 
Rogue Creamery Smokey Blue from Oregon. Accompanied by fresh grapes, 
rosemary Marcona almonds, sundried cranberries and Medjool dates.  

Epoisses & Comte Mini Cheese Platter 
$75 (serves 6-8)

For the real curd-ophiles, this platter is for you! Two of France’s most 
famous cheeses come together in a sophisticated and show-stopping 
platter. 2 Year Comte is a perennial favorite with rich savory notes of brown 
butter and toasted hazelnuts, while Epoisses is custardy and creamy with 
unctuous notes of bacon and a distinct aroma from washing in Eau-de-Vie 
from Burgundy. Perfectly paired with cornichons, balsamic Cipollini onions, 
toasted walnuts, and candied figs, plus fresh sliced baguette. 

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. 

Turkey Meatballs $30/dozen

Orange-cranberry glaze and scallions 

Bacon Mac and Cheese Cups $30/dozen

Murray’s three cheese blend, radiatori noodles and crispy bacon

Pesto Chicken Skewers $30/dozen

Pesto-marinated chicken breasts with cherry tomato & bocconcini

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

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

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

Mixed greens, shredded red cabbage, roasted grapes and fennel, topped with 
crumble feta, toasted pine nuts, and balsamic-citrus dressing

Sticky Toffee Bites 
Indulgent brown sugar brandy bites with a caramel dipping sauce  

Prosciutto Pinwheels $30/dozen

Ricotta, Grana Padano 

Coconut Shrimp Skewers $40/dozen

$40/dozen

Ginger-yogurt dipping sauce
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