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SANDWICHES
Winter Wonder-Ham Sandwich | $10/ea
Serrano ham, fresh Mozzarella, roasted red peppers, leafy greens and pesto
ricotta on baguette

SMALL BITES
Deviled Eggs       | $40 (Serves 8-10)
Smoked paprika, bacon, and fresh green herbs

Roasted Parmesan & Garlic Shrimp Skewers       | $40/dozen
Oven-roasted shrimp tossed with Parmesan, garlic and herbs, topped with lemon 
juice, served with cocktail sauce 

Fresh Apple Chutney & Brie Phyllo Purse | $30/dozen
A perfect bite-sized taste of creamy brie, sweet and tart apple chutney, 
bundled into crispy phyllo

FLATBREAD
Gorgonzola with Prosciutto & Dates | $30 (Serves 10-15)
Gorgonzola cheese, Fontina, dates & Prosciutto di Parma

SALADS & SIDES
Winter Harvest Salad 
Mixed greens and shredded red cabbage tossed with roasted grapes and fennel, 
topped with salty Feta cheese, toasted pine nuts and a balsamic-citrus vinaigrette

Sm. $45 (Serves 10-12) | Lg. $55 (Serves 15-20) 

Farro & Citrus Winter Fruits 
Nutty ancient grain mixed with assorted citrus fruits, sweet golden raisins, tart 
cherries, and roasted pistachios, finished with fresh mint and cilantro 

Sm. $50 (Serves 10-12) | Lg. $60 (Serves 15-20) 

Lentil Cauliflower Salad
Hearty lentil and roasted cauliflower are tossed with sweet roasted carrots, 
currants, Feta, capers and finished with an apple cider vinaigrette

Sm. $50 (Serves 10-12) | Lg. $60 (Serves 15-20) 

DESSERT
Holiday Treats | $45/2 dozen
A mixture of our favorite holiday inspired treats, including Brownie Bites, 
Gingerbread Squares, Peppermint Sugar Cookie Bars

vegan gluten
free

contains
nuts

PLATTER OF THE SEASON
Decadent Bites Mini Platter 
Get a taste of luxury with this selection of our boldest and most beloved cheeses! 
Gourmet glamour is the name of the game with our famously indulgent Truffle Brie, 
mouthwatering Spring Brook Farm Reading, and the spicy, dessert-like 1924 Bleu 
from Herve Mons. Delicious cheeses deserve decadent accompaniments, so we’ve 
paired these incredible favorites with rich sundried cherries and crunchy 
gingerbread cookie bites.

Includes: Truffle Brie |Spring Brook Farm Reading | Herve Mons 1924 Bleu | 
Sundried Cherries | Rustic Bakery Mini Ginger Babies

$75 (Serves 6-8)

Murray’s Deluxe Holiday Platter
Get into the holiday spirit with this ultimate spread of Murray’s best! There’s 
something for everyone on this platter, from nutty Gruyère to creamy Brie, sweet 
crunchy Cheddar and caramelly Challerhocker. It’s a feast fit for family, friends, and 
foodies alike with a touch of holiday flavor from our Spiced Cherry Preserves and 
dried cranberries, plus snackable favorites like Kalamata olives. Pop a bottle of 
Champagne and dig in!

Includes: Gruyère Alpage Moleson | Murray’s Brie Fermier | Cabot Clothbound 
Cheddar | Challerhocker | Quattro Portoni Quadrello | Dried Cranberries | 
Spiced Cherry Preserve | Kalamata Olives

Sm. $165 (Serves 10-12) | Lg. $185 (Serves 15-20)


