
STATIONARY PLATTERS
MINIMUM 12 GUESTS 

C R U D I T E S
SNAP PEAS| SWEET PEPPERS| CARROTS

GRAPE TOMATOES| CELERY| ASPARAGUS SPEARS
 CUCUMBER SPEARS|WATERMELON RADISH BROCCOLI| CAULIFLOWER

HOUSEMADE BUTTERMILK RANCH 
 

( V E G E T A B L E  S E L E C T I O N  S U B J E C T  T O  A V A I L A B I L I T Y )

 

CHARCUTERIE AND CHEESE
OLIVES| CAPRESE SKEWERS| PROSCUITO| SALAMI| SOPPRESATA

AGED CHEDDAR| BRIE| MANCHEGO| CORNICHONS| GRAPES| DRIED
FRUIT| COMPOTE| MUSTARD| CROSTINI| FINE CRACKERS

 

ARTISINAL CHEESE
AGED CHEDDAR| BRIE| MANCHEGO| BLUE CHEESE| OKA| GRAPES

DRIED FRUIT| COMPOTE| CROSTINI| FINE CRACKERS
(CHEESE SELECTION SUBJECT TO AVAILABILITY)



STATIONARY PLATTERS

SMOKED FISH
SMOKED SALMON| SMOKED TROUT| SMOKED WHITEFISH 

PICKLED RED ONION| LEMON| CROSTINI| HERBED CREAM CHEESE
CAPERS| CORNIICHON 

CARPACCIO 
SPICE CRUSTED AAA FILET OF BEEF THIN SLICED (RAW)

ARUGULA| LEMON| COLD PRESSED OLIVE OIL
 PARMIGIANO| CROSTINI

DIPS &SPREADS
HUMMUS| FIRE ROASTED RED PEPPER & FETA
SPINACH & ARTICHOKE| GUACAMOLE| SALSA 

WARMED PITA| TARRO | CORN CHIPS| WONTON



STATIONARY PLATTERS

TROPICAL FRUIT
WATERMELON| HONEY DEW| CANTALOUPE| PINEAPPLE 

KIWI| DRAGON FRUIT| STRAWBERRIES| MANGO
BLUEBERRIES| GRAPES

(FRUIT SELECTION SUBJECT TO AVAILIBILITY)

SWEETS 
ASSORTED ARTISINAL COOKIES| SQAURES| TARTS| BROWNIES

SEASONAL LOAVES| CHOCOLATES| MARSHMALLOWS 

PICKLED &MARINATED
MARINATED ARTICHOKE HEARTS| OLIVES|  GHERKIN| PICKLED
BEETS PEPPERONCINI| PICKLED BEANS| MARINATED GRAPE

TOMATOES  ROASTED PEPPERS



STATIONARY PLATTERS

POACHED SHRIMP PLATTER
16/20 SHRIMP POACHED IN COURT-BOUILLON

HOUSE COCKTAIL SAUCE| RED ONION JAM 
LEMONS AND LIMES

SHUCKED OYSTERS
SEASONAL AVAILABLITY

LUCKY LIME| MALPEQUE| BEAUSOLIEL| CAPE SPEAR 
ASSORTED MIGNONETTES| HOT SAUCE| LEMON| HORSERADISH 


