
 

 

Shareables – for 10 people 
 
Classic Charcuterie- $80 
Prosciutto, Chorizo, Genoa Salami, Parmesan, Herbed Goat Cheese, Gherkins, 
Olives, Baguettes, Crostinis & Hummus garnished with Figs, Nuts & Fruit 

 

Vegan Charcuterie - $100 
Plant Based Sliced Meats – Ham, Turkey, Pepperoni 
Variety of Olives, Hummus, Bruschetta, Vegan Cream Cheese 
Bell Peppers, Carrots, Celery, Nuts, Pumpkin Seed, Dried Fruits 
Focaccia & Naan 

 
Sweet Tooth Charcuterie - $100 
Milk and Dark Chocolate Pieces 
Chocolate covered Almonds, Raisins and Peanuts 
Strawberries, Blackberries, Blueberries and Raspberries 
Nutella, Chocolate Sauce and Salted Caramel Sauce 
Mini Croissants, Pretzels and Cheesecake Bites 
 

Salad & Sliders - $150 
Caesar Salad with Croutons, Bacon & Parmesan 

Pulled Pork, Chicken Parmesan and Top Sirloin with Cheddar & Onion Sliders – 1 of each 

pp. 

Kettle Chips with Cajun Mayo 

 
Pub Grub Platter - $170 
Chicken Wings (5) – breaded or naked with choice of sauce 
Kettle Chips with Cajun Mayo 
Bacon Wrapped Jalapenos (2) 
Stuffed Potato Skins (2) 
 

Shower Platter - $140 
Balsamic Glazed Beets, Pecans and Goat Cheese on a Crostini 
Greek Salad Confetti on Cucumber Rounds 
Marinated Bocconcini, Cherry Tomato and Basil Skewers 
Cocktail Sandwiches and Wraps 
Vegetables and Hummus 


