
The grecian grazer

charcuterie
hot uncured capocollo
Prosciutto Reserva Stradoice
Genoa Salami
Sweet capocollo
Sweet sopresata
Uncured Milano Italian Salame
Calabrese Salame
Fennel Salame
Uncured sopresata
Bianco D'Oro Italian Dry Salame
Pepperoni
All Natural Salame
Peppered Salame

(720) 369-1877

fruit/vege
Raspberry

Apricot
Blueberry

Strawberry
Grapes

cheese
Creamy feta
Caramella cheese
Aged Gouda
French Brie
Creamy blue cheese crumbles
Herb goat cheese
Wild blueberry goat cheese
Orange blossom honey goat cheese
Burratta (rolled mozarella)
Vermont cheddar cheese
Thin sliced mozarella

dips/jelly/jam
Fredericksburg peach jam

Jalapeño pepper jelly
Whole lemon fig marmalade

Green jalapeño jelly
Balsamic vinegar glaze

Fig glaze
Hot peppers reserve

French onion dip
Garden ranch dip

Strawberry Preserves
Raspberry Preserves

Wild Blackberry Preserves
Orange Marmalade
Muscat Grape Jelly

Cherry Preserves
Apricot Preserves

hummus
Traditional

Kalamata olive
Mango jalapeno

Dill pickle
Roasted red pepper

Everything bagel
Roasted pine nut

Sweet chilli garlic
Meyer lemon
Pepperhouse

Roasted garlic
Dark chocolate

Pumpkin pie

crackers
Water Crackers
Original Pita Chips
Parmesan Garlic & Herb Pita Chips

add-ons
Mixed nuts
Horseradish bread & butter pickle 
Kosher dill pickle
Jubilee olives
Kalamata olives
yogurt covered pretzels

build your own

grazing
board

menu

price per selection

charcuterie meat.....................................$6 ea
specialty cheese.......................................$6 ea
crackers....................................................$2 ea
dips/jelly/jam............................................$3 ea
fruit/vege..................................................$3 ea
hummus.......................................................$5 ea
add-ons......................................................$4 ea
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