¢ CHARCUTERIE & GRAZING BOARDS ¢

Serving sizes are approximate and based on an appetizer sized serving
Allergen friendly options* available

BOARD S1ZES:
SMALL - 9” x 9”7; MEDIUM - 12” x 12”; LARGE - 14” x 14”7,
X-LARGE - 16” x 16” or 18” round; XX-Large - 18” x 18”

¢ THE ROYAL FLUSH - our signature board featuring an assortment of premium meats,
cheeses, nuts, seasonal fruits and vegetables, pickles, olives, bread, crackers, accoutrement and a
sweet treat. Suggested Board Embellishments: Whipped Feta Dip, Green Goddess Dip, Caprese
Skewers

SMALL — serves up to 5 — assortment of 2-3 meats and 2-3 cheeses - $75
MEDIUM - serves up to 10 — assortment of 3 meats and 3 cheeses - $150
LARGE — serves up to 15 — assortment of 3-4 meats and 3-4 cheeses - $225
X-LARGE - serves up to 20 — assortment of 4-5 meats and 4-5 cheeses - $300
XX-LARGE - serves up to 25 — assortment of 5-6 meats and 5-6 cheeses - $375

¢ THE MEDITERRANEAN — house made hummus served with fresh seasonal vegetables, olives,
pickles, nuts, bread, and crackers. Suggested Board Embellishments: Whipped Feta Dip,
Mediterranean Skewers

SMALL — serves up to 5 - $60 X-LARGE - serves up to 20 - $240
MEDIUM - serves up to 10 - $120 XX-LARGE — serves up to 25 - $300
LARGE — serves up to 15 - $180

¢ THE VEGETARIAN - a selection of bread, crackers, fresh vegetables, and seasonal fruits served
with your choice of Green Goddess Dip, Hummus, or Everything Dip. Suggested Board
Embellishments: Whipped Feta Dip, Caprese or Mediterranean Skewers

SMALL — serves up to 5 - $55 X-LARGE - serves up to 20 - $220
MEDIUM - serves up to 10 - $110 XX-LARGE — serves up to 25 - $275
LARGE — serves up to 15 - $165

¢ JUST DESSERTS — an assortment of bite size desserts, sweets, cookies, chocolates, and fresh
fruit served with Marshmallow Cream Dip. Suggested Board Embellishments: Sweet
Mascarpone Dip, G.O.A.T. Skewers

SMALL — serves up to 5 - $55 X-LARGE - serves up to 20 - $220
MEDIUM - serves up to 10 - $110 XX-LARGE - serves up to 25 - $275
LARGE — serves up to 15 - $165

¢ GRAZING TABLES «
Starting at $18/person; 50 person minimum — please contact us for pricing and availability

Separate charges apply for delivery, setup, and equipment rental

¢+ BENTO BOARDS ¢

An individual serving of one of our boards conveniently packaged in an eco-friendly 7” x 77
covered container. Minimum order of 10 per selection or may be added individually to a
medium or larger board order of the same selection.

¢ THE ROYAL FLUSH - assortment of 1-2 meats and 1-2 cheeses - $25 each
¢ THE MEDITERRANEAN - $20 each
¢ THE VEGETARIAN - $20 each

A note from our kitchen: Because each board is thoughtfully crafted by hand and with only fresh, seasonal
ingredients, every board is unique - just like the people who enjoy them. We are happy to work with you
on any specific requirements you may have. Thank you!

* While we offer allergen friendly items and take meticulous care to prevent cross contamination, our
kitchen is not allergen free and allergen friendly items may have been exposed to allergens from other
foods in our kitchen.



¢ BOARD EMBELLISHMENTS ¢

Worthy additions to your board or grazing table.

Dirs & SPREADS

SMALL — serves up to 8 MEDIUM —serves up to 12 LARGE — serves up to 16
**Based on recommended serving size of 1 oz. (2 Tbsp) per person™*

¢ GREEN GODDESS - a fresh basil dressing that is the perfect complement to vegetable crudité
Small - $12 Medium - $18 Large — $24

¢ WHIPPED FETA - a creamy feta dip topped with fresh herbs and Calabrian chili oil
Small — $20 Medium - $30 Large — $40

¢ EVERYTHING - good on (almost) everything, but especially veggies and starches
Small - $10 Medium - $15 Large — $20

¢ HUMMUS - traditional and seasonal flavors available
Small - $12 Medium - $18 Large — $24

¢ SWEET MASCARPONE — a semi-sweet cheese dip that pairs well with fresh fruit
Small — $20 Medium - $30 Large — $40

¢ MARSHMALLOW CREAM - the perfect dip for your fruit or dessert

Small - $10 Medium - $15 Large — $20

SKEWERS

¢ CAPRESE - cherry tomato, fresh basil, and pearl mozzarella drizzled with EVOO and balsamic
glaze - $30/dozen

¢ MEDITERRANEAN - cherry tomato, Greek olive, red onion, feta, and cucumber drizzled with
red wine vinegar and EVOO - $34/dozen

¢ G.O.A.T. - fresh seasonal berries and pistachio crusted goat cheese drizzled with honey and
lemon zest - $36/dozen

QUEEN’S CROSTINI

¢ BRIE + APPLE - triple cream brie, Granny Smith apple, honey drizzle - $36/dozen

¢ BURRATA + ARUGULA + CHILI OIL - fresh burrata, arugula, shaved red onion, balsamic
glaze, Calabrian chili oil drizzle - $34/dozen

¢ PROSCIUTTO + FIG - goat cheese, fig spread, crispy prosciutto, cantaloupe microgreens -
$38/dozen

SEASONAL FEATURE

¢ DEVILED EGGS — whipped egg yolk, paprika, mustard greens, prosciutto crisp - $38/dozen;
without prosciutto - $30/dozen

¢ SERVING ESSENTIALS & ENHANCEMENTS ¢

¢ PLATES, NAPKINS AND UTENSILS — disposable palm leaf appetizer plates, black cocktail
napkins and wooden eating utensils - $1.00/person

¢ BOARD & SERVING EQUIPMENT RENTALS — take your board or grazing table to the next level
with our solid wood charcuterie boards, non-disposable platters, serving dishes and serving
utensils. We also offer cooling plates that will prolong the time your board or grazing table can
be left out at room temperature. Multiple sizes and options available — please contact us for
pricing and availability.

Please be advised that our boards and grazing tables contain perishable food items. Perishable foods left
out at room temperature for more than two hours may increase your risk of food borne illness.



