
Specialty Platters 
All Platters Serve Minimum of 50 People 

 
Fresh Vegetable Crudités  

Served with a Ranch Dipping Sauce 
$150

Roasted & Grilled Vegetable Crudités  
Seasoned and Marinated Vegetables Grilled & Served with a Balsamic Sauce 

$225
 

Traditional Smoked Salmon  
With Capers, Diced Red Onion, Diced Egg, Cream Cheese & Crackers 

$250
 

Charcuterie Tray 
An Assortment of Dry and Cured Sausages & Cheeses w/Condiments 

$300
 

Italian Antipasto 
An Assortment of Salami, Italian Cheeses, Olives and Marinated Vegetables 

$250

Fresh Seasonal Slice Fruit Display 
Melons and Berries with a Honey Yogurt Sauce 

$175
 

Import & Domestic Cheese Display 
A Discriminating Selection of Imported and Domestic Cheeses 

Served with Assorted Crackers 
$225

Baked Brie En Croute 
Baked Brie in a Crisp Pastry Dough 

$125

Please Note That Our Executive Chef and Catering Sales Manager Are Available To Prepare A Custom Menu To Suit 
Your Specific Needs. A 72-business hour guarantee is required. 

Events with 1000 people in attendance or greater, a 96-business hour guarantee is required. 


