CHEESES
Serves 8-10  Serves 18-20

Brie en Croute wrapped in a pastry shell filled with toasted almonds & your $50 $95
choice of orange marmalade, Major Grey’s chutney or strawberry preserves-
served with crackers, grapes & fresh berries

Annette’s Chutney Cheese Spread cream cheese topped with a sweet & $35 $65
spicy chutney, bacon & scallions- served crackers

Terrine of Treats layers of sun-dried tomatoes, basil pesto cream, & pine $35 $65
nuts, served with toasted pita chips

Import Cheeses assorted blend of European cheeses with grapes and $55 $105
crackers & fresh berries

Domestic Cheeses served in cubes or as a cheeseball covered in pecans, $30 $50
garnished with crackers, grapes & strawberries

Fresh Fruit melon, pineapple, grapes & strawberries $27 $45

Chilled Grilled Vegetables peppers, zucchini, squash, onion, carrots $35 365

Vegetable Crudités broccoli, cauliflower, cucumbers, carrots, cherry $27 $45

tomatoes & your choice of champagne, ranch or blue cheese dips

MEATS
Beef Tenderloin served with yeast rolls, Henry Bain’s & horseradish sauce $85 $165
Sliced Pork Tenderloin served with yeast rolls & honey mustard sauce $60 $115
Country Ham served with homemade miniature biscuits & Dijon sauce $45 $85
Lunch Deli Tray with a trio of assorted meats & cheeses, accompanied by $65 $125
bread, lettuce, tomato & condiments
Antipasto Italian meats & cheeses, garnished with olives, feta cheese, grilled 865 $125
vegetables & assorted breads/crackers
SEAFOOD
Sliced or Whole Smoked Salmon with dill caper sauce & crostini $75 $145
Chilled Shrimp with cocktail sauce & lemon wheel garnish $60 $115
Seafood Canapés crab & avocado stuffed pastry shells, cucumber cups with $45 $85

salmon mousse & caviar Bellini’s with cream fraiche

DIPS
Spinach & Artichoke served hot or cold with housemade pita chips ~ $75 $145
Creamy Artichoke Dip served hot with crostini  $60 $115
Fiesta Dip layers of refried beans, guacamole, taco dip, chopped vegetables $45 $85

& cheeses served with tortilla chips



