
PLATTERS 
1. CHESSE PLATTER  
Local and international assorted cheese including aged 
cheddar cheese, swiss, provolone, smoked gouda, blue 
cheese, variety of nuts and dried fruits and fig spread.     
No. of servings: 5 to 12 | Small: $96.25
No. of servings: 15 to 25 | Medium: $125.95
No. of servings: 30 to 40 | Large: $165.55

4. ASSORTED CRUDITÉS PLATTER 
Seasoned vegetables with milk ranch and Hummus. 
No. of servings: 5 to 12 | Small: $59.35
No. of servings: 15 to 25 | Medium: $83.55
No. of servings: 30 to 40 | Large: $99.00

3. CROSTINI & GRISSINI
Mushroom deluxe, eggplant caponata, bruschetta and 
marinated green and black olives
No. of servings: 5 to 12 | Small: $46.45
No. of servings: 15 to 25 | Medium: $59.45
No. of servings: 30 to 40 | Large: $92.35

2. CHARCUTERIE
Genoa salami, cantimpalo, cornichons (baby pickles), 
prosciutto, dijon, pommery mustard, capicola, pickled 
onion, baguettes 
No. of servings: 5 to 12 | Small: $70.35
No. of servings: 15 to 25 | Medium: $99.00
No. of servings: 30 to 40 | Large: $174.35
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ALSO AVAILABLE IN LANDSCAPE 
Minimum  50ppl              $4.75PP

4. CHEESE & CHARCUTERIE
A selection of cheese including cheddar, swiss, brie, ha-
varti, blue cheese, smoked cheese, genoa salami, cantim-
palo, cornichons (baby pickles), prosciutto, dijon, pom-
mery mustard, capicola, pickled onions, garnished with 
grapes, and fresh berries. cocktail breads and crackers on 
side
No. of servings: 5 to 12 | Small:  $166.60
No. of servings: 15 to 25 | Medium: $224.95
No. of servings: 30 to 40 | Large: $339.90
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9. MEDITERRANEAN PLATTER  
Falafel, babaganoush, hummus, marinated olives,
peperoncinis, grilled pitas, lebanese chicken and 
tabbouleh.
No. of servings: 5 to 12 | Small: $66.26
No. of servings: 15 to 25 | Medium: $93.15
No. of servings: 30 to 40 | Large: $138.15

7. MEXICAN FIESTA   
Our famous guacamole, pico de gallo, refried beans, sour 
cream, chipotle sauce and our signature, hot sauce 
kachimba with homemade tortilla chips.  
No. of servings: 5 to 12 | Small: $44.85
No. of servings: 15 to 25 | Medium: $55.35
No. of servings: 30 to 40 | Large: $78.85
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8. GRILLED PITA PLATTER  
Served with marinated olives, hummus, tzatziki, babaga-
noush and pickled pepperoncinis. 
No. of servings: 5 to 12 | Small: $58.25
No. of servings: 15 to 25 | Medium: $73.65
No. of servings: 30 to 40 | Large: $111.15

10. FLAVOURS OF SPAIN  
Patatas bravas, seasoned parisian potatoes, chorizo, 
cantimpalo salami, jamon serrano, fire roasted red 
peppers, baguette.  
No. of servings: 5 to 12 | Small: $66.25
No. of servings: 15 to 25 | Medium: $93.15
No. of servings: 30 to 40 | Large: $139.35

12. SUSHI BOAT  
Avocado rolls, cucumber roll, spicy crunchy avocado roll, 
yam tempreratura roll, avocado and cucumber roll, 
shiitake mushroom roll, veggie california roll,
veggie green dragon, california roll, salmon avocado roll, 
salmon maki, tuna maki inside a wooden sushi boat.  

No. of servings: 5 to 12 | Small: $165  (80 pcs)
No. of servings: 15 to 25 | Medium: $291  (120 pcs)
No. of servings: 30 to 40 | Large: $352 (180 pcs)

11. FLAVOUR OF ITALY  
Prosciutto, capicola, salami, parmesan cheese, olives, 
grilled vegetables with balsamic drizzle, served with 
baguette.
No. of servings: 5 to 12 | Small: $75.85
No. of servings: 15 to 25 | Medium: $106.65
No. of servings: 30 to 40 | Large: $159.45

13. FRUIT PLATTER 
Honeydew, cantaloupe, grapes, oranges, pineapple, 
mixed berries and seasonal fruits depending on 
availability. 
No. of servings: 5 to 12 | Small: $57.75
No. of servings: 15 to 25 | Medium: $88.75
No. of servings: 30 to 40 | Large: $124.65
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