MEAT

Boarbd
- Prosciutto - Genoa Salami - Cured Sausage
- Ay TeREEale plaien - Rillettes - Mortadella - Ham
fiy @ CUing besrs QO Y- Saucisson Sec - Spanish chorizo - Any thinly sliced
/e Sopressata - 'Nduja smoked meat

STRUCTURE

- small bowls
- mini jars C"sss‘e
- spoon
- HARD CHEESE ( chunks of parmesan,
aged gouda, asiago)
? % - FIRM CHEESE ( gruyere, comte,
&G w manchego, colby, cheddar)
- SEMI-SOFT CHEESE ( havarti,

butterkase, muenster)

- SOFT CHEESE ( burrata, mascarpone,
stacchino)

) - BLUE CHEESE ( gorgonzola, dunbarton
Beae) Sifels blue, marbled blue jack)

VAKCELEIEELClE - CRUMBLY CHEESE (feta, goat cheese)
Multi-grain Sea Salt Crackers )

Crackers with different shapes F‘gurrs-
Buttery Crackers

- Sea Salt Crackers

- Pretzels - grapes .
- strawberrie
- blueberries
CONDIMENTS .
- raspberries
- honey - dips - blackberries
- jam - mustard - pineapple
- spread - cheese spread - Elnefe
hummus - dates
- cherries
- fi
o) oGreews For \.\ gs
- dried fruits

GARNISH ‘ nuts
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