Displag Menu

Medium 50-65 PP/ Large 75-100 pp

Signature Samplcr
Servcs 25 PP
Savorg Herb (Cheesecake and sliced baguc’cte, Petit Pas’crami sandwiches topped
with onion marmalade and served on miniature marbled rye accompaniec{ by
gorgonzola stuffed strawberries.

$105.00

Domestic Cheese Displag
SharP che&&ar, Fepper Jack and Swiss served with assorted crackers, sweet grapes
and Dﬂon and Whole grain Mustards.
$175.00/$265.00

]mPorted Chccse Displag
Smoked (Gouda, Gorgonzola, Prie, lrish Cl’xeddar and Swiss served with assorted
crackers and brea&s, sweet grapes and Dﬂon and Whole grain mustards.
$2%5.00/$%50.00

Crudités
An artful arrangement of crisP vegetables served with assorted clressings.
$155.00/$205.00

]:rcsh Fruit Arrangcmcnt

A flourish of melon, berries and other fresh {:ruits, a beautiful ccnterpicce for any

buffet ’cab]e.
$185.00/$275.00



Antipasti
A lavish arrangement of lta]ian meats, fresh Mozzare”a cheese. Roasted gar]ic, olives
and Gri”ecl marinated vege’cables drizzled with balsamic reduction & virgin olive oil and
served with Frcshlg baked bread.
$2%5.00,/$%50.00

ShrimP Cocktail

A colossal version of the classic. Large, fresh shrimp c]cgant]9 arrangccl and
accompanied bg Freshlg Prepare& cocktail sauce.

Market Frice

Poached Salmon DisPlag

A rainbow of colors, whole fresh salmon is Poached with lemon, white wine and gresHy
Picked herbs and gamished with caper cream cheese, cucumber slices, shredded egg,
diced red onion and Pctit marbled rye.

Market Frice

f:resh 5hc”1ci5h Displag
Cascacling &isplag of smoked clams and mussels accompanied 53 greng Prepared

shrimp cocktail.

Market Price



