


CHARCUTERIE
BOARDS, BOWLS, AND SNACKLEBOXES

SHAREABLE

BOARDS
All boards feature: 3-5 cheeses (choice of vegan/dairy-free or traditional),
salami, prosciutto, and a variety of accoutrements (ex: fruit, veggies, nuts,
olives, condiments, garnishes). GF crackers come on the side.

e 13-inch round (feeds 5-7) $125 + tax

¢ 15-inch round (feeds 8-10) $165 + tax

e 17-inch round (feeds 13-15) $200 + tax

INDIVIDUAL

BOWLS
Each bowl contains 1-2 cheeses (choice of vegan/dairy-free or traditional),
salami, berries, nuts, a sweet treat, and GF crackers

¢ 14-ounce bowls - snack size - $14 each + tax (minimum of 10)

¢ 17-ounce bowls - meal size - $20 each + tax (minimum of 10)

SNACKLEBOXES
Each 9-compartment “tackle box” is packed with: -2 cheeses (choice of

vegan/dairy-free or traditional), salami, berries, nuts, a sweet treat, and GF
crackers

¢ Snackleboxes - meal size - $25 each + tax (minimum of 10)

* An 18% service fee will be added to all charcuterie orders below $250

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients
are based on seasonality and availability and may be changed at our discretion




$30 per person (minimum 20 people) + tax — bottomless charcuterie + on-site server(s) (2 hours max)
$25 per person (minimum 20 people) + tax - 1 board per person + on-site server(s) (1 hour max)

THE CHARCUTERIE CART

We bring our full-service charcuterie cart to your event and
make mini-charcuterie boards on the spot for your guests!

Choose 12 items from the menu below based on your dietary preference:

DAIRY-FREE
Vegan Cheese (2) Fruits and Veggies (4)
Smoked cheddar S'rrawberr.ies
Pepper jack Blackberries
Gruyere Blueberries
Tomato herb fromage Grapes

Truffle chévre

Pomegranate seeds
Dried medjool dates

Smoked cheddar
Pepper jack
Gruyere

Tomato herb fromage

Truffle chévre

Vegan Cheese (2)

VEGAN

Fruits and Veggies (6)

Strawberries
Blackberries
Blueberries

Grapes
Pomegranate seeds

od apri Dried medjool dates
Dips (1) CD:e cufprlco:s Di (1) Dried apricots
Wild blusberryjam SLZU:E; oes Wild bllp: Cherry tomatoes
St j i ueberry jam
rovH\/oi;?',JGm Baby carrots Strawber 'yojm Cucumber
X YK Baby carrots
Bell pepper Mixed berry jam
Bell pepper

Nuts (I) Meat (2)
Almond ; .

mlon s Salami Nuts (1) Olives (1)
Walnuts Sopressata Black

Summer sausage Almonds G

Olives (1) Walnuts Crackers (1) reen

Black Crackers (1) Rice crackers

Green Rice crackers Multi-grain

Multi-grain
TRADITIONAL
Meat (2) Fruits and Veggies (3)
. . Salami Strawberries
Cart includes Sopressata

disposable bowls
for serving—-
upgrade to mini
bamboo boards
for $5/person
and your guests
can take them
home

Summer sausage

Cheese (3)
Cheddar
Colby Jack

Pepperjack
Goat cheese log
Mozzarella pearls

Dips (1)
Wild blueberry jom

Strawberry jam
Honey

Nuts (1)
Almonds
Walnuts

Blackberries
Blueberries
Grapes
Pomegranate seeds
Dried medjool dates
Dried apricots
Cherry tomatoes
Cucumber
Baby carrots
Bell pepper

Olives (1)
Black
Green

Crackers (1)
Rice crackers
Multi-grain

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients
are based on seasonality and availability and may be changed at our discretion




SNACK BOARDS
MINIMUM ORDER: $250

Mix and match from any of our snack board
options and sizes to meet the minimum:

* Veggies + Dip - Seasonal vegetables with house-made hummus and
vegan ranch

e Fruit + Dip - Seasonal fruit with house-made lemon cashew dip and
chocolate dip (both vegan)

¢ Triple Dips - Three dips with fresh veggies, chips, and GF bread
(bruschetta only). Choose from house-made guacamole, hummus,
vegan ranch, or bruschetta

¢ The Pizza Board - Tomato herb fromage (vegan) and gruyére (vegan
or traditional), with pepperoni, prosciutto, blackberries, strawberries,
almonds, and a hot honey dipper

Available sizes:
e 13-inch round (feeds 5-7) $135 + tax
e 15-inch round (feeds 8-10) $175 + tax
e 17-inch round (feeds 13-15) $215 + tax

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients
are based on seasonality and availability and may be changed at our discretion



SANDWICH PLATTERS
MINIMUM ORDER: 10 SANDWICHES

All platters come with Siete kettle sea salt chips
+ choice of GF buns or GF everything bagels

» Platter of 10 sandwiches - $250 ($25/person) + tax
* Platter of 20 sandwiches - $450 ($22.50/person) + tax
¢ Platter of 30 sandwiches - $650 ($21.50/person) + tax

Choose 2 (for platters of 10), choose 3 (for platters of 20+):

e Chicken Salad - Rotisserie chicken with celery, carrots, raisins, and
shallots with lettuce, tomato + mayo

* The Charcuterie - Brie, jam, and prosciutto with mixed greens

* The Classic - Turkey or ham with lettuce, tomato, thin-sliced onion +
mayo

» Green Goddess (vegan) - Pesto, cucumber, avocado, spinach, and
lettuce with thin-sliced onion

o Chickpea Salad (vegan) - Mashed chickpeas, dill, lemon, shallots,
and vegan mayo, with lettuce + tomato

MAKE-YOUR-OWN SANDWICH BOARD
$25/PERSON (10-PERSON MINIMUM) + TAX

Includes:

» Choice of GF buns or GF everything bagels

o Choice of 2 housemade condiments: chili crisp, fresh herb & parmesan oil,
honey mustard, roasted garlic aioli, or cashew “mayo” (extra condiments
+$2/person)

e Toppings: lettuce, tomato, cucumber, thin white onion

e Deli meats: turkey and ham

» Choice of cheese: cheddar and provolone OR vegan smoked cheddar and
pepper jack

 Siete kettle sea salt chips

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients
are based on seasonality and availability and may be changed at our discretion



SALADS
(ADD-ON ONLY)

LARGE ONLY (SERVES 10-12): $65 - $75 EACH + TAX

Perfect for pairing with charcuterie, sandwich platters, or snack boards

Choose one ($65):
¢ House Salad - Mixed greens, red onion, cucumber, tomatoes, dried
cranberries, crispy onions, crumbled goat cheese, pistachio
vinaigrette
¢ Parmesan Chopped Salad - Crisp romaine, shallots, crushed red
pepper, parmesan cheese, lemon-olive oil dressing

Choose one ($75):
e Caprese Salad - Heirloom tomatoes, fresh mozzarella (or avocado
for vegan), basil, balsamic glaze, s&p
¢ Fruit Salad - Seasonal berries and fruit with mint and honey-lime
dressing

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients

are based on seasonality and availability and may be changed at our discretion




THE BRUNCH BOARD
$30/PERSON (10-PERSON MINIMUM) + TAX

This deconstructed board comes with a variety of flavors to make a custom
brunch spread. Just choose your items from the menu below (dairy-free,
vegan, and vegetarian options available)

Spread (1) Cold Meat (2)
Cream cheese or butter e Salami
(vegan options) topped with: e Prosciutto
e pistachios, dried figs and e Deli ham
honey  Deli turkey

dried cranberry, pecan,

e Smoked salmon (+$5 per

thyme, and honey person)
* homemade chili crisp
Cheese (3)
Sweet Treat (1)
e Cheddar

e Berries with lemon cashew or « Smoked cheddar (vegan)

chocolate dip * Pepper jack (vegan)

e Fruit skewers e Goat cheese

e Chocolate bark with
nuts/dried fruit
e Peppermint bark (seasonal)

* Into the Garden (vegan)
e The Old Fashioned (vegan)
* Brie (also vegan)

* Havarti
Gluten-Free Bread (1) Yogurt (1)
* Gluten-free bread + rice e Fruit parfaits
crackers e Greek/vegan yogurt +
e Gluten-free everything granola

bagels + rice crackers * Grape salad

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients are
based on seasonality and availability and may be changed at our discretion



CLASSES

PRIVATE CHARCUTERIE CLASSES
STARTING AT $65 PER PERSON (6 PERSON MINIMUM)

We will come to your house or event space to teach you and your guests how
to make a charcuterie board.

This is a hands-on, fun, and fully-guided class (up to 2 hours), where
each guest will put together a custom board to take home with them.

We provide:

e All ingredients + culinary tools

e An on-site charcuterie instructor who will lead your class
e Instruction and demonstrations during the class

e Set up and tear down

Perfect for showers, bachelorette parties, girls’ night, corporate meetings,
team building, book clubs, and more.

*The $65 is for individual 17-ounce disposable charcuterie bowls--we also
have palm leaf platters ($70 per person) and wooden platters ($85 per
person) available

Note: All food is prepared in a shared commercial commissary kitchen, and while we do our best to keep
everything clean and separated, we can't guarantee there won't be any cross-contamination. Ingredients are
based on seasonality and availability and may be changed at our discretion



SAMPLE CHARCUTERIE + COLD CATERING PACKAGES

Delivery + setup available WE PUT A RING ON IT
for 18% of order total (ENGAGEME NT PARTY PAC KAGE)

This package feeds 20 people and includes:

¢ Our full-service charcuterie cart: 1 board/person for 1 hour ($500)
e 215-inch round snack boards ($350)

Package total: $850 + tax

FROM MISS TO MRS
(WEDDING SHOWER PACKAGE)

This package feeds 40 people and includes:

40 individual 14-ounce snack-size charcuterie bowls ($560)
2 20-sandwich platters + kettle chips ($200)

3 salads ($205)

2 17-inch round fruit + dip boards ($430)

Package total: $2,095 + tax

THE FINAL FIESTA
(BACHELORETTE PARTY PACKAGE)

This package feeds 15 people and includes:

¢ Our fully-guided charcuterie class: $65/person (up to 2 hrs) ($975)
e 217-inch round snack boards ($430)

Package total: $1,405 + tax

EAT, DRINK, AND BE REHEARSED
(CASUAL REHEARSAL DINNER PACKAGE)

This package feeds 30 people and includes:

e 217-inch round charcuterie boards ($400)
e Make your own sandwich board: $25/person ($750)
e 2 salads ($140)

Package total: $1,290 + tax




