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FRESH CUT ARRAY OF VEGETABLES WITH A CREAMY RANCH DIP

FARMSTAND VEGETABLE 
CRUDITÉ PLATTER

FSLICED SMOKED SALMON WITH RED ONIONS, CAPERS, SLICED

CUCUMBERS AND YOGURT DILL SAUCE

SMOKED SALMON PLATTER

DRIZZLED WITH EXTRA VIRGIN OLIVE OIL, SALT, PEPPER AND FRESH BASIL

FRESH MOZZARELLA AND 
RED RICH TOMATOES

VARIETY OF ITALIAN MEATS, IMPORTED PARMIGIANA CHEESE, PICANTE

PROVOLONE, CELEGINI MOZZARELLA, MARINATED MUSHROOMS, OLIVES,

ARTICHOKE HEARTS AND RED PEPPERS

ANTIPASTO PLATTER
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MARINATED AND GRILLED LOCAL ZUCCHINI, YELLOW SQUASH, RED PEPPERS,

YELLOW PEPPERS, PORTOBELLO MUSHROOMS AND GREEN ONIONS 

GRILLED VEGETABLE PLATTER

WITH PICKLED GINGER, SOY SAUCE AND WASABI MP

SEARED SESAME AHI TUNA

WITH COCKTAIL SAUCE AND LEMON WEDGES

SHRIMP COCKTAIL

DELICIOUS SLICED MELONS, LOCAL BERRIES AND SEASONAL FRUIT

SEASONAL FRUIT PLATTER

ASSORTMENT OF IMPORTED AND DOMESTIC CHEESES AND ASSORTED CRACKERS

IMPORTED CHEESE PLATTERS


