
ADVANCED PLATTER SELECTIONS 
ALL PLATTERS ARE FOR 20PPL 

 
 

IMPORTED AND DOMESTIC SPECIALTY CHEESES 
 

A VARIETY OF GOAT, SHEEP, AND COW’S MILK CHEESES 
GARNISHED WITH ROASTED NUTS, FRESH BERRIES AND DRIED FRUIT 

 

SERVED WITH TOASTED RUSTIC BAGUETTE AND CARR’S CRACKERS 
 

395.00 
 
 

FRESH VEGETABLE CRUDITÉS 
 

A VARIETY OF ORGANIC AND BABY VEGETABLES WITH  
BALSAMIC VINAIGRETTE AND HERB-PEPPERCORN DIP 

 

185.00 
 
 

THE ANTI-PASTA PLATTER 
 

SELECTION OF CURED MEATS, SPECIALTY CHEESES,  GRILLED VEGETABLES   
SERVED WITH BLACK OLIVE TAPENADE, E.V.O.O. AND BALSAMIC VINEGAR 

 

SERVED WITH RUSTIC BAQUETTE AND HOUSE-MADE FOCACCIA 
 

255.00 
 
 

THE MOROCCAN PLATTER 
 

ROASTED RED PEPPER HUMMUS, GRILLED EGGPLANT DIP, 
AND COUSCOUS TABBOULEH  

GARNISHED WITH ROASTED NUTS AND DRIED FRUIT 
 

SERVED WITH GRILLED PITA AND E.V.O.O. 
 

195.00 
 
 
 

APPROPRIATE TAX AND 20% SERVICE CHARGE ARE ADDITIONAL. 
 


