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Holiday Grazing TableHoliday Grazing Table
Cured meats & charcuterie,

select cheeses, pickled farm vegetables,
marinated olives, farmer’s market fruits,

crackers, crostini, mustards,
preserves and local honey

Passed AppetizersPassed Appetizers
MEATBALLS  

with Green Goddess Dip 

SCOTCH DEVILED EGG 
Crispy Sausage Wrapped Deviled Egg

BACON WRAPPED DATES 
stuffed with chorizo

SMOKED SALMON PUFFS                                                  
WITH CAVIAR AND PROSCIUTTO

DessertDessert
THE S’MORES CART 

featuring The Hot Cocoa S’More                                         
or the Peppermint S’More

WinesWines
Sparkling along with library and current releases of 

Chardonnay, Pinot Noir, Grenache and Syrah

Holiday SoireeHoliday Soiree

SCAN TO RESERVE YOUR SPOT


