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SPANISH PAIRINGS CHEESE PLATTER †                                 
A tantalizing taste of Spain. Served with membrillo, fig paste, 
almonds, assorted olives & piquillo peppers. Includes: 
 
DRUNKEN GOAT—red wine-cured goat's milk cheese 
CABRALES — silky blue cheese 
MANCHEGO — classic, rich sheep's milk cheese 
JAMON SERRANO & CHORIZO — dry-cured Spanish ham 
 

Priced per platter (serves 10) $100 
 

CLASSIC AMERICAN CHEESES  
Farmers domestic assortment; white & yellow cheddars, Swiss, 
Colby, Jack, pepper Jack, mozzarella, Muenster & blue. We select 6 
varieties – small trays and large trays – cubed and sliced and 
decorated with greenery and plump grapes. 
 
SMALL / SERVES 10-15 $40 
LARGE / SERVES 20-25 $80 
 

ASSORTED SANDWICH TRAY CHEESES   
Minimum 10 people 
Cheddar, Swiss, provolone, Jack and muenster cheeses sliced and 
served on a platter with greenery. $4.00 pp 
 

FRENCH PAIRINGS CHEESE PLATTER  † 

Beau plateau de fromages! Brie, Roquefort, Fromage D’affinois, 
Goat, Camembert, Gruyere, Mimolette. Served with dried fruit, 
grapes, nuts, and fresh fruit. 
 
SMALL / SERVES 10-15 $89 
LARGE / SERVES 20-25       $149 
 
 

CRACKER BASKET  
Assorted crackers and toasts to accompany  
our dips and cheese $1.50 pp 
 
  

OUR OWN ARTISAN CHEESES  
Items are boxed not plattered 
 
CREAM CHEESE ROLL filled with goat cheese, basil, sundried 
tomato Molded per your guest count $2.00 pp 
 
PIMENTO CHEESE BALL rolled in smoked almonds  
Molded per your guest count $2.00 pp 
 
BABY BRIE 6” topped with apricot preserve and $18 
fresh berries  
BRIE BAKED 6” with basil pesto and $25 
crumbled goat cheese, wrapped in puff pastry 
BRIE BAKED 6” with apricot and smoked almonds, $25 
wrapped in puff pastry 
ENCHILADA CHEESECAKE 6” or 8” $18/$25 
 

PREMIUM IMPORT & DOMESTIC CHEESES  
Chefs selection of cheese wedges such as Gorgonzola, French Brie, 
French Gruyere, soft ripened cheeses, Boursin, Spanish cheese, 
creamy Havarti, Brazos Valley goat. Garnished with berries and 
seasonal fruit and grapes 
 
SMALL / SERVES 10-15 $74 
LARGE / SERVES 20-25 $120 
 

 
 
† 48 hours notice required 
 
* Baking in your dish or assembling on your  
tray / platter requires visit to store to receive 
accurate pricing.  
 

We would like your dish 3 days before pickup. 
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