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CHARCUTERIE 

Garnished with grapes, crackers, nuts, chocolate, dried fruit, spread, etc. 
 

{MEATS AVAILABLE FOR ALL BOARDS} 
Hot Honey Summer Sausage, Summer Sausage, Pepper Salami, Genoa Salami, Cantimpalo Chorizo, Prosciutto 

 
{CHEESES AVAILABLE FOR ALL BOARDS} 

Brie, Cherry Cheddar, Champagne Cheddar, Horseradish Cheddar, Mediterranean Cheddar 
Hickory Smoked Bourbon Gouda, Goat Gouda, Manchego, Stilton w/ Blueberry 

 
THE HIGH SOCIETY 

Three Cheese / Three Meat 
Side Plate of Crackers 

49 
 

THE GRAPE GATSBY 
Two Cheese / Two Meat 

39 
 

WHEN IN ROME 
One Cheese / One Meat 

       29 
 
 

    CHEESE PLATE 
One Cheese garnished with grapes, crackers, nuts, & spread 

Brie, Cherry Cheddar, Champagne Cheddar, Horseradish Cheddar, Mediterranean Cheddar 
Hickory Smoked Bourbon Gouda, Goat Gouda, Manchego, Stilton w/ Blueberries 

13 
 

           MEAT PLATE 
One Meat garnished with grapes, crackers, spread, and nuts 

Hot Honey Summer Sausage, Summer Sausage, Pepper Salami, Genoa Salami, 
Cantimpalo Chorizo, Prosciutto 

        14 
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TAPAS
 
       
 

 HUMMUS 
Roasted Garlic and Cilantro with Mini Toasts 

         7 
 

    TARTINES 
Mini Toasts from France topped with Sauteed 

Tomatoes, Grated Manchego Cheese, and Balsamic 
Drizzle 

7 
 
TUSCAN RATATOUILLE MINI TARTS 
Garden Fresh Medley of Roasted Zucchini, Yellow 

Squash, Red Onions, and Bell Peppers; Accented with 
Garlic, Oregano, and Basil; accompanied by a Rich 

Blend of Herb and Ricotta Cheese nestled in a 
Buttery Tart Shell with Balsamic Drizzle 

        9 
 

ITALIAN STUFFED MUSHROOMS          
Italian Sausage Stuffed, onions, herb and spices 

stuffed inside mushroom cap 
9  

 
      CHICKEN CROQUETTE 

Creamy & savory bechamel on the inside and a 
delicate crispy crust on the outside with Balsamic 

Drizzle. Spain’s most popular tapas. 
          10 

 
 

 
 
 
 

 
 

 

 
 

GEORGIA SHRIMP & GRITS                
CAKE 

Southern recipe made with gulf white shrimp, 
smoky bacon, Vermont cheddar, roasted Poblano 

pepper & southern style buttered grits 
11 
 

BEEF WELLINGTON BITES 
Juicy chunks of beef combined with red wine 

reduction & mushroom deluxe Wrapped in a puff 
pastry 

10 
 

BOURBON & BOURSIN CHICKEN 
Tender chunks of chicken breast, marinated in 

bourbon, brown sugar, & soy sauce; wrapped in a 
flaky puff pastry with Boursin cheese 

11 
 

CHILI LIME KABOB 
Tender chicken breast marinated in a zesty 

seasoning blend of chili, lime, and cilantro, paired 
with onions, poblano, & red peppers 

10 
 

 CHIPOTLE STEAK CHURRASCO 
Chipotle marinated sirloin seasoned with an exotic 
blend of Brazilian inspired spices, hand threaded 

with onions, poblano and red peppers 
11 
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       DESSERTS____ 

Mini Beignets 
    Hazelnut, Mixed Berry  

       7 
 

Pastel De Nata 
White Chocolate, Salted Caramel 

9 
 

Macarons Gluten Free 
Raspberry, French Chocolate 

8 
      

 
 

 
                

    
 

       
 
 
 
 
 
 
 
 

          
 
 
 
 
 
 
 
 
 
 

 
 

SIDES
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Hot Honey Summer Sausage 
Summer Sausage 

Genoa Salami 
Pepper Salami 

Cantimpalo Chorizo 
Prosciutto 

7 
 

Brie 
Cherry Cheddar 

Champagne Cheddar 
Horseradish Cheddar 

Mediterranean Cheddar 
Goat Gouda 

Hickory Smoked Bourbon Gouda 
Manchego 

Stilton w/ Blueberry 
7 
 

Crackers 
2 
 

 
 

 
 

 
 

 


