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CHEESE 

Red Wax Hoop Cheddar 

mild, slightly salty cheese with a rubbery texture 

when young which becomes sharp and crumbly if 

allowed to age 

 

Brie 

originated in Seine-et-Marne, France, and is a soft 

farmhouse cheese. The flavor of brie is rich, buttery, 

fruity, and increasingly earthy with age 

 

Cherry Cheddar 

handcrafted White Cheddar with bursts of sweet & 

tangy Door County cherries, straight from Wisconsin 

 

Champagne Cheddar 

unique cheese that combines the rich, creamy texture 

of cheddar with the subtle fruitiness of champagne 

Apple Smoked Gouda 

all-natural smoked cheese, not a processed cheese like 

most smoked Gouda. Our Gouda is smoked naturally, 

with no liquid-smoked flavoring 

 

Manchego 

Mild, zesty taste with rich, nutty, slightly salty 

finish 

 

Stilton with Mango & Ginger 

founded in 1912 as a farmer’s co-operative, they use 

milk used from farms in the UK to make into White 

Stilton, ready at a few weeks old, it is mild and 

creamy and is perfect for blending with dried fruit 

 

Red Windsor Cheddar 

Traditional British cheese, fruitiness of port & 

brandy and creamy cheesiness of semi-hard cheddar 

 

Purple Moon Cheddar Cuts 

red wine-soaked cheddar 

  

Sunny Paris Goat Cheese 

 

full, rich, and creamy flavor mixed with rennet, bay 

leaf, parsley, tarragon, dill, and onion powder 

 

 

MEAT 

Black Pepper Salami 

delectable delicacy is a type of Italian dry-cured pork 

that is seasoned with a blend of spices and then aged 

to perfection 

 

Soppressata 

includes flavors such as salt, peppercorns, chile 

peppers, cinnamon, and rosemary 

 

Genoa Salami 

made with pork, wine, garlic, salt, and pepper. It has 

a tangy fermented flavor and is one of the more 

popular varieties of salami in the US 

 

Cantimpalo Chorizo 

made from fresh white and pork meats that are 

seasoned with salt and paprika as basic ingredients, 

garlic and various spices such as oregano are added 

 

Beef Summer Sausage 

naturally hardwood smoked in vertical smokehouses. 

Small white whole peppercorns included. 

 

Pinot Grigio Salami 

Artisan Salami made with traditional spices and 

infused with high quality pinot grigio 

 

 

 

 

 

 


