MENU PORTFOLIO

FRESH FOOD, FRESH IDEAS




relish

fresh food, fresh ideas

At Relish we combine our passion for food, wonderful
produce and years of experience to create a completely
bespoke dining experience for your special day.

Booking us as your wedding caterer secures a unique
service unlike any other.

It all begins with a personal consultation with one of our
creative team so we can learn more about you, making
suggestions on menus that reflect your personalities.
We treat every client as an individual, pairing dishes and

creating balanced, delicious menus that flow naturally,
creating a finer dining experience for you and your guests.

How to contact us:

Please contact us by calling the office on 01285 658444 or
emailing info@relishmail.co.uk

We can't wait to work with you to create something

exceptional for your special day!
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CANAPES

MEAT & FISH VEGETARIAN
WYE VALLEY SMOKED SALMON CRISPY POLENTA
CREPE Brava Aioli v
Dill, Saffron

PUMPKIN SCONE
PINK GIN SALMON BLINI Goats Curd,

Caper Cream, Soused Onion

Smoked Tomato v

A CAPRESE
GOUGERE OF HOT SMOKED : .
SALMON Vine Tomato, Mozzarella, Basil v
Mustard Cress MUSHROOM ARANCINI

CREVETTE COCKTAIL Truffle Cream v

Brava Aioli PEA ARANCINI

CHICKEN POPS Leek, Gruyere v

Alabama Dip WHIPPED GOATS CURD

SATAY CHICKEN Pumpernickle, Walnut, Truffle

Sweet Chilli Peanut Dip Honey v

MEZZE PINCHO

QUAIL SCOTCH EGG
Lebneh, Grilled Vegetables v

Piccalilli Puree
OLD SPOT CHIPOLATAS - M,P;IUREAT,'TI p |
Cotswold Honey, Rosemary omato e eutite ureie
Basil v

TERIYAKI BEEF STICK

Soy, Yuzu, Wasabi CAULIFLOWER CHEESE TART

Pine Nut Crumble v
DUCK PARFAIT

. CARROT HALLOUMI BHAIJIS
Brioche, Sauternes

Mango Chutney v




CANAPES

SUSHI

CALIFORNIAN ROLL
Teriyaki Duck, Wasabi Pea

SUNSET SUSHI
Golden Beet, Avocado, Shiso

VEGAN

PLANT TACOS
Guacamole, Courgette wve

CHICORY LEAF
Hazelnut & Thyme Pesto wve

POLENTA
Beetroot Hummus, Golden Slaw ve

EDIBLE ALLOTMENT

Baby Vegetables, Babaganoush ve




A W
DELUXE CANAPES

FISH & SHELLFISH

MEAT

LOBSTER LOLLY POPS CHORIZO POLPETTE
Sriracha Chilli Mayo PX Sherry Glaze

PINK GIN SALMON COAL GRILLED SIRLOIN STEAK
Soused Onion, Cress Chimichurri

. SCALLOP STICKS BEEF IN COAL OIL
Smokey Pancetta, Lemon Aioli Dip Sunflower Mayo, Kohlrabi

SALCOMBE CRAB TACO
Golden Slaw

COTSWOLD LAMB SKEWER
Salsa Verde

TUNA CEVICHE CURRASCO LAMB
Avocado, Amarillo Salsa Malagueta

CREVETTE PINCHO
Brava Aioli,

LAMB MERGUEZ
Crispy Kale Chermoula

BIBURY TROUT GOUGERE DUCK BON BON
Horseradish Plum, Pomegranate

FISH & CHIPS PARMA HAM
Malt Vinegar, Tartare Fig, Manchego

PAELLA BOMBA
Saffron Aioli

CHICKEN SLOUVAKI
Pickled Walnut,

Apple

BBQ STEAK
Duck Fat Chips, Bearnaise

DUCK PANCAKE
Scallions,

Plum Sauce






STARTER

BEETROOT & BUTTERNUT
Whipped Goats Curd, Rocket, Seeds v

HEIRLOOM TOMATOES
Mozzarella, Pine Nut Crumble, Basil v

BUTTERNUT PUMPKIN SOUP
Rosemary Oil, Crispy Kale, Focaccia v

BAKED CAMEMBET
Red Onion Chutney, Focaccia v

HOT SMOKED SALMON
Horseradish Cream, Young Leaf

CHAPPEL & SWAN SMOKED SALMON
Celeriac Remoulade, Endive

FORD FARM CHEDDAR TART
Red Onion, Kale, Grilled Courgette v

DUCK LIVER PARFAIT
Madeira Gel, Pickled Vegetables

CORONATION CHICKEN
Mango Salad, Lime, Toasted Almonds
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STARTER

STEAK TAGLIATA
Watercress, Air Dried Tomatoes,
Rocket Aioli, Parmesan, Horseradish

WYE VALLEY SMOKED SALMON
Cornish Crab, Crab Mousseline,
Avocado, Fennel Cress

COTSWOLD GIN CURED SALMON
Dill lime Emulsion, Fennel Compression,
Garden Radishes

NATIVE LOBSTER BISQUE
Gruyére Croute, Rouille, Dill Oil

BOSWORTH GOATS CHEESE
Pickled Walnut Salsa, Chicory,
Beetroot, Fig Walnut Croute




Relish Group | Fresh Food, Fresh Ideas

STARTER

RANHOFFER PRAWN COCKTAIL
Pink Grapefruit, Kholrabi, Fennel, Apple

CHICKEN & HAM HOCK TERRINE
Lamb’s Lettuce
Celeriac Poppy Seed Slaw

DUCK LIVER PARFAIT
Pickled Vegetable, Endive, Croutes

FRENCH ONION TART
Smoked Bacon, Comte, Watercress,
Dijon Vinaigrette

SHALLOT COMTE TART
Watercress, Dijon Vinaigrette






ITALIAN OLIVE BOARDS
RECRERN LA WS- ——E N NCE NS P CNERCYRIRERR 7. O
Bocconcini, Sicilian Olives, Wild Rocket
AT BCNE ~ e
Grilled Vegetable Antipasti, Sunblush Tomatoes, Basil,

Rosemary Focaccia, Olive Oil & Barrel Aged Balsamic

NORTH AFRICAN MEZZE BOARDS
@REIRIEC <QE- N« SHH SRS B N O FAREE CIRERLTTEND MPFA R [ANS2GIT iV S~ ]
AL M5 EFEL FiaE N
Grilled Flatbread, Cumin & Lemon Hummus, Muhammara Mint Tzatziki
Carrot & Courgette Tabbouleh, Moroccan Green Olives,
Prie-sieiW.end D e mvaRhged - C ki [ 1M
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MAIN COURSE

ROAST CHICKEN SUPREME
Hazelnut & Thyme Picada Crumb, Cavolo Nero,
Baby Carrots and a Chicken Masala Sauce

FREE RANGE CHICKEN
Roasted Chicken, Vermouth & Tarragon
Cream Sauce, Thyme Roast Potatoes
& Seasonal Market Vegetables

HERB INFUSED ROAST CHICKEN
Potage of Seasonal Vegetables, Butterbeans,
Hispi Cabbage & Baby Cornish Potatoes

CHICKEN WRAPPED IN PANCETTA
Golden Raisin Sauternes Chicken Juices, Braised
Red Cabbage, Fine Beans & Baby Potatoes

GRILLED CHICKEN BREAST
Chorizo & Pepper Salsa, Pumpkin Polenta Bar
& Green Beans

BRETON CHICKEN PIE
Olive Oil Mash, Seasonal Greens & Thyme Roast
Chicken Gravy
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MAIN COURSE

CONFIT DUCK LEG
Flavoured with Anis & Black Pepper,
Thyme Creamed Butterbeans, Cassoulet of
Root Vegetables & Lentils

GRESSINGHAM DUCK BREAST

Pomegranate Thyme Glaze, Celeriac
Choucroute, Duck Fat Chips, Walnut Gremolata

PORCHETTA
Slow Roasted Gloucestershire Pork, Apple &

Fennel Stuffing, Seasonal Greens, Stem
Broccoli, Celeriac Mash, Cider Gravy

SLOW ROAST PORK SHOULDER

Lemon & Marjoram Herb Rub, Smashed Root
Vegetables, Spring Greens, Cider Braised
Onions

CONFIT PORK BELLY

Sweet & Sour Hispi, Sprouting Broccoli,
Celeriac Puree, Dunkertons Cider Sauce

ROASTED PORK LOIN

Prune and Herb Stuffing, Roast New Potatoes,
Hispi Cabbage, Vichy Carrots & PX Sherry Jus

Relish Group | Fresh Food, Fresh Ideas

MAIN COURSE

NAVARIN OF LAMB

Minted New Potatoes, Kale, Roasted Roots,
Braising Juices

COTSwWOLD LAMB DUO
Braised Shoulder & Swede Fondant Pie,
Roasted Rack, Beer Braised Onion,
Burnt Sweetheart Cabbage

PINK LAMB RUMP
Green Beans, Leeks & Spinach with Confit
Lamb Belly, Mint & Basil Pesto, Dauphinoise,
Lamb Roasting Juices

RUMP FILLET OF LAMB

Roasted Carrots, Savoy Cabbage & Colcannon
Mash, Redcurrent Gravy

BEEF BOURGUIGNON
Roast Shallot, Pancetta Lardons, Portobello
Mushrooms served with Green Beans &
Thyme Roast New Potatoes

SIRLOIN STEAK
Watercress, Heritage Carrot & Tarragon Salad,
Roast Vine Tomatoes, Parmentier Potatoes,
Cafe de Paris Butter
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MAIN COURSE

FILLET OF HEREFORD BEEF
Forest Mushroom Fricasse, Duchess Potato
Cabbages, Red Wine Jus

BRAISED SHIN OF BEEF PIE
Shin of Hereford Beef Braised in Red Wine,
Thyme and Garlic, Mustard Mash, Seasonal
Vegetables & Caramelised Onion Gravy

ROAST SIRLOIN OF BEEF
Wild Mushroom & Masala Sauce, Burnt Hispi
Cabbage, Roasted Potatoes

CRISPY SKIN SALMON
Warm French Beans, Chestnut Mushrooms,
Miso Butter, Cornish Potatoes, Lovage Oil

STONEBASS FILLET
Provencal Green Beans, Smoked Rouille,
Shellfish Velouté & Anna Potatoes

ROASTED PORK LOIN

Prune and Herb Stuffing, Roast New Potatoes,
Hispi Cabbage, Vichy Carrots & PX Sherry Jus
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VEGETARIAN

GRILLED RED PEPPER & HALLOUMI

Lime Malgueta Marinade, Black Bean & Sweet
Potato Feijoada v

ROMAN GNOCCHI
Pumpkin Gnocchi Bar, Miso Mushrooms,
Stem Broccoli, Hazelnut Caper Crumb v

BBQ CAULIFLOWER
Chared Cauliflower, Cauliflower Caper Rasin
Puree, Crispy Shallots, Candy Cashews &
a Curry Oil & Chilli Temper v

MUSHROOM RISOTTO

Wild Mushrooms, Wilted Spinach, Fresh
Parmesan and Pine Nut Picada v

ARANCINI
Leek & Gruyére Risotto Ball, Pea Pesto Shoots
& Aged Parmesan v

PANCH POORAN POTATO CAKE
Spiced Aubergine, Heirloom Tomato
Cardamom Sauce

PUMPKIN STRUDEL
Butternut Pumpkin Strudel with Sunblush
Tomato, Cerney Ash Goats Cheese &
Evesham Spinach v






PLANT BASED MAINS

PANCH POORAN POTATO CAKE
Masala Aubergine, Heirloom Tomato
Cardamom Sauce ve

FLAME ROASTED RED PEPPER
Lime Malgueta Tofu, Black Beans
Sweet Potato Feijoda v

CARAMELISED CAULIFLOWER STEAK
Caper Chilli Oil, Lemon Spinach & Lentils

FOREST MUSHROOM RISOTTO
Spinach & Pine Nut, Truffle Oil ve

RED ONION TART TATIN

Vegan Puff Pastry, Roasted Heritage Beetroot

& Evesham Rocket v

Relish Group | Fresh Food, Fresh Ideas
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CHILDRENS MAINS

BREADED CHICKEN GOUJONS
and Chips

FISH GOUJONS
with Chips & Peas

MINI MARGHERITA PIZZA
with Cucumber, Cherry Tomatoes and
Carrot Sticks

MACARONI CHEESE
Served in individual Enamel Pie Tins

KIDS LUNCH BOX
Sandwich Triangles, Crudites, Selection
of Dips, Crisps, Fruit & Drink
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DESSERT

LEMON DELICE
Fresh Raspberries, Chantilly Cream and Raspberry Sauce

RELISH CHOCOLATE BROWNIE

Our Award Winning Brownie with Salted Caramel
Bean Ice Cream

and Vanilla

STICKY TOFFEE PUDDING
Soft Date Cake, Butterscotch Sauce, Mascarpone Cream

RASPBERRY FRANGIPANE TART
Clotted Cream, Raspberry Sauce & Lemon Balm

‘ETON TIDY'

Fresh Strawberries, Raspberries, Mini Meringues,
& Raspberry Sauce

Elderflower Cream

PEAR & ALMOND TART
Créme Normande, Pear Syrup

ORANGE & ALMOND CHOCOLATE TORTE
Orange Whiskey Cream & Chocolate Sauce

INDIVIDUAL TIRAMISU
Custard, Mascarpone Cream and Sweet Coffee Soaked Sponge

LEMON CHEESECAKE
Burnt Sugar, Berry Compote

NECTARINE MELBA

Poached Fruit, Raspberries, Vanilla Syrup & Coconut Yogurt



-

DESSERT

LEMON POSSET MARTINI
Lemon Curd, Raspberry Gel, Shortbread, Lemonbalm

CHILLED APPLE CRUMBLE
Bramley Apple Jelly, Compote, Vanilla Anglais,
Sticky Oat Crumble

CARDAMOM PANNA COTTA
Mango Compote, Pink Grapefruit, Mandarin & Pistachio Salad

PASSION FRUIT PAVLOVA
Raspberry, Pistachio, Caramelised White Chocolate

CHAMPAGNE RHUBARB TRIFLE
Vanilla Anglaise, Streusel Crumb, Mascarpone, Mini Meringues

RHUBARB & CUSTARD TART
English Cream

NECTARINE MELBA
Poached Fruit, Raspberries, Vanilla Syrup & Coconut Yogurt

BFG
Cherry Mousse, Brandy Snap, Cherry Gel, Chocolate Soil

SEASONAL FRUIT CRUMBLE
Toasted Nut and Brown Sugar Topping

TREACLE TART

Clotted Cream, Fresh Raspberries
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COLD BUFFET
PLATTERS

\ MEAT & SEAFOOD OPTIONS

M FEOELE  STATLM RN
Lemon & Herb Gremolata | Fresh Rosemary & Thyme | Dukkah Crumble

WREFOEN @ RE LIRS
Lemon & Italian Parsley

Wk T SINRLR, E el RV
Glazed with Honey, Mustard & Muscavado

GeA N B P E
Cotswold Mixed Game, Poached Prunes and Apricots

CR® RIONAT @ENNC H | C K EN
Masala Spices, Lime, Yoghurt, Fruits & Coriander

FREETRABBESES C |H | CodiEe ~Ja S |
Grilled with Lemon and Thyme

HER'E F O R D FE 4NaEOEE S
Roasted with Juniper and Thyme
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SUPER FOOD SALADS
VEGETABLES QUINGA TABBOULEH

Carrot, Courgette, Herbs, Za'atar Dressing v

LINCOLNSHIRE POACHER SWEET POTATO & BUCKWHEAT
Roasted Red Onion & Organic Kale Broccoli Spear, Edamame, Red Chard Leaf
& Fresh Pomegranate v

COURGETTE FRITATTA
Sun blush Tomatoes and Basil WILD RICE

Red Camargue Rice, Roasted Vegetables

FALAFEL PASTRY ROLL Petite Herbs v
Spinach & Chickpea Spiced Sausage Roll

HEIRLOOM TOMATOES

AUBERGINE ROULADE Purple Basil Cress, Olive Oil v
Quinoa Pesto, Cumin Roasted Carrot

NORDIC SLAW
Cabbage, Soused Onion, Spinach, Green Grapes
Poppy Seeds & Dill Yogurt Dressing v

KALE SLAW

Red Cabbage, Raw Vegetables & Tarragon v

QUINOA BEETS
Red Quinoa, Green Beans, Beetroot, Spinach
& Edamame Beans v

COBB SALAD
Vine Tomato, Green Pepper, Cucumber
Toasted Corn & Mustard Cress v



SUPER FOOD SALADS

GREEK SALAD
Peppers, Cucumber, Cherry Tomatoes,
Black Olives, Red Onion and Dried Herbs

RED PEPPER SLAW
Red Pepper, Cabbage, Carrot, Red Onion,
Nigella Seed, Coriander & Red Mustard Dressing

CLASSIC CAESAR
Butter Croutons, Reggiano Parmesan, Anchovies

GREENS & SEEDS
Green Leaf Salad, Sprouting Seeds
Green Goddess Dressing

DILL POTATO SALAD
Parsley, Chive & Caper Mayo

CORNISH POTATO SALAD
Roasted Red Onion, Celery, Mint, Gremolata
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__ HOT BUFFET
e DISHES

H E R EXRONRD@MEERE B O U R G U € NOHN
Roasted Shallots, Potobello Mushroom & Smoked Bacon Lardons

F R E E SRA NAGHE (ERGHEENNE P E
Gloucester Ham & Leeks

QRO T S O Do LA M B N A
Lamb Neck Fillet with Roasted Root Vegetables

RGh S e L 1 C W T i Stan® S
Stuffed with Apricots, Pine Nuts and Thyme

KSR [ TR O TR NG
Golden Raisins & Toasted Almonds

O D W PRESTSeRERLD S A G | CANSSO Ol | C T}
Caramelised Onion & Roasted Root Vegetable Mash

G VERNETH B IE T T Raaere Wl
Rich Tomato and Red Wine Ragu, Peppers, Thyme, Juniper & Fennel

S 151 e YEIND) S P E
Pulled Cotswold Lamb Shoulder Braised with Onions and Peas
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HOT
SEAFOOD BUFFET

SALMON SUPREME
Salsa Verde

ICELANDIC COD
Celeriac, Kale, Caper Dill & Tarragon
Créme Fraiche Sauce

PAELLA BOMBA
Traditional Spanish Paella Flavoured
with Saffron, Smoked Paprika & Lemon

CORNISH FISH PIE
Mixed Seafood from the British Isles
cooked in a White Wine Cream Sauce
Topped with Cheesy Mashed Potato

PERUVIAN MONKFISH CURRY
Coconut Milk, Lime Leaves, &
Peruvian Curry Spices

PLANT BASED BUFFET

HALLOUMI STUFFED PEPPER
Black Bean & Sweet Potato Feijoada v

MAC & CHEESE
Leeks, Garlic and Sprouting Broccoli v

MUSHROOM LASAGNE
Wild Forest Mushrooms & Nero Chard v

BBQ CAULIFLOWER
Cauliflower Caper Raisin Puree,

Crispy Shallots, Candy Cashews & Curry Oil

LASAGNE PESTO
Courgette, Ricotta & Pesto Lasagne v

PUMPKIN & GRAIN STUFFED PEPPER

Quinoa, Black Bean & Sweet Potato Feijoada

COTTAGE PIE

Mixed Beans, Tomato Ragu, Sweet Potato ve

CAULIFLOWER KORMA
Pumpkin, Spinach and Red Lentils ve

GOULASH

Mushroom, Pumpkin & Chickpea Paprika Stew

VEGGIE ROGAN JOSH
Butterbeans, Spinach & Garam Masala ve

v

ve

ve






HOT CARVED MEATS

QUALITY BUTCHERY FROM THE COTSWOLDS

ROAST OLD SPOT SHOULDER
Lemon, Thyme & Fennel

PORCHETTA BELLY
Slow Cooked with Fennel, Garlic & Herbs

CIDER GLAZED HAM
Parsley Sauce and Redcurrant Jelly

LEMON & THYME CHICKEN
Confit Garlic Aioli

MORROCAN CHICKEN
Chermoula Sauce

COTSWOLD LAMB
Braised Shoulder with Rosemary & Garlic

LAMB SHAWARMA
Preserved Lemon & Date Molasses

LEG OF COTSWOLD LAMB
Salsa Verde

HEREFORD BEEF
Roasted Sirloin, Wiltshire Mustard & Thyme

BLACKENED SALMON
Honey, Soy & Ginger




FROM THE COALS

COOKED ON WESTONBIRT CHARCOAL

CHURRASCAN CHICKEN KEBABS
Spicy Malagueta Sauce

LINCOLNSHIRE RING
Jesse Smith’s Free Range Pork

GRASS-FED BEEF BURGER
Sesame Brioche, Salad & Pickles

LAMB KOFTAS
Spiced with Chermoula Chutney

HALLOUMI
Stuffed Pepper, Lemon & Harrisa v

LAMB MERGUEZ
Spiced Lamb and Beef Sausages

COTE DE BOEUF
Dry Aged Grass-Fed Beef, Bearnaise

CHICKEN & CHORIZO KEBABS
Glazed with Mango Chutney

NATIVE LOBSTER
Grilled with Garlic, Lemon & Chilli Butter

SEAFOOD BROCHETTES
King Prawns, Scallops & Tuna
Smoked Salt, Lemon & Chives
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HOT SIDES BUFFET SWEETS

POTATO & RICE SERVED ON SLATES

LEMON CHEESECAKE

CORNISH NEW POTATOES
Burnt Sugar

Parsley, Lemon & Mint
CHOCOLATE BROWNIE

ROAST NEW POTATOES
Salted Caramel

Thyme & Sea Salt Cream,
MARIS PIPER MASH STICKY TOFFEE PUDDING
Butter & Parsley Butterscotch, Marscapone Cream
DAUPHINOISE ETON MESS
Creamy Garlic Potato Gratin Raspberries & Strawberries
PILAU RICE LEMON DELICE
Clove & Cardamon
Chantilly, Raspberry Coulis
PARMENTIER
Crispy Fried Potatoes TORTA CAPRESE
Orange Whiskey Cream

ANNA POTATOES

Butter Roasted Sliced Potato WHITE CHOCOLATE

Cheesecake with Raspberries

VEGETABLES APPLE & ALMOND TART
SMASHED ROOTS Créeme Normande

Woody Herbs v LEMON MERINGUE PIE

Raspberry Sauce

GRATIN
Cauliflower & Leek Gratin v LEMON POLENTA CAKE
ROASTED ROOTS Clotted Cream
Honey & Thyme v KEY LIME PIE
BRASSICA Vanilla Meringue
Seasonal Mix, Butter, Black Pepper v
TREACLE TART
GREENS Raspberries & Cream

Broccoli, Green Beans, Mint Butter v






BOWL FOOD & LATE BITES

PIT ROAST PULLED MEATS

American BBQ Style Street Food

‘Deep South’ style

CAROLINA PULLED PORK

Carolina Gold BBQ Sauce, Red
Slaw and a Glazed Brioche Bun

KANSAS END

Pulled Beef Brisket, Kansas
Style Barbecue Sauce, Mustard
Slaw and a Glazed Brioche Bun

CHURRASCO KEBABS

Brazilian Style Marinated
Chicken Kebabs, Shredded
Lettuce and Tomato Salsa
served into Warm Flatbreads

THEN ADD YOUR SAUCE
Spicy Malagueta | Mojo Verde
| Lime & Coriander Yogurt |

Malagueta Mayo

POSH TURKISH KEBABS

Lamb Kofta, Chicken Shish or
Halloumi Kebabs served with
Shredded Lettuce and Turkish
Pepper into Warm Flatbreads

THEN ADD YOUR SAUCE

Hot Green Zoug | Red Harissa |
Labneh Yogurt

STREET FOOD THEATRE

EAST WEST NOODLE BAR

CHICKEN CHOW MEIN

Aromatic Cantonese Chicken
with Stir-Fried Vegetables

CHARSIU FIVE SPICE PORK

Bok Choi, Beansprouts & Shitake

GREEN THAI STIR-FRY

Milk,
Snaps,

Asian Greens,
and Cashews

Coconut
Sugar

STIR FRIED RICE DYNASTY

NASI GORENG

Egg Fried Rice Indonesian Style with
Chinese Cabbage & Ketcap Manis

KATSU CHICKEN CURRY

Crispy Chicken, Curry Sauce, Rice

SHAWARMA SPICED LAMB

Kosheri Rice & Lentils

HAND HELD ROULETTE

CHICKEN PO’ BOY

Crispy Chicken Sub served with
Mustard Slaw & Louisiana Hot
Sauce

SIMPLE COMFORTS

GOURMET SAUSAGE ROLLS

Served Warm with Wiltshire

Mustard Mayo & Red Onion
chutney

BACON ROLLS
SAUSAGE BAPS

CHIPS & DIPS
Nachos with Guacamole,
Malagueta Pepper sauce & Sour
Cream dips

SMORGASBORD
SERVED ON OLIVE BOARDS

Artisan Cheeses and
Charcuterie Meats
Served with Antipasto,
Breads and Biscuits

Deli
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