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PLATTER

PLATTERS

The French call it "CRUDITIES"

and you'll call it fabulous!

The freshest, most appealing raw
BROCCOLIL CAULIFLOWER,
CUCUMBERS, CARROTS, CELERY
and CHERRY TOMATOES - ina
Dazzling Rainbow of colors, served

in perfect finger-food size with yvour
tavorite DIP.

We supply the cheese and you supply
the wine. Bite size Chunks of
DELICIOUS CHEESES perfectly
arranged with CRISPY IMPORTED
CRACKERS and FRESH FRUIT.

A perfect way 1o start-a party!

MOZZARELLA and ZUCCHINI STICKS
with FRIED CLAMS, BUFFALO WINGS,
BROCCOLI and CHEDDAR PUFFS served
with our HOMEMADE MARINARA SAUCE.

A colorful platter filled with FRESH
MOZZARELLA, SALAMI, ROASTED
PEPPERS, PEPPERONI, SUN-DRIED
TOMATOES, ARTICHOKES,
MARINATED MUSHROOMS, OLIVES
and BREADSTICKS wrapped with
PROSCIUTTOQO. Now that's ltalian!

A perfect Appetizer! Shices of FRESH
MOZZARELLA beautifully arranged with
TOMATOES, OLIVE OIL & FRESH BASIL.

Our own family recipe of DICED TOMATOES,
ONIONS, FRESH GARLIC, PARSLEY &
EXTRA VIRGIN OIL surrounded by oven fresh

ROSEMARY and SEASALT FOCACCIA STRIPS.

For that extra touch, try a Colorful
arrangement of ROASTED PEPPERS,
GIARDINIERA, GREEN and BLACK
OLIVES, ARTICHOKES, PEPPER-
ONCINI, MARINATED MUSHROOMS,
PEARL ONIONS and PICKLES.

Sliced PICKLES with GREEN and
BLACK OLIVES are an excellent
addition to any party.



