
 
 

 

 
GOURMET CHEESE STATION 

Beautifully displayed with:  
Brandied Golden Raisins, Mango Ginger Chutney,  

Dried Figs in Aged Balsamic Syrup, Dried Apricot Cranberry Relish 
Fresh Grapes, Assorted Olives, Candied Pecans, Slivered Almonds, Macadamia Nuts,  

Assorted Crackers, Bread Sticks and Artisan Breads 
 
 

SAINT ANDRE  
Classic Triple Crème Brie from France with a Milky Flavor and Delicate Texture 

 
MONTRACHET GOAT CHEESE LOG  

Montrachet Goat Cheese features a Sharp flavor and a Moist, Creamy texture 
 

HUMBOLDT FOG  
A line of Vegetable Ash runs through the center of this Light, Mild,  

Creamy Cheese developing in complexity with age 
 

BAKED BRIE 
Brie Wheel wrapped in Puff Pastry 

Baked to a Golden Brown and topped with Sesame Seeds 
 

SUNDRIED TOMATO AND BASIL TORTE 
Cream Cheese and Ricotta Cheese mixed together and layered with 

Sundried Tomatoes with Pine Nuts and Fresh Made Pesto 
 


