
stationary spread

passed savory + sweet bites

Local cheese + charcuterie, beet hummus, 
housemade seeded crackers + pickles, small 
batch California extra virgin olive oil, fennel 
& hazelnut dukkah, fresh rosemary flatbread 

Mini smoked cheddar grilled cheese with 
tomato-thyme soup shooter 
 
Griddled polenta cakes with caramelized root 
vegetables & crispy sage 
 
House-made pastrami crostini with 
sauerkraut, horseradish & pumpernickel 
 
Vanilla pot du creme with candied ginger 
& graham cracker crumble 
 
Flourless chocolate bites with vanilla 
cream & salted caramel 

upon request
Celebratory craft mocktail 
punchbowl; bartending service + ice 
packages; rental coordination; floral design 

winter cocktail sample 


