
 

Catering Menu 
 

Take & Bake Brie 
Layered with roasted garlic and basil pesto; 

topped with housemade tomato jam 
or 

Layered with roasted pineapple and pecans; 
topped with a pineapple ginger sauce 

8 People - $18 
 

Housemade Hummus 
Housemade hummus topped with feta cheese, Peppadew 
peppers and red onion, then drizzled with extra virgin 

olive oil. Includes pita bread and cruditès 
of carrots, celery and cucumber. 

10-15 People - $35 
 

Trio of Hummus 
Three flavored hummus selections: 

Ancho pepper topped with toasted pepitas 
Sun-dried tomato topped with fresh basil 
Roasted garlic topped with roasted garlic 

Drizzled with extra virgin olive oil. Includes pita bread 
and cruditès of carrots, celery and cucumber. 

10-15 People - $40 
 

Roasted Artichoke Salad 
Roasted artichokes, fresh Chevre, red onion and fresh 

greens, topped with crispy croutons. Champagne 
vinaigrette & Cream of Balsamic included. 

10-12 People - $30 
 

TCC Goat Cheese Torte 
Sun-dried tomato and basil pesto 

or 
Cranberry and chopped walnuts. 

Small (3 oz) 2-4 People - $8 
Large (7 oz) 4-6 People - $15 

Chef’s Selection Cheese and Charcuterie Tray 
Ewephoria, Midnight Moon, Saint Angel, and 4 year Aged 

Cheddar cheeses with Sopresatta, Prosciutto and Lomo. 
Garnished with housemade apple cranberry chutney, mixed 

olives, dried cranberries & candied walnuts. 
Includes crusty French baguette. 

5-7 People -  $45    10-15 People - $75     
 

Smoked Cheese and Charctuerie Tray 
Smoked cheddar, smoked gouda and smoked blue cheeses 
with smoked duck breast and speck (smoked prosciutto). 

Garnished with housemade apple cranberry chutney, mixed 
olives, dried cranberries & candied walnuts. Includes crusty 

French baguette. 
4-6 People - $35   8-12 People - $55 

 

Chef’s Selection Cheese Tray 
4 Year Aged Cheddar, Wild Morel & Leek Monterey Jack, 
Fontina Fontal, Smoked Gouda, Aged Provolone and Saint 
Angel cheeses. Garnished with housemade apple cranberry 

chutney, mixed olives, dried cranberries & candied walnuts. 
Includes crusty French baguette. 

5-7 People - $35   10-15 People - $50 
 

Chef’s Selection Charcuterie Tray 
Sopresatta, Prosciutto, Smoked Duck Breast, Truffled 

Mousse and Cantimpalo. Garnished with Pecorino 
Romano, whole grain mustard and cornichons. 

Includes crusty French baguette. 
5-7 People - $45   10-15 People - $75 

 

Dark Chocolate Raspberry Mousse Cups 
Dark Dutch chocolate cups filled with a housemade 

raspberry mascarpone mousse & dusted with cocoa powder. 
8 Pieces - $12 

 

Dark Chocolate Red Wine Truffles 
Rich and dense housemade dark chocolate truffles with a 

hint of red wine on a bed of raspberry coulis. 
10 Pieces - $20 

 

There may be additional charges for catering substitutions.  
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