
C H E E S E  S H O P  S A N T A  B A R B A R A -
A R T I S A N A L  C H E E S E S  &

C H A R C U T E R I E

Smal l  (Feeds  10-12)  $145 |  Large  (Feeds  20-24)  $270
Signature  cheese  p lat ter  features  ar t i san cheeses ,  gourmet  o l ives ,  var iety  of

dr ied f rui ts ,  nuts  & fresh grapes  with  s l iced baguettes
Salami  or  Chicken Liver  Pate  add-on 

C H E E S E  P L A T T E R

Feeds  10-12 |  $130
Five var iet ies  of  sa lami ,  cornichons ,  panzanel la  crackers  & gra iny mustard

S A L U M I  P L A T T E R  

Feeds  10-12 |  $145
Stuffed grape leaves ,  hummus,  tzatz ik i ,  mar inated o l ives ,  a lmond-stuffed dates ,

cucumbers  & soft  p i ta  bread

M E D I T E R R A N E A N  P L A T T E R  

Feeds  18-20 |  $120
Marinated mushrooms,  roasted tomatoes ,  ar t ichoke hearts ,  mar inated o l ives ,

and our  housemade sweet  and spicy nuts .  Comes with  a  s l iced baguette  on the
s ide .

A N T I P A S T I  

Feeds  10-12 |  $135
Santa  Barbara  Smokehouse  smoked sa lmon,  chive  creme fra iche ,  cornichons ,

capers ,  mini  panzanel la  crackers ,  and fresh s l iced lemon

S M O K E D  S A L M O N



8 Sl ices  |  $85
Options :  Ham & Gruyere ,  Bacon & Cheddar ,  Roasted Tomato & Parmigiano (V)

W H O L E  Q U I C H E

Smal l  (Feeds  10-12)  $85 |  Large  ( feeds  20-24)  $125
Mixed greens ,  grape tomatoes ,  cucumbers ,  shredded carrots  and radish  with

shaved Piave cheese  & a  creamy house  v inaigret te  on s ide

C L A S S I C  G R E E N  S A L A D

Smal l  (Feeds  10-15)  $85 |  Large  (Feeds  20-25)  $125
Arugula ,  cannel l in i  beans ,  couscous ,  p iqui l lo  pepper  & feta  cheese  with  a

champagne vinaigret te  on the  s ide

F E T A  &  W H I T E  B E A N  S A L A D

$25 Per  Basket
Assortment  of  regular  and g luten free  opt ions .

S P E C I A L T Y  C R A C K E R  A S S O R T M E N T

Feeds  18-20 |  $140
Seasonal  farmer ' s  market  vegetables  p lus  one of  the  fo l lowing house-made dips :

Roasted Tomato & Feta ,  Creamy Pesto ,  or  Hummus

C R U D I T E

Feeds  10-12 |  $85
Truff le  mousse ,  pâté  de  campagne ,  cornichons ,  d i jon mustard ,  dr ied cherr ies  &

apr icots ,  and house-made crost in i .

P Â T É

$3.50 for  each s ingle  serve  bag

K E T T L E  C H I P S  -  S E A  S A L T  



Turkey &  Fig :

House-roasted Diestel turkey with fig jam, Campo de Montalban cheese
(similar to Spanish Manchego), and arugula on baguette

Mozzarel la  &  Pesto :

Fresh cow's  mi lk  mozzare l la  with  bas i l  pesto* ,  tomato marmalade &
arugula  on baguette  (*pesto  i s  nut  f ree)

Ham &  Comte :

Niman Ranch ham with  Comte cheese  f rom France  ( s imi lar  to  Gruyere) ,
gra iny mustard and Plugra  butter  on baguette

Roast  Beef :

House roasted Wagyu roast  beef  with  cheddar  cheese  and a  crunchy carrot
& radish  s law on baguette

Brie  &  Tomato Marmalade (V ) :

French  Br ie  de  Meaux with  tomato marmalade & arugula  on baguette

Fig &  Chevre (V ) :

Fresh chevre  with  our  house  f ig  jam & arugula  on baguette

C H O O S E  U P  T O  3  T Y P E S  F R O M  L I S T  B E L O W :

S ANDW I C H E S

Smal l  (Feeds  8-10)  $150 |  Medium (Feeds  16-18)  $240 |        
Large  (Feeds  20-25)  $290



Feeds 18-20 | $65
Chocolate chip cookies, molasses cookies, snickerdoodles &

gluten-free peanut butter cookies, garnished with strawberries

C O O K I E   P L A T T E R

DE S S E R T S

Feeds 18-20 | $65
Chocolate chip cookies, brownie bites & sea salt caramels,

garnished with strawberries

M I X E D   P L A T T E R

Feeds 18-20 | $65
Vanilla bean & graham cracker crust "bites" with a seasonal berry

garnish

C H E E S E C A K E  B I T E S  

Prices include labor and standard paper goods. 
Does not include taxes, fees, or service charge

Pricing subject to change based on availability.


