FIORAFETE

FLOWERS « WINE « EVENTS

LIGHT BITES

CAVIAR CREPE BITES
Créme fraiche - chive - caviar

PICKLED STRAWBERRY WAFFLE BITES
Belgian waffle - pickled strawberry - whipped chévre - hot honey - thyme

PINK WHIPPED CHEVRE
Crostini - whipped goat cheese - hot honey - cracked pepper

SPICY DILL PICKLE DIP
Cream cheese - dill pickle - hot sauce - sweet potato chips

RAINBOW CRUDITES
Seasonal vegetables - your choice of two dips
Whipped chevre - roasted red pepper hummus - green goddess - parmesan herb - citrus fapenade

DAIADS

HIBISCUS & BURRATA
Artisan greens - burrata - pickled shallot - dried cranberry - Marcona almond - fresh herbs - hibiscus vinaigrette

GRAPEFRUIT GEM
Gem lettuce - grapefruit - pomegranate - feta - candied walnut - grapefruit-honey vinaigrette

RASPBERRY BEET
Roasted beets - arugula - chévre - beet chips - raspberry petals - raspberry vinaigrette

DANDWICHLED

GRILLED PEACH & PROSCIUTTO
Baguette - grilled peach - artisan greens - ricotta - prosciutto - spicy pistachio - honey
Served warm or cold

APRICOT & LAVENDER CROISSANT
Croissant - lavender cream cheese - apricot jam - chorizo
Served warm or cold

CREAMY PESTO BURRATA
Sourdough - pesto - arugula - burrata - tomato - balsamic glaze

BOARDS

BUILD YOUR OWN -4 OR 6

SWEET
Apricot jam - hot honey - raspberries - pickled strawberries

SAVORY
Marcona almonds - citrus tapenade - cornichons - Dijon

MEATS
Prosciutto : chorizo - salami

CHEESE
Burrata - chévre - aged hard cheese - sheep’s milk cheese




