CABANA

Party Platlora

INTERNATIONAL FRUIT & CHEESE PLATTER  $125

An Array of Sliced Fruit with Imported & Domestic Cheeses Served with Grilled French Bread,
Crispy Homemade Olive Oil Rubbed Bread & Crackers. (Serves 6-10 pers.)

VEGETABLE CRUDITE PLATTER $100

Assorted Fresh Vegetables Served with Blue Cheese, Crab, Ranch Spinach and Creamy
Avocado Dip. (Serves 6-10 pers.)

CHARCUTERIE BOARD $225

Selection of Cured Meats, Soppressata, Capicola, Serrano Ham, Pepperoni, Prosciutto,
Chorizo Sausage. Pecorino Romano, Camembert, Brie and Manchego Cheese.
Cornichons, Olives, Grapes, Honey, Chutney, Jam and Whole Grain Mustard Served with Crispy
Bread Sticks and Grilled Sliced French Bread. Garnished with Fresh Herbs.

(Serves 8-10 pers.)

HORS D'OEUVRE PLATTER $110

Chef’s Selection of Three Dozen Assorted Hors d’oeuvres.
(Serves 5-7 pers.)

CHAMPAGNE BOTTLE SERVICE
Includes Juice, sodas, ice, spoon, glasses, lemon
Dom Pérignon Rosé $800 wedges or fruits and 1 bottle of your choice:
Louis Roederer Cristal $530
Dom Pérignon Brut $490 TEQUILA
Billecart-Salmon Rosé $270 Clase Azul Plata $550
Laurent-Perrier Rosé 8175 Clase Azul Reposado $875
Clase Azul Afiejo $1,800
Don Julio Reposado $250
. Don Julio Afiejo $300
ROSE WINES Don Julio 1942 $550
VODKA
Love, Chateau Léoube, Cotes de Provence $55 Tito’s $150
Whispering Angel, Cétes de Provence $75 Grey Goose $250
Whispering Angel Magnum 1.5L $140
Minuty 281 $160 COGNAC
Whispering Angel Jeroboam 3L $280 Hennessy VS $300
Hennessy VSOP $400

15% service charge will be added to your check.

SALT

RESTAURANT BAR




