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<53 CHOOSE THE cheeded (3-5)

O Some%ihg Old (4ged Cheese) O Somthihg Softor Eloomy

Sharp Cheddar, Aged Gouda, Aged Asiago, Brie, Camembert, Triple Creme (St. Andre,

Parmigiano Reggiano, Gruyére Pierre Robert, Brillat Savarin), Humboldt Fog
O Some#hina New (Fresh Cheese) O Somthiua Elue

Fresh Mozzarella, Chevre, Fromage Blanc Danish Blue, Gorgonzola, Maytag Blue, Stilton
O Something Semi-toft @ Hows much cheete do You heed?

Havarti, Drunken Goat, Fontina, Manchego, With charcuterie: 1.5-2 oz of each style per guest

Young Gouda Without charcuterie: 2-4 oz of each style per guest

7 CHOOSE THE accoutrementy s

() Cured Meats and Sausages () Dried Fruit (apricots, cherriet, datet, cranberrier)

(prosciutto, salami, tancitton tec, chorizo) Condiments

() Nuts (marcona almonds, candied pecant, walnuts) (honey/honeqcomb, pretervet, fruit patte, muttard)

() Seasonal Fruit (sliced apples, peart, grapes, ﬁgJ) () Savories
(olives, cornichont, marinated/ pickled veae/méw)

| CHOOSE THE cheede vehicled -3

Crackers, Flatbreads, Breadsticks, Crostini, Sliced Baguette

(Vigit Hhe Hoa for a list ofour fawonlﬁe crackert fo terve with cheete!)

aeT creakive!

Try cheeses made from different milks (cow, theep, 50&)

Make a themed board with cheeses from a single country (i.e. Spain, France, Ttaly, Germany)



