
ARTISANAL CHEESE

Brie | Blue Cheese | Swiss Gruyère | Emmental

Smoked Cheddar | Red Cheddar

Goat Cheese with Honey | Pistachio & Cranberry

NUTS & DRIED FRUITS

Almonds | Walnuts | Cashews

Apricot | Dried Fig | Kiwi | Cranberry | Strawberry

PREMIUM COLD CUTS

Parma Ham | Chorizo | Coppa Ham | Black Forest Ham

SAVOURY ACCOMPANIMENTS

Cocktail Onions | Black Olives

 Green Olives | Gherkins

ARTISANAL BREAD & BUTTER

Grissini | Lavash | Focaccia | Sourdough

Salted | Unsalted | Vegan Butter

CHEF’S SAVOURY CREATIONS

A selection of seven exquisite bites featuring Western,

Thai, and Asian-inspired flavours.

*Menu items are specially curated

and subject to rotation for each event.

CHEF’S SWEET INDULGENCES

A curated selection of handcrafted sweet treats

to perfectly end your evening.

*Menu items are specially curated

and subject to rotation for each event.

Vino & Vibes 
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