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Mt. Eitan ‘Tome’
An alpine-style cow’s milk cheese with a �rm texture and 

gentle sweetness, made by Mt. Eitan Creamery in Sonoma.

Fromages

Leonora
Dense and velvety goat’s cheese from Castilla y León,

bright and lemony with a touch of minerality.

Ossau-Iraty
Basque sheep’s milk cheese, �rm and buttery with 

gentle nut and hay notes.

Old Farmdale
Aged cow’s milk cheddar, rich and crumbly with 

browned-butter and nutty �avors.

Charcuteries
All-Pia Cacciatorino

Northern Italian salame, mildly spiced with garlic, 
red wine, and black pepper.

Salame Etna
Sicilian-style salame with Calabrian chili heat, 

sweet paprika, and smoky depth.

Prosciutto di Parma
Classic dry-cured ham aged over a year for a silky 

texture and delicate sweetness.

Fromages et Charcuteries
From Paradise Panty



Hors d’oeuvres
Ratatouille on Crostini

Pate (Chicken Liver) on Toast Points

Main courses

Braised Beef Rhone-style

Fish with Brown Butter Sauce

Coq Au Vin Blanc

Potatoes Au Gratin

Wild Mushroom Stew

Haricot Verts

All Items Are Gluten Free



Patisseries Mousse Gateaux 

Patisseries Gluten Free
Pavlova Cakes 
with Berries

Pistachio-
strawberry

Hazelnut-
chocolate-vanilla

Raspberry-
passionfruit

Chocolate-mango-
passionfruit

Kinder country
Creamy �lling, pu�ed rice, 
chocolate cream, Nutella mousse

Apricot-
chocolate

Currant-
lemon

Exotic-Mango-
Passion fruit

Strawberry-
passionfruit

Vanilla-
raspberry


