
Cheese Trays
SaySay Cheese offers a truly unique and memo-
rable assortment of imported specialty cheeses 
garnished with strawberries, grapes and fresh 
flowers. All cheese displays include the 
finest olives and cornichons. Ideal for 
special occasions, parties and holidays, Say 
Cheese makes every day a movable feast.

Year round cheeses include (ask about 
seasonal cheeses too):

JEAN DE BRIE, a smooth and delightful triple 
crème cheese from Seine-et-Marne, France. 

CROTTIN DE CHAMPCOL, named after the tiny 
village in France it hails from, this refined 
cow’s milk cheese is rich and flavorful.

SSAINT ANDRE, this soft and ripened cheese 
from France is considered a European 
treasure by cheese connoisseurs. It’s creamy 
and as rich as cream cheese.

CAHILL’S PORTER, this feisty member of the 
cheddar family from Ireland is infused with 
Guinness and is a Say Cheese favorite.

KKILCHURN ESTATE, a smooth and rich tradi-
tional cheddar from England has made this a 
must have on the cheese board.

ST. SIMEON FROMAGE DE LA BRIE, a big and rich 
creamy cheese made from cow’s milk comes 
from the Brie region of France.

PRESIDENT FRESH GOAT CHEESE, this creamy 
and mild cheese is rolled in walnuts making it 
a delicious treat for all the senses.

FAX 323.665.6465 PH 323.665.0545

Four to Five Individual Hand Sliced Cheeses 
Serves 4-6 Guests       $90.00

Nine Individual Cheeses 
Serves 15-25 Guests      $150.00

A Selection of Exclusive, Seasonal Individual 
and Hand-Sliced Cheeses*

Serves 26-40 GuestsServes 26-40 Guests     $260.00
Serves 41-75 Guests      $480.00
Serves 76-150 Guests     $1,000.00
Serves 151-200 Guests    $1,650.00
Serves 201-350 Guests     $1,950.00

** The number of individual and hand-sliced 
cheeses may vary as a result of the price per 
pound for some seasonal selections.

              

Crudite
AnAn assortment of fresh, seasonal vegetables 
lightly pre-grilled and seasoned with garlic, 
ginger, coarse black pepper and herbs de 
Provence. Vegetables include red, yellow and 
orange baby peppers, hearts of palm, Chinese 
broccoli, button mushrooms, baby carrots, mini 
zucchini and asparagus.Top it with a rich 
bleubleu cheese dressing or pepper dip that will send 
vegetable lovers over the edge!

Serves 15-25 Guests      $140.00
Serves 26-40 Guests     $235.00
Serves 41-75 Guests      $410.00
Serves 76-150 Guests     $900.00
Serves 151-200 Guest    $1,585.00
Serves 201-350 Guests   $1,800.00

www.saycheeselosangeles.com

       Fresh Fruit Displays 
AnAn assortment of the freshest and most 
luscious fruits from around the world. The Say 
Cheese colorful fruit platters are dappled with 
tropical orchids making it a wonderful feast 
and display for the table. They also include 
fruit skewers intermixed with orchids.

FFruits include pineapples from South Africa, 
grapes, strawberries, oranges, honeydew, can-
taloupe, watermelon, kiwi, blueberries, dried 
apricots, star fruit, and passion fruit.

All fruit platters are seasonal and market 
priced.
            

           Salads
Say Cheese creates delicious salads and pastas 
which make a wonderful meal or addition to 
any occasion.  Salads include the following  (but 
ask about other specialty salads made to order):

COLESLAW with roasted peanuts and cranber-
ries, tossed with an Italian dressing.  
$2.75 per person

POTATO SALAD made with garlic and dill, and 
tossed in olive oil and a light aioli. 
$3.00 per person

PASTA SALAD made to order with any type of 
pasta includes: sun-dried tomatoes, feta 
cheese, Italian parsley and tomatoes. 
$3.25 per person$3.25 per person

HEARTS OF PALM SALAD with capers, mini 
tomatoes, green onion and black pepper tossed 
in olive oil. 
$3.25 per person

CELERY ROOT SALAD with aioli and coarse black 
pepper. 
$2.75 per person$2.75 per person


