
 

Cheese Platters & Catering
C’est Cheese offers amazingly delicious artisan cheeses from all over the world alongside 
tasty accoutrements all beautifully arranged to make any get-together easy and delectable. 

Let C’est Cheese be part of your next event, large or small. We have the flexibility to help 
you look great in front of 10 close friends or serve 200 guests for a larger gala.

No matter the occasion, we pride ourselves on the quality of our ingredients, the 
beauty of our presentation and our attentive, personal service.

Sustainable Service
C’est Cheese believes in reducing waste 
whenever possible. For that reason, 
all of our platters are arranged on 
attractive, non-disposable trays. In order 
to facilitate our efforts, we kindly ask 
that platters and utensils be returned 
within 5 days of the event. Disposable 
trays and utensils available by request.

825 Santa Barbara St.

Santa Barbara, CA 93101 

805-965-0318 

www.cestcheese.com

Platters
Catering
Pairings

Locally owned and 
operated since 2003

We pride ourselves on the quality of our 

ingredients, the beauty of our presentation 

and our attentive, personal service.

Locally owned and 
operated since 2003

825 Santa Barbara St.  •  Santa Barbara, CA 93101 
Mon-Fri 10 a.m. - 6 p.m.,  Sat 8 a.m. - 6 p.m.,  Closed Sunday

www.cestcheese.com  •  805-965-0318

Convenient Delivery
C’est Cheese offers delivery with  
at least 24 hours notice. 
Downtown S.B. $10
Greater S.B. Area $15
Goleta & Montecito $20
Montecito south of Sheffield,  
Summerland & Carpinteria $25

Hours:
Monday – Friday 10 a.m. - 6 p.m. 

Saturday 8 a.m. - 6 p.m.

Closed Sunday
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For larger groups, or perhaps something a 
little more formal, C’est Cheese specializes 
in providing beautiful and delicious cheese, 
antipasti, and charcuterie tables.

Whether it’s an hour long art reception for 
200 or the cocktail hour at a wedding for 
75, we can offer your guests artisan foods in 
a casual, easy setting at an affordable price.

We also offer special wine pricing for our 
catering clients, and we can provide on-site 
event service as well.

Let us know the details of your special event 
and we’ll create a custom proposal to fit 
your needs.

C’est Cheese  
Cheese Tables 
Cheese Table for 50: $550
Cheese Table for 100: $850
Includes: 5 cheeses artfully arranged, fresh 
fruit, dried fruits and nuts, gourmet olives, 
crackers & sliced baguette

Antipasti & Salumi Table for 50: $350 
Antipasti & Salumi Table for 100: $500 
Includes: 3 artisan salumi, pâté, marinated 
vegetables, crackers, & accoutrements

Set-up and breakdown included in above 
pricing. Event service not included.

Have a special wine you are serving, 
planning a tasting or perhaps you 
have chosen a theme for your party? 
Brilliant! C’est Cheese can custom 
pair cheeses to go with your Pinot 
Noir selection, your Italy themed get-
together or your personalized “flight.” 
No request is too bold. We are happy 
to accommodate the needs of your 
particular gathering or event.

Currently, C’est Cheese carries a select 
assortment of wines and beers from 
around the world that we’ve hand 
selected specifically to pair with cheese 
and charcuterie.

We offer a 5% discount for any 
beverages purchased with a platter. 
Need more than just a couple bottles? 
Then take advantage of our 10% case 
discount, and you can mix and match 
any of our wines. We can also have 
your chosen beverages pre-chilled for 
pick-up to make things all the easier 
for you.

$6/person
Selection of artisan cheese, freshly 
sliced baguette, fresh grapes

$8/person
All of the above PLUS dried fruits,  
assorted nuts and artisan olives

$10/person
Everything mentioned above  
PLUS sliced salumi

Our platters provide an appetizer  
sized portion per person. 10 person 
minimum, 24 hour notice required.

 
Antipasti
Our antipasti platters make a great 
addition to your event or gathering. 
They may include: oven roasted 
tomatoes in olive oil, balsamic onions, 
truffle mousse and/or pâté de campagne, 
marinated artichoke hearts, cornichons, 
mini-toasts, Spanish fig and almond 
bread, Italian-style breadsticks, and 
freshly sliced baguette.

Small Platter (serves 10-15): $55
Medium Platter (serves 15-25): $85
Large Platter (serves 25-35): $125

C’est Cheese Signature 
Cheese Platters

Custom  
Cheese Pairings

C’est Cheese  
Wine & Beer

Chocolates
Chocoholics rejoice! If the thought of 
missing dessert is utterly unfathomable, 
C’est Cheese can provide a selection of 
French style chocolate truffles for a truly 
memorable finish to your event.

$1.50 / piece

C’est Cheese  

Catering


