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Cheese and Fruit Plate
Welsh Collier’s cheddar, Meseta sheep’s milk cheese, and  

Spanish wine-aged goat cheese. Served with red grapes, Marcona almonds, 
dried apricots, and fig compote

WIMS# 38111             Allergens: Egg, Milk, Tree nuts (Almond)

Note
• Dietary Information: Vegetarian

• Storage: Refrigerate at or below 40°F (4°F)

• Shelf Life: 3 days refrigerated.

• Pairs well with: DAOU Cabernet Sauvignon

Service Guidelines
1) Remove Mylar® film from the cheese tray

2) Add jar of fig compote in space provided, 
use photo for reference.

3) Place on a lined Acela tray with cheeses at 
6:00. Serve with honey stick, crackers, and a 
beverage.

Product Specifications
Ingredient  Qty  Unit

Meseta 1 oz.

Red wine aged goat cheese 1 oz.

Collier’s cheddar 1 oz.

Red grapes 8 ea.

Dried apricots 2 ea.

Marcona almonds 6 ea.

Fig spread 1 ea.

Cycle 2




