“Where tradition and elegance
converge”

@manchegobar




At the heart of Manchego lies a passion: paying homage to the European
tradition of fine dining. Inspired by the markets of La Mancha and the art
of artisanal charcuterie, we bring authentic flavors to every celebration.
Each board is a custom-made creation, designed to tell stories of flavor,

elegance, and celebration.

Because we believe the best memories begin with good conversation... and

a great charcuterie board.




WE RECOMMEND CHOOSING 1 CHEESE OF EACH TYPE
CHOOSE 6 ITEMS BETWEEN DELICACIES AND CHEESES

Chowstese Sl Chec

Serrano Ham

Prosciutto Brie
Salami trio Iolei
Sopressata Camembert
Dry Salami Cranberry Gorgonzola
Iberian Chorizo Coat
Spanish Chorizo Flavored goat
Turkey Ham I
Pistachio Mortadella
Capicola
Asiago Cheddar
Parmesan White Cheddar
Parmigiano Reggiano Gouda
Gruyere Smoked Go.uda
Blue cheese Havarti
Emmental Provolone
Roquefort Manchego
Mozzarella

Marinated Mozarella



Choose 2 options
+$5 each additional option

Nuts
Almonds
Pistachios
Peanuts
Dates
Peach

Strawberries
Peach
Blueberries
Blackberries
Grapes




Choose 2 Options
+$5 each additional option

French Bread
Italian Five Grain Bread
'White Mountain Bread
Ciabatta
Assorted
Breadsticks
Multigrain chips
Sesame seeds
Biscotti
Sheets
Pretzels
Almonds

Cookies




Stuffed Olives with anchovies
Belgian Endive and hummus
Marinated Mushrooms
Marinated baby Beets

(Q aptions)

Preserves
Strawberry
Raspberry
Peach
Orange
Red pepper

e Ask for our artisan jellies
and preserves '

Individually sized wooden boards
Cones
Cups
Glasses



Crpoate Eprts

Impress your guests with
personalized charcuterie
stations and top-notch
service.

andd

Add a touch of elegance and
flavor to your big day with
unique presentations
tailored to each occasion.

wivale

From intimate brunches to
private dinners, we bring
the art of charcuterie
directly to you.



Let us enchant your guests with a
two-hour experience designed to
delight every sense. From the
moment we arrive, everything is
taken care of—transportation,
setup, and breakdown—so you can
simply savor the magic. Our
carefully curated selections are
kept at the perfect temperature
and lovingly replenished until the
final moment. Each bite is
presented on charming, labeled
wooden boards, turning your event
into a feast for both the eyes and
the palate.

“Manchego celebrates the spirit of the traveler
and the gourmet. Our charcuterie cart brings
together flavors from distant and familiar lands,
crafting personalized, elegant, and storied
culinary experiences. Because every event
deserves a, journey of the senses—one that
lingers in memory long after it ends”




