
Antipasto Platter
The antipasto platter is the answer to every host's prayers. Sweet yet 
salty, beautiful, but easy, this platter will satisfy everyone on any 
occasion. From small gatherings to large parties.
Here’s how to build one.

1. CHOOSE MEATS.
Choose two or three varieties of thinly-sliced cured meats, such as 
prosciutto, mortadella or soppressata. Plan for about 2 ounces of meat per 
person. If you are serving prosciutto, I have found that guests will 
consume as much prosciutto as you have! You have been warned and 
might need to buy a little extra!

2. SELECT CHEESES.
I like to have a range of cheeses for my platter. Soft cheeses (Goat or 
Brie) Firm Cheeses (Manchego or Parmesan) Aged Cheeses (Cheddar or 
Gouda) Blue Cheeses (Danish or Gorgonzola) all work great! Again, 2 to 
3 ounces per person. Set out the cheeses with separate knives and cut a 
few pieces of each cheese to indicate how guests should cut each cheese 
type. Serve all cheeses at room temperature. 

3. GARNISH.
A garnish could be a drizzle of honey on the goat cheese or manchego, 
fresh herbs sprinkled around, or sweet spreads like a fig jam to accompa-
ny the meats and cheeses.

4. ADD COLOR.
Add 2-3 colorful fruits and/or vegetables, such as olives, nuts, cherry 
tomatoes, roasted red peppers, small oranges, dried fruit or pickled 
vegetables. Even grapes, dried berries, oranges or pears work great. Just 
pick something in season or a color theme. Consider leaving some fruit 
whole for visual interest.  A full platter is a beautiful platter.

5. ADD BREAD
What is a platter without bread? Slice a loaf of bread thinly, add crackers 
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and include breadsticks for some bonus crunch. 
Pairing all the ingredients into your own creation is fun.

6. DESIGN.
Arrange the platter.  I prefer to use wooden boards, because of its casualness 
and earthiness; however, a large plate can also work just fine. Depending on 
the occasion, the platter can be as simple and elegant as one meat, one fruit, 
and one cheese, or you could be as plentiful and full as you'd like.  Try to add 
height by piling grapes or stacking the bread.  Larger clusters of ingredients are 
also more visually appealing.

7. ENJOY (BUT REFRESH)!
The platter is complete, so it's time to sit back and relax.  Your platter can even 
be prepared early in the day, just pull it out 20 minutes before your guests 
arrive.  Keep reserves on hand, in case our friends and family are especially 
hungry.  A simple platter refresh takes only a moment.

My favorite part of building an antipasto platter is, of course, eating it!  When 
the time comes, lead by example...create and taste different bites of meats and 
cheeses cheese combinations. I know it’s a difficult job, but someone's gotta do 
it.


