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Burrata 
Gourmet Cheese Course 

Mozzarella Madness
Premium Cheese

Crescenza-Stracchino
Sliced Asiago Cheese

Sliced Fontina
American Grana

Fresh Mozzarella, Prsciutto & Basil Roll
Ricotta Con Latte

Creamy Gorg



This rare Italian delicacy is
now available in the United

States from BelGioioso.
Silky on the outside and

creamy on the inside,
BelGioioso’s Burrata boasts a
richly sweet, milky flavor that
is sure to please the palate.

This made-to-order cheese is
hand-formed into 4 oz. balls
and packaged in water for an

extended shelf life.

Boor-AH-tah

An exquisite and unique alternative to Buffalo Mozzarella, Burrata’s preferred serving
suggestions are simple. Cut into pieces and serve with a drizzle of olive oil and

a sprinkle of salt and freshly ground pepper. Or place atop a nest of
fresh arugula greens and serve as an appetizer.

Pack\
Description

Item 
Code

Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

6/8 oz. Burrata Cups
(2/4 oz. Balls/Cup)

REF00114 .31 7.1 lbs. 12x10=120 14-3/8x9-5/5x 
3-7/8

37 days

Fresh Mozzarella Filled with
Shreds of Mozzarella Soaked in Cream
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BURRATA



Easy and Elegant Ideas
• Cut Burrata into pieces and drizzle with olive oil. Sprinkle with salt and freshly ground pepper. Serve with fresh grilled
vegetables for a tasty antipasto.
• Place a ball atop a nest of fresh arugula greens and serve as an appetizer with crostini and fresh tomatoes.
• Create a caprese sandwich with Burrata, sliced Roma tomatoes, fresh basil, olive oil, salt and pepper.
• Layer slices of Burrata onto crostini and top with chopped tomatoes, chopped fresh basil and prosciutto. Broil slightly until melted.
• Slice Burrata and serve on leaves of endive for a simple and tasty appetizer.

Tuscan Tomato and Watermelon Salad with Burrata
3 cups halved or quartered small yellow and red tomatoes
3 cups medium-dice seedless watermelon
6. Tbsp. extra-virgin olive oil
12 leaves basil, chiffonade
12 leaves mint, chiffonade
Salt and pepper, to taste
6 slices semolina baguette, thick, toasted
Prepared pesto, as needed
8 oz. BelGioioso Burrata cheese, cut into 6 equal portions
Cracked black pepper, as needed
1.2 oz. micro arugula
6 fried basil leaves
Balsamic glaze, as needed

Toss tomato and watermelon in olive oil with basil and mint.
Season with salt and pepper. Marinate an hour.
Per order: Drain tomato/watermelon mixture. Place 1 cup
mixture in center of chilled salad plate. Brush 1 baguette toast
with pesto. Place baguette toast at 11 o’clock position on plate.
Top baguette with 1 wedge BelGioioso Burrata cheese. Sprinkle
cracked black pepper over Burrata. Place mound of micro
arugula atop tomato/watermelon salad. Crown presentation
with 1 fried basil leaf. Drizzle balsamic glaze around salad.
Serve immediately.

Sweet and Savory Burrata on Toast
8 oz. BelGioioso Burrata cheese, drained
2 Tbsp. golden raisins, plumped in hot water or rum, drained
¼ cup coarsely chopped toasted walnuts
4 slices sourdough bread
6 Tbsp. quince preserves (or apricot preserves)
2 Tbsp. apple glaze or syrup (or other fruit glaze)

Chop the drained Burrata and transfer to mixing bowl. Stir in
plumped raisins and toasted walnuts. Set aside. (Do not prepare
more than 2 hours before serving.) For each serving, toast one
bread slice. Spread with 1 ½ tablespoons preserves. Top with thick
layer of Burrata cheese mixture, spread evenly. Drizzle cheese
with about ½ tablespoon apple glaze. Cut into thirds to serve.

Roasted Vegetables with Gemelli Pasta and Burrata
1 lb. Gemelli pasta, cooked al dente and tossed with olive oil
¼ cup balsamic vinegar
1 lb. asparagus, trimmed
1 package button mushrooms, cleaned
1 lb. Roma tomatoes, quartered
1 lb. yellow squash, sliced thinly lengthwise
1 lb. small zucchini squash, sliced thinly lengthwise
1 small bunch Italian parsley, chopped
1 cup extra-virgin olive oil
10 garlic cloves, crushed
2 Tbsp. Kosher salt
2 Tbsp. cracked black pepper
Fresh basil leaves, torn into small pieces
8 oz. BelGioioso Burrata cheese, sliced

 Preheat oven to 425˚F. In a large sauce pan over high heat, boil
balsamic vinegar until it is reduced to half. Remove from heat
and let cool. In a large bowl, combine asparagus, mushrooms,
tomatoes, squash, zucchini, parsley, olive oil, garlic, salt and
pepper. Toss to incorporate olive oil.
Place vegetables onto 1 large sheet pan and place in preheated
oven for 10-12 minutes, stirring once after 5-6 minutes. Remove
vegetables from oven and let cool. Drizzle with reduced
balsamic. Add more salt and pepper if desired.
Toss pasta with pieces of fresh basil and place into serving bowl.
Top with prepared vegetable mixture. Place Burrata slices on top
of vegetable mixture. Drizzle cheese with a little olive oil and
garnish with fresh basil leaves. Serve at room temperature.

Burrata Crostini with Morels and Wild Leeks
8 store made or home made crostini
1 tsp. unsalted butter
4 ramps, greens tops removed and remaining bottoms chopped
8 large morel mushrooms, cut into quarters
8 oz. BelGioioso Burrata cheese, diced
1 Tbsp. fresh chives, diced
½ tsp. Kosher salt
¼ tsp. freshly ground black pepper
Chives for garnish, if desired

Place chosen crostini on desired serving platters and set aside.
Heat the butter in a large sauté pan over medium high heat. Add
wild leeks and sauté until tender. Add morels, kosher salt and
pepper and sauté for 1 minute. Remove sauté pan from stove and
add diced Burrata and chives. Place on crostini and garnish with
additional fresh chives if desired. Serve immediately.



GOURMET CHEESE COURSE
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Pack\
Description

Item 
Code

Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

1/10 lb. Exact Weight Case  
(7-12 oz. Retail Wedges)

REF85026 0.42 11.02 lbs. 9x9=81 13-5/16x 
12-13/16x4-1/4

120 days

CREAM GORG
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PREMIUM CHEESE
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MOZZARELLA MADNESS



Pack\
Description

Item Code Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

82/3.5 lb. Case 2L REF78502PC 0.31 7.81 lbs. 10x15=150 14-3/8x9-5/8 x 
3-7/8

60 days

CRESCENZA-STRACCHINO



Pack\
Description

Item 
Code

Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

12/1  lb. Sliced Asiago 
Stack

REF53462 0.42 12.76 lbs. 13x8=104 14-3/8x9-3/4 x 
5-3/16

120 days
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SLICED ASIAGO CHEESE



Pack\
Description

Item Code

12/1  lb. Fontina 
Cheese

REF70245

SLICED FONTINA



Pack\
Description

Item 
Code

Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

1/18 lb. REF39919 1.94 77.3 lbs. 4x5=20 17-1/2x17-
1/2x11

365 days
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AMERICAN GRANA



Pack\
Description

Item 
Code

Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

12/8 oz. Fresh  
Mozzarella Prosciutto 

& Basil Roll

REF00553 0.23 6.54 lbs. 18x10=180 13-1/8x7-
1/8x4-1/4

60 days

8 OZ. FRESH MOZZARELLA 
PRSCIUTTO & BASIL ROLL
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RICOTTA CON LATTE



Pack\
Description

Item 
Code

Case  
Cube

Gross
Weight

TixHi Case  
Dimension

Shelf  
Life

6/3 lb. Tubs
Whole Milk - 75% Moisture

REF00187 0.60 19.61 lbs. 12x5=60 14-1/4x9-3/4 
x7-1/2

45 days




