VALENTINE MOVIE munchies BOARD
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For watching Valentine’s Day movies with your little ones, romantic movies with your sweetie, or rom-com movies with your sweet girls, a Valentine Movie Munchie Board is the perfect thing to serve!  Filled with your favorite cupcakes & cookies, fresh fruits, popcorn & pretzels, jelly hearts and chocolate treats, this is a Valentine’s treat board to remember.  Nothing is more easy, fun and relaxing than a Valentine movie and sweet treats with your Valentines!  
INGREDIENTS:

The secret of a great sweet treats board is to find your favorites treats – and to have a few surprises!  The goal is to assemble a board filled with texture and color that fits with your theme.  For Valentine’s Day that means lots of fresh fruit and heart-shaped treats in red and pink hues. It’s easy to add Valentine chocolates, decorated sugar cookies and cupcakes, and chocolate-covered strawberries.  
For my Valentine Movie Munchies Board I used a loving mix of some of our favorite store-bought treats and some homemade items too, as many heart-shaped treats as I could find, with all the treats that my little ones love while watching movies.  

Mix and match your favorites for something wonderful and unique every time – whether you’re making it for your little ones, a school Valentine’s party, your Galentine’s party, or to share with your special love!  
BAKERY:  a selection of homemade or store-bought treats - our favorites:

· Valentine Cupcakes with lots of Valentine Sprinkles!

· Valentine Sugar Cookies – some simple, some decorated
· Jam-Filled Almond Shortbread Cookies 

· Heart Shaped Macarons

CHOCOLATES:  you can’t go wrong here - something simple and something sweet:

· Chocolate Covered Strawberries

· Chocolate Covered Cherries

· Dark Chocolate Covered Raspberries

· Ghirardelli Milk Chocolate & Caramel Hearts
· Gimbal’s Cherry Lovers Heart Shaped Gourmet Jelly Beans
· Ghirardelli Chocolate Valentine Squares

· Lindt Valentine Truffles

· Cashews 
· Honey Roasted Peanuts

FRUITS:  a selection of seasonal fresh fruit gives you a nice balance and a burst of color.  A sweet dipping sauce in the center is wonderful for dipping fresh fruit!
· Fresh Strawberries, Raspberries & Blackberries

· Fresh Raspberries
· Fresh Cherries

· Red Seedless Grapes

SALTY & SWEET TREATS:  Something sweet, something classic, something new!
· Popcorn (always a movie favorite!)

· Valentine Pretzels

· Conversation Hearts

· Valentine Gummies & Heart-Shaped Fruit Snacks

· Sugared Valentine Hearts

· Sour Valentine Gels

· Hershey Valentine Kisses & Hugs
· Valentine M&M’s (your favorite plain, peanut, pretzel, etc.)
· Cinnamon Lips

· Heart-Shaped Marshmallows (a kid favorite!)
INGREDIENTS THAT I USED TO MAKE THIS VALENTINE MOVIE MUNCHIES BOARD:
· Chocolate & Vanilla Valentine Cupcakes with Valentine Sprinkles (see my recipe at SnowflakesandCoffeecakes.com)

· Large fresh Strawberries, Raspberries and Honey Crisp Apples

· Skinny Pop Popcorn

· Cherry Jelly Hearts, Jelly Sour Hearts & M&M’s Valentine Milk Chocolate Candy
· Valentine Jelly Bears

· Utz Valentine Pretzels

· Trader Joe’s Mini Dark Chocolate Mint Coins (so cute!)
· Trader Joe’s Yogurt Pretzels

· Kraft Valentine Marshmallows

· Gimbal’s Cherry Lover’s Fruit Chews (with Vitamin C)
· Oreo Thin Bites White Fudge Dipped Cookies
HOW I MADE THIS:

1. Choose a nice solid cutting board or wooden serving tray to create your platter.  

2. Wash and pat any fresh fruit that you will be using. 
3. Assemble your favorites and place on serving board, starting with heart-shaped dishes or bowls that will hold smaller treats or fruit dip.
4. Add bakery items next, so they don’t get smashed!

5. Add fresh fruit, and fill in large spaces with salty snacks.

6. Working your way around the board, add circles of treats, alternating red and white colors and filling in any empty spaces.
7. For a party, valentine bowls, plates & napkins are great to have on the side.
8. You can easily refresh your platter as time goes by!

YIELD:  2 to 20; perfect for a Valentine’s Day movie-watching party!
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