Charcuterie

C/\TERIN

Please review our policy before booking and let us know if there is any allergies or dietary
restrictions when placing your order. Prices are subject to change due to market value.

Charcuterie cups - $13 Candy cups - $15

Includes 1 chocolate bar, candy kebab,
lollipop, jumbo sour keys, gummies & bubble
gum. (Minimum of 5 cups required per order)

Perfect personal appetizer for any party!
Includes 2 artisanal cheese & cured meats
skewers, breadsticks, fruits & veggies.
Feeds 1 person. (Minimum of 10 cups
required per order)

Boxes

Ideal for gifting, picnics & virtual meetings! Note: Each box is styled differently with seasonal
products and may differ from photos seen on our social media.

Solo - $25
Includes 2 artisanal cheeses, 2 cured Includes 2 artisanal cheeses, 2 cured
meats, crackers, fruits & veggies. Feeds meats, dips, crackers/baguette, fruits &
1 person. (Minimum of 5 boxes required veggies. Feeds 1-2 people. (Minimum of
per order)$2,550.00 5 boxes required per order)

Signature - $55 Premium - $80
Includes 2 artisanal cheeses, 2 cured Includes 3 artisanal cheeses, 3 cured
meats, dips, crackers/baguette, fruits & meats, dips, crackers/baguette, fruits &
veggies. Feeds 2-4 people. veggies. Feeds 4-6 people.

Includes 1 chocolate bar, popcorn, chips,
lollipops, jumbo sour keys, gummies &
bubble gum. - feeds 1 person




Platters

Feeds up to 5 people

Charcuterie platter - $175 Crudité Platter - $125 Fruit Platter - $125

Our Meat & Cheese Platter comes Our Crudité Platter is Our Fruit Platter is elegantly
with a generous amount of elegantly Styled with three Styled with thre_e dlps and
charcuterie and cheese, with a dips and the highest quality the highest quality of fresh
sprinkle of everything else! of seasonal vegetables. and seasonal fruit.

Graze Tables

Each table is unique and curated specially for you! Our grazing tables are guaranteed to be
the show stopper of any birthday, corporate event, wedding, or any party!

Graze for 20 guests - $600 Graze for 30 guests - $900

5-6 artisanal cheeses, 4-5 cured
meats, vegetables & fruit,
dips/spreads, breads & crackers, and
two dozen mini sandwiches

4-5 artisanal cheeses, 3-4 cured meats,
vegetables & fruit, dips/spreads, breads
& crackers and caprese skewers

Graze for 40 guests - $1,450 Graze for 60 guests - $1,825

8-10 artisanal cheeses, 7-9 cured meats,

vegetables & fruit, dips/spreads, breads

& crackers, two dozen mini sandwiches
and 2 dozen fruit cups

6-7 artisanal cheeses, 5-6 cured meats,
vegetables & fruit, dips/spreads, breads &
crackers, and two dozen mini sandwiches

Graze for 75 guests - $2,250

10-12 artisanal cheeses, 8-19 cured
meats, vegetables & fruit, dips/spreads,
breads & crackers, mini sandwiches, and
4 dozen fruit cups
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