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The Grazing Table
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Why not give your Function a quirky edge?

An ideal way of feeding your guests throughout the event enabling them to
graze at there leisure whist enjoying themselves too

Ideal for any event, Corporate Day, Evening food for a Wedding, Wedding
Breakfast or a Great Party to be talked about.

The Menu

Our Classic Grazing Table Feast Includes

A Selection Of Charcuterie Meats
For Example; Parma Ham, Milano Salami, Chorizo, Snacking Salami’s

Fine Cheeses
For Example; Brie, Stilton, Manchego, West Country Cheddar & Chevre
Goats Cheese

Alongside Your Cheeses & Charcuterie
We Have Flavoured Sourdough Bread, Mixed Crackers,
All Garnished with Mixed Berries, Melon, Grapes, Fresh Vegetables,
Mixed Nuts & Dried Apricots.

Mixed Olives, Marinated Olives, Feta Stuffed Peppers,
Marinated Artichokes, Cornichons, Sun Dried Tomatoes,
Balsamic Onions, Bocconcini Mozzarella, Sweet Potato Falafel,
Bread Sticks & Hummus

Accompanied By Our
Homemade Chutney’s, Sweet Chilli Jam & Piccalilli



Upto 49 Guests £16.00
50-99 Guests £13.50
100+ £11.00

+ vat per head

We can also add a Sweet Grazing Table too Please ask For
Details

Why not have a cheese cake too for added impact
for your guests to help themselves to throughout the evening

All Prices Exclude VAT

Please see our main website regarding Allergen Information



