A Grazing Experience

GRAZING AND CHARCUTERIE
CATERING

Perfect for large events, our all inclusive grazing table features the classics of charcuterie plus
desserts and other appetizers so you don’t have to lift a finger! Grazers are completely customizable
based on your occasion, event size, and venue! This option is sure to AMAZE your guest!

GRAZING TABLE (20+ PEOPLE)

Flat Grazer $15 per person

Elevated Grazer $20 per person
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APPETIZER ADD-ONS

Sliders/Pinwheels (20) $40+
Dips/Spreads $20+
Chilled Seafood $50+
Mini Salad Cups (20) $40+
VEGAN (Cheese/Dips/Spreads) $40+
Beverage Station $40+

BOXED LUNCHES/INDIVIDUALLY
PACKAGED OPTIONS

Boxed Lunch (Deli Meats or Chicken Salad) $15 per person
Charcuterie Cups/Cones/Minis (50) $300+

CHARCUTERIE BAR/PRIVATE WORKSHOP

Charcuterie Bar (20+) $15 per person : ]
Private Charcuterie Workshop (5+) $40 per person b
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Setup and travel fees are not included in pricing. Please book no later than two weeks from event. A
50% deposit is required to confirm.

For orders or inquiries please email agrazingexp@gmail.com or
call 937~387~7008
Please specify any allergies or dietary restrictions.



A Grazing Experience

GRAZING AND CHARCUTERIE

Whether you’re hosting or simply just want a taste of luxury, our charcuterie boards and specialty
items are crowd pleasers. The charcuterie boards and individual portions come complete with a
variety of gourmet meats, cheeses, fresh fruits, fresh veggies, olives, crackers, dips/ spreads, and so
much more!!

CHARCUTERIE BOARDS

Small(2-3) $45
Medium(3-5) $70
Large (5-10) $100
Extra Large(10-15) $125

INDIVIDUAL PORTIONS

Cups (10) $100
Glass Jars (10) $120
Cones (10) $110
Meal Prep Minis (5 days) $60+
DESSERT/BRUNCH

Dessert Board $30+

Brunch Board $40+

ADD-ONS AND MORE

VEGAN Cheese/Dips/Spreads $20+
Chilled Seafood $20+
Wine Infused Fruit $15+
Charcuterie Letters/Numbers $30+
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A 50% deposit is required to confirm order. Travel fees will be added to delivery orders.

For orders or inquiries please email agrazingexp@gmail.com or
call 937~387~7008
Please specify any allergies or dietary restrictions.
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