


Fec ) Grazing Tables

Catering

Suitable for any event, each table is completely unique and can be tailored to your
specifications. As a guide, you can expect it to contain a selection of the following:

A SELECTION OF LOCALLY SOURCED CHEESES
Triple cream brie | manchego | goats cheese | vintage stilton | wensleydale

MEATS
Prosciutto | salami | parma Ham | chorizo

ANTIPASTI
Olives | sundried tomatoes | sweet peppers stuffed with feta | caprese skewers

SELECTION OF DIPS
Pomegranate and pistachio hummus | guacamole | tzatziki

FRESH PRODUCE

Locally grown and imported seasonal fresh fruit and veggies. Including grapes, berries, kiwi,
papaya, baby cucumber & cherry tomatoes

DRIED FRUIT AND NUTS
A selection of apricots, dates, sultanas, walnuts, cashews & pistachios

BREADS & CRACKERS
Pretzels | crackers | artisan breads | sourdough

SAVORY TREATS
Handcrafted sausage rolls, scotch eggs, pork pies & quiche




