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CATERING
AND
CHARCUTERIE
PACKAGES

*ALL PACKAGES INCLUDE
DISPOSABLE SERVING-WARE &
CUSTOM FLORALF"



HYDRANGEA

Charcuterie Graze:
Hand selected artisan cheeses,
meats, fresh & seasonal fruits,
raw crudites & pickled veggies,
house-made dips/spreads, jams
& honey, touches of fresh herbs

& bites of sweets!

Served with a variety of crackers
(gluten free available), fresh
breads

Custom floral arrangements
created on site to elevate every
grazing table! Florals based on

season, themes and colors




TRIS

Charcuterie Graze:
Hand selected artisan cheeses,
meats, fresh & seasonal fruits,
raw crudites & pickled veggies,
house-made dips/spreads, jams &
honey, touches of fresh herbs &
bites of sweets!

and

1 Choice of salad:
(Broccoli, Greek Pasta, Macaroni,
Kale & Walnut, Pear & Goat
Cheese, Ambrosia)

2 Choices of Croissant
Sandwiches:

(Egg Salad, Onion Dill Chicken
Salad, Cranberry Walnut Chicken
Salad, Pineapple Cream Cheese,

Garlic Pimento Cheese)

Dessert:
House made Brownies & Blondies



AZALEA

Charcuterie Graze:

Hand selected artisan cheeses,
meats, fresh & seasonal fruits, raw
crudites & pickled veggies, house-
made dips/spreads, jams & honey,
touches of fresh herbs & bites of

sweets!

and

1 Choice of salad:
(Broccoli, Greek Pasta, Macaroni,
Kale & Walnut, Pear & Goat Cheese,
Ambrosia)

2 Choices of Croissant Sandwiches:
(Egg Salad, Onion Dill Chicken
Salad, Cranberry Walnut Chicken
Salad, Pineapple Cream Cheese,
Garlic Pimento Cheese)

1 Choice of Appetizer pairing:
Smoked Salmon Cucumber Bites,
Caprese Skewers or Shrimp Skewers

Dessert:
House made Brownies & Blondies,
Assorted Macarons



TIGER LILY

Charcuterie Graze:

Hand selected artisan cheeses,
meats, fresh & seasonal fruits, raw
crudites & pickled veggies, house-
made dips/spreads, jams & honey,
touches of fresh herbs & bites of

sweets!

and

2 Choice of salad:
(Broccoli, Greek Pasta, Macaroni,
Kale & Walnut, Pear & Goat Cheese,
Ambrosia)

3 Choices of Croissant Sandwiches
or Wraps:

(Egg Salad, Onion Dill Chicken
Salad, Cranberry Walnut Chicken
Salad, Pineapple Cream Cheese,

Garlic Pimento Cheese)

Sliders: (Turkey, Ham or Roast-

Beef)

1 Choice of Appetizer pairing:
Smoked Salmon Cucumber Bites,
Caprese Skewers, Assorted
Bruschetta, balsamic rosemary
meatballs, roast-beef fig jam
Crostini’s or Shrimp Skewers

Dessert:
House made Brownies & Blondies,
Assorted Macarons, blueberry
Lemon pound cake



LAVENDER

Charcuterie Graze:

Hand selected artisan cheeses,
meats, fresh & seasonal fruits, raw
crudites & pickled veggies, house-
made dips/spreads, jams & honey,
touches of fresh herbs & bites of

sweets!

and

2 Choice of salad:
(Broccoli, Greek Pasta, Macaroni,
Kale & Walnut, Pear & Goat Cheese,
Ambrosia)

3 Choices of Croissant Sandwiches
or Wraps:

(Egg Salad, Onion Dill Chicken
Salad, Cranberry Walnut Chicken
Salad, Pineapple Cream Cheese,

Garlic Pimento Cheese)

Sliders: (Turkey, Ham or Roast-

Beef)

2 Choice of Appetizer pairing:
Smoked Salmon Cucumber Bites,
Caprese Skewers, Assorted
Bruschetta, balsamic rosemary
meatballs, roast-beef fig jam
Crostini’s or Shrimp Skewers

Dessert:
House made Brownies & Blondies,
Assorted Macarons, blueberry
Lemon pound cake



