
FEASTING GRAZE BOARD
Example menus  ·  2026

GRAZING SELECTION

British farmhouse cheeses

Continental charcuterie

Smoked salmon with lemon & dill

Persian Inspired Sausage rolls

Whipped feta with cranberry & thyme

Hummus & seasonal dips

Marinated olives, roasted peppers & artichokes

Grapes, figs & dried fruits

Spiced nuts, cornichons & festive chutneys

Focaccia, artisan breads & crackers



SAVOURY GRAZING TABLE
Example menus  ·  2026

BUFFET STYLE TABLE GRAZING SELECTION

Large honey baked ham with Pommery & English mustard

Celeriac remoulade styled slaw

Open baked baps to build your own sarnie

A fine selection of cheeses presented on boards,

with a range of breads and artisan crackers

VEGETABLES

Nocerella olives

Crudités and dips

Sundried tomatoes

Gherkins

Silverskin onions

Bowls of beetroot houmous, tzatziki and guacamole

Chutneys

Grapes

Figs



