CHARCUTERIE
BOARDS

q SIZE & PRICING
Cups (Min. Order 10)......cc........... $12.00
I Medium 14x10" Disposable....... $125.00
Medium 14x10" Board................. $150.00
Large 22x12" Disposable............ $215.00
< Large 19x14" Board........cccceeun.... $250.00
XL 24x18" Disposable................. $315.00
XL 24x18" Board..........cooooeeii. $350.00
Medium Party Package............. $350.00
Large Party Package................... $490.00
XL Party Package.........cccoeeeiinnn..n, $600.00
m INCLUDED

Gourmet Cheeses
Cured Meats
Breads
Dips & Honey/ Jams
Nuts
Fruit & Veggies
Crackers & Dried Goods
Light Florals & Greenery

Our non-disposable boards are handcrafted and made to be reusable, these can be reused when
ordering from us again for a discount!



THE GRAZING
TABLE

COCKTAIL HOUR
I TABLE RUNNER - 30 GUESTS $450.00
4.5 FEET - 40 GUESTS $580.00
6 FEET - 55 GUESTS $797.50
7 FEET - 75 GUESTS $1,087.50
8X2 FEET - 100 GUESTS $1,425.00
10X2 FEET - 150 GUESTS $2,000.00
12X2 FEET - 200 GUESTS $2,750.00
m INCLUDED

Gourmet Cheeses

Cured Meats
OPTIONAL ADD-ON PACKAGE

Breads
$85
Wooden Boards Dips & Honey/Jams
Wood Cake Stands NUtS

Wooden Crates

Marble Boards Fruit & Veggies

Marble Cake Stand i
arble Cake Stands Crackers & Dried Goods

Cheese Knifes
Floral Arrangements Light Florals & Greenery



THYME
& DATE BRUSCHETTA

Each bite is made on a baguette crostini, perfect for BlTE S
elegant gatherings and grazing tables. Minimum
order: 24 bites $55 Each

Caprese Bruschetta Bites

Juicy heirloom tomatoes, mozzarella, fresh pesto, and
a drizzle of aged balsamic atop toasted crostini

Sweet N' Spicy Pepper Jam & Goat Cheese

Sweet and spicy roasted red pepper jam paired with
creamy goat cheese and fresh herbs

Fig & Prosciutto Royale

Candied figs, thinly sliced prosciutto, and
a smear of ricotta

Avocado & Citrus Zest

Creamy avocado with a touch of lime zest,
microgreens, and flaky sea salt

Smoked Salmon & Dill

Smoked salmon with herbed cream cheese,
capers, and dill

Basil & Salami Crunch

Creamy basil pesto, folded Italian salami,
and a touch of shaved Parmesan

Creamy Brie & Apple

Creamy Brie layered with fig spread and
crisp apple slices



THYME
& DATE IHE

SANDWICH

Enhance your grazing experience with our meticulously ME N U

hand-crafted sandwich packages. Each order includes 12

whole sandwiches, expertly cut in halves and presented
as 24 canapé sandwiches for easy, bite-sized
enjoyment. Minimum order: 6 sandwiches, with 1 flavor
choice per order.
Caprese Sandwich Package

Pesto, tomato, mozzarella, arugula, balsamic
glaze on ciabatta.
Full Order: $120 | Half Order: $60

Italian Sandwich Package

Calabrese salami, mozzarella, lettuce, banana
peppers, mayo, dijon on ciabatta.
Full Order: $120 | Half Order: $60

Fig & Brie Sandwich Package

Double cream Brie, prosciutto, fig jam,
arugula, and honey on ciabatta.
Full Order: $120 | Half Order: $60

Turkey & Pesto Sandwich Package

Roasted turkey, provolone, tomato, arugula &
basil pesto on ciabatta.
Full Order: $120 | Half Order: $60

Chicken Salad Croissant Sandwich Package

Croissants filled with creamy, flavorful chicken
salad. *Served as whole sandwiches.
Full Order: $120 | Half Order: $60

*Various Tea Sandwiches

Each tea sandwich is handcrafted, crustless, and cut in half
for bite-sized pieces, perfect for elegant gatherings and
grazing tables..

Full Order (48 bites or 24 whole): $132 | Half Order (24 bites
or 12 whole): $66



THYME
& DATE TEA

SANDWICH

Each tea sandwich is handcrafted, crustless, and ME N U
cut in half for bite-sized pieces, perfect for elegant
gatherings and grazing tables. Price: $5.50 per
sandwich. Minimum order: 12 sandwiches, with up to

2 flavor choices per order.

Garden Fresh Cucumber & Dill

Delicate cucumber ribbons layered with a creamy dill spread
on white bread
—light, refreshing, and perfect for a sophisticated palate.

Southern Charm Pimento Cheese

Rich, velvety pimento cheese blended with a hint of smoked
paprika on soft artisan bread
—a taste of Southern elegance in every bite.

Cajun Spice Bloody Mary

A zesty, savory blend of tomato, horseradish, Cajun spices,
celery, and Worcestershire folded into a creamy spread
topped with pickled okra

—bold, zesty, unforgettable.

British Garden Cucumber, Tomato & Radish

Thinly sliced cucumber, heirloom tomato, and peppery radish
with a smear of salted butter and lemon zest
—a refined nod to English tea tradition.

Strawberry & Cream Dream

Sweet, juicy strawberries paired with lightly whipped cream
and a drizzle of honey on delicate white bread
—an elegant balance of fruity and creamy decadence.

Classic Egg Salad Royale

Creamy, rich egg salad seasoned with fine herbs and a hint of
Dijon mustard, served on delicate white bread
—simple, luxurious, and timeless.



JWAHL

DIY
CHARCUTERIE

WORKSHOPS

In this hands-on and interactive class,
we'll guide you through creating your own
charcuterie board from start to finish.
You'll learn shopping tips, how to choose
the best cheeses and cured meats, and
techniques for assembling a stunning
board.

In the end, you'll not only take home a
beautifully crafted charcuterie board
ready to enjoy but you'll also leave with
the skills to impress your friends at your
next gathering!

EACH PARTICIPANT
WILL RECEIVE:

A disposable board and a selection of pre-
portioned, unsliced cheeses. salami for
making beautiful rose shapes, prosciutto
for elegant ribbons, fresh fruit, nuts,
assorted goodies, crackers, and charming
decor.

Everything you need to craft your perfect
board is included - just bring your

creativity and appetite!

$75/per person



