
 

 
 

Fabulous Buffet Catering for Corporate, Party, Wedding, Event, Wake 

 

Our food is Homemade in our  

kitchens which are in Bracknell, Richmond & Gloucester 

using the very best, freshest ingredients and products from our local suppliers made on the day of the 

event that offers a varied range of dishes for your guests to choose from 

 

Our menus include dishes suitable for Vegetarian, Vegan, Dairy Free,  

 Gluten Free dietary preferences 

 

We have a full range of Vegetarian, Vegan, Gluten Free &  

Dairy Free menus available on request 

 

With our flexible service, we can either provide our door step drop off delivery service for you to set 

up at your convenience or provide staff to assist with the setup, serving, clearing 

and tidying up using our crockery and cutlery range allowing you to relax 

and mingle with your guests 

 

 

 

 

You can contact us using the details below or alternatively by using our contact page on our 

website, where you can provide us with more details. 

 

 

 

www.gibbons-catering.com  Tel:-07957 978123  Email:- info@gibbons-catering.com 

 



 

Grazing Table & Board Menu 
 

Minimum number of 40 guests 

 

Wonderfully visual display that will get your guests going WOW when they first see it. We set out the 

food on a covered surface you provide and lay out the food to create a visually stunning culinary table 

full of variety and choice for your guests. Ideal for less formal gatherings where guests can circulate, 

mingle and socialise whilst grazing through the splendid array of different foods from around the 

world which includes foods which cover most allergies and dietary preferences Why not add 

additional types of food from our great selection of Grazing Boards which just slot onto the table. 

Take the Grazing tables to the next level by adding riser boxes, flowers and foliage to add height & 

colour 

 

 

Drop & Go price includes 

 

Cold are delivered chilled on 

platters with see through lids 

ready to serve 

Delivery 

 

 

 

 

Served price includes 

 

Serving Staff for 2 hours, set 

up, serve, clear & tidy away,  

Crockery plates,  

Stainless cutlery,  

Disposable napkins & table 

covering 

Delivery 

 

 

Drinks 

We can provide soft &  

alcoholic drinks 

    

 

Abbreviations 

(V) Vegetarian, (VE) Vegan, 

(DF) Dairy free, (GF) Gluten 

free, (HA) Halal 

 

 

 

Travel 

Up to 10 miles one way is included 

We do cater in venues further away than this and 

charge an additional charge 

 

 

 

 

Staffing 

Included is staffing for a total of 2 hours serving 

time 

We can provide service assistance for longer 

periods for an additional charge 

 

 

Click on this QR code to go to our website where we have a fantastic 

range of menus that suit all tastes and occasions 
 

 
 

 

 



 

Grazing table 
 

Wonderfully visual display that will get your guests going WOW when they first see it 

Ideal for less formal gatherings where guests can circulate, mingle and socialise 

whilst grazing through the splendid array of different foods from around the world which  

includes foods which cover most allergies and dietary preferences 

 

Why not add additional types of food from our great selection of Grazing Boards which just slot onto 

the table 

 

Take the Grazing tables to the next level by adding riser boxes, flowers and foliage to add height & 

colour 

 

Choose from 
 

Elegant Grazing Table 

Platinum Grazing Table 

Vegan Grazing Table 

Vegetarian Grazing Table 
 

          

 

 

Grazing Boards 
 

Add Grazing Boards to the Grazing Table Packages from the list below 

 

Choose from 
 

Vegan Grazing Boards 

Vegetarian Grazing Boards 

Other Grazing Boards 

 

 

          

 

 

 

 

 

 

 

 

 



 

Elegant Grazing Table 
 

Drop & Go price @ £ 17.00 per guest 

Served price @ £ 20.00 per guest 

 

 

Charcuterie 

Saucisson Sec Slices, Bresaola Slices, Mortadella, German Smoked Ham,  

Salami Slices, Spanish Chorizo Sausage Slices, German Peppered Salami 

 

 

Cheese 

Red Leicester, Mature Cheddar, French Brie, British Blue Stilton, Wensleydale Cranberry,  

Beechwood Smoked Cheese 

 

 

Celery, Long cucumber slithers around table, Pretzels, Dark chocolate, Fig, Mandarin, Blackberry, 

Grape, Strawberries, Passion fruit, Dried apricot, Silverskin onion, Olive, Gherkins, Fresh sage, 

Fresh rosemary, Honey, Piccadilly, Pickle, Chutney, Wholegrain mustard, Crackers 

 

 

Crudité 

Pepper, Sweetcorn, Cucumber, Cauliflower, Carrot, cherry tomato, broccoli 

with salsa & humus dips 

 

 

Fruit 

Melon, pineapple, orange, grape, kiwi, strawberry, blueberry 

 

 

Antipasti 

Sundried Tomato Antipasti, Black Olives, Stuffed Vine Leaves, Artichoke Antipasti, Soft Cheese 

Stuffed Peppers, Silverskin Onions, Green Olives, Mozzarella, Grilled courgettes, Grilled peppers,  

Cherry Tomatoes 

 

 

Cracker & Breads 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan), Sundried Tomato & 

Oregano Sourdough (Vegetarian)  

Cream crackers, Table cracker, Cornish Wafers, Cheddars, Water biscuits, Digestives biscuits 

 

Condiments Grazing Board (EGT) 

Honey, Piccadilly, Pickle, Wholegrain mustard, Dijon Mustard (Vegan), Olive Oil & Balsamic 

vinegar (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan) 

 



 

Platinum Grazing Table 
 

Drop & Go price @ £ 27.00 per guest 

Served price @ £ 30.00 per guest 

 

 

Charcuterie 

Saucisson Sec Slices, Bresaola Slices, Mortadella, German Smoked Ham,  

Salami Slices, Spanish Chorizo Sausage Slices, German Peppered Salami 

 

 

Continental Cheese 

Baron Bigod, Shepherds Purse Harrogate Blue, Rosary Goats Cheese w Garlic & Herb,  

Manchego sheep’s milk, West Country farmhouse Vintage Cheddar, Snowdonia Truffle trove extra 

mature Cheddar with black truffle, Long Clawson dairy Wensleydale & cranberry,  

 

 

Crudité 

cherry tomato, lemon slices, radishes, carrot, mange tout, celery, fine french beans, baby sweetcorn,  

cucumber with humus dip 

 

 

Fruit 

Kiwi, Blood orange, Orange, Apricot, Raspberries, Strawberries, Cherry, Fig, Passion fruit, Cantelope 

melon,  

 

 

Antipasti 

Sundried Tomato Antipasti, Black Olives, Stuffed Vine Leaves, Artichoke Antipasti, Soft Cheese 

Stuffed Peppers, Silverskin Onions, Green Olives, Mozzarella, Grilled courgettes, Grilled peppers,  

Cherry Tomatoes 

 

 

Cracker & Breads 

Charcoal & sesame crackers, Finn Crisp Original Slims, Scottish Rough Oatcakes, Hovis Digestives 

Biscuits, Multigrain Crackers 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan), Sundried Tomato & 

Oregano Sourdough (Vegetarian) 

 

 

Condiments 

Honey, Piccadilly, Pickle, Wholegrain mustard, Dijon Mustard (Vegan), Olive Oil & Balsamic 

vinegar (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan) 

 

 



 

Vegan Grazing Table 
 

Drop & Go price @ £ 20.00 per guest 

Served price @ £ 23.00 per guest 

 

 

Vegan Continental Charcuterie & Cheese 

No meat:- Vegan Milano Inspired No Salami Slices, Vegan No Chorizo Slices,  

Vegan Chicken Free Slices, Vegan Smoky Ham Free, Vegan Pepperoni Slices,  

 

NeroMinded · black truffle (Vegan), G.O.A.T · Italian herb (Vegan), Crack On · black pepper log 

(Vegan), C'e Dairy? · Mature (Vegan), Sauvignonsense · Cabernet Infused Cheese (Vegan) 

 

Houmous Red Pepper & Salsa dips 

 

Red Onion Chutney, Tomato Chutney, Wholegrain Mustard, 

 

Pickled Silverskin Onions, Pitted Green Olives 

 

Crackers, Pita, Gherkins Black olives, Cherry tomatoes, Red & white grapes, Dried apricots, Dates 

Fresh herbs 

 

 

Vegan Cracker & Breads 

Charcoal & sesame crackers (Vegan), Oatcakes (Vegan), Wholegrain Crackers (Vegan) 

 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan) 

 

 

Vegan Condiments 

Wholegrain Mustard (Vegan), Dijon Mustard (Vegan), Olive Oil & Balsamic vinegar (Vegan) 

Piccalilli (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan), Vegan Honeee (Vegan) 

 

 

Vegan Antipasti 

Sundried Tomato (Vegan), Black Olives (Vegan), Artichoke Antipasti (Vegan), Silverskin Onions 

(Vegan), Green Olives (Vegan), Grilled courgettes (Vegan), Grilled peppers (Vegan), Cherry 

Tomatoes (Vegan) 

 

 

 

 

 

 

 



 

Vegetarian Grazing Table 
 

Drop & Go price @ £ 20.00 per guest 

Served price @ £ 23.00 per guest 

 

 

Vegetarian Continental Charcuterie & Cheese 

No meat:- Deliciously Vegan Milano Inspired No Salami Slices, Deliciously Vegan No Chorizo 

Slices, Quorn Vegan Chicken Free Slices, Quorn Vegan Smoky Ham Free Slice, Quorn Vegan 

Pepperoni Slices 

 

Red Leicester Cheese, Mature Cheddar, French Brie, British Blue Stilton Cheese, Wensleydale 

Cranberry Cheese, Beechwood Smoked Cheese 

 

Tzatziki & Salsa dips 

 

Red Onion Chutney, Tomato Chutney, Wholegrain Mustard 

 

Pickled Silverskin Onions, Pitted Green Olives 

 

Crackers, Pita, Gherkins, Stuffed olives, Black olives, Cherry tomatoes, Red & white grapes, 

Dried apricots, Dates, Fresh herbs 

 

 

Vegetarian Cracker & Breads 

Cream crackers, Table cracker, Cornish Wafers, Cheddars, Salt & cracked black pepper bakes, Water 

biscuits, Digestives biscuits, Sesame Carltons 

 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan) 

 

Vegetarian Condiments 

Wholegrain Mustard (Vegetarian), Dijon Mustard (Vegetarian), Honey (Vegetarian), Olive Oil & 

balsamic vinegar (Vegetarian), Piccalilli (Vegetarian), Pickle (Vegetarian), Red Onion Chutney 

(Vegetarian), Tomato Chutney (Vegetarian) 

 

Vegetarian Antipasti  

Sundried Tomato Antipasti, Black Olives, Artichoke Antipasti, Pickled Silverskin Onions, Green 

Olives, grilled courgettes, grilled peppers, Cherry Tomatoes 

 

 

 

 

 

 

 



 

Gluten Free Grazing Table 
 

Drop & Go price @ £ 20.00 per guest 

Served price @ £ 23.00 per guest 

 

 

Gluten Free Continental charcuterie & Cheese 

Saucisson Sec Slices, Bresaola, Mortadella, German Salami, 

Chorizo, German Style Peppered Salami 

 

 

NeroMinded Black Truffle (Vegan)(Gluten Free),  

G.O.A.T · Italian herb (Vegan)(Gluten Free), 

Crack On · black pepper log (Vegan)(Gluten Free),  

C'e Dairy? · Mature (Vegan)(Gluten Free), 

Sauvignonsense · Cabernet Infused Cheese (Vegan)(Gluten Free), 

 

Houmous Red Pepper & Salsa dips 

 

, Gherkins Black olives, Cherry tomatoes, Red & white grapes, Dried apricots, Dates 

Fresh herbs 

 

 

Gluten free Cracker & Breads 

Cream crackers, Nairn's Gluten Free Super Seeded Wholegrain Cracker,  

Nairn's Gluten Free Wholegrain Crackers, Onion and Herb Crackers,  

sea salt and chilli cracker, Nairn's Gluten Free Cracked Black Pepper Wholegrain Cracker 

 

 Multigrain Loaf, Soft White, Soft Brown Farmhouse Loaf, Chia And Quinoa Loaf 

 

Gluten Free Condiments 

Wholegrain Mustard (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan),  

Dijon Mustard (Vegan), Olive Oil & Balsamic vinegar (Vegan)Piccalilli (Vegan),  

Honey (Vegan) 

 

 

Gluten Free Antipasti 

Sundried Tomato (Vegan), Black Olives (Vegan), Artichoke Antipasti (Vegan), Silverskin Onions 

(Vegan), Green Olives (Vegan), Grilled courgettes (Vegan), Grilled peppers (Vegan),  

Cherry Tomatoes (Vegan) 

 

 

 

 

 

 



 

Dairy Free Grazing Table 
 

Drop & Go price @ £ 20.00 per guest 

Served price @ £ 23.00 per guest 

 

 

Dairy Free Continental charcuterie & Cheese 

German Style Peppered Salami (Dairy Free) 

Vegan Milano Inspired No Salami Slices (Vegan)(Dairy Free) 

Vegan No Chorizo Slices (Vegan)(Dairy Free) 

Vegan Smoky Ham Free (Vegan)(Dairy Free) 

Vegan Pepperoni Slices (Vegan)(Dairy Free) 

 

 

NeroMinded Black Truffle (Vegan)(Dairy Free),  

G.O.A.T · Italian herb (Vegan)(Dairy Free), 

Crack On · black pepper log (Vegan)(Dairy Free),  

C'e Dairy? · Mature (Vegan)(Dairy Free), 

Sauvignonsense · Cabernet Infused Cheese (Vegan)(Dairy Free), 

 

Houmous Red Pepper & Salsa dips 

 

, Gherkins Black olives, Cherry tomatoes, Red & white grapes, Dried apricots, Dates 

Fresh herbs 

 

 

Dairy Free Cracker & Breads 

 

Original Ritz Crackers, cream crackers, Onion and Herb Crackers  

 

Sunflower and pumpkin farmhouse, Dark rye and sunflower farmhouse,  

Oat and barley loaf, white loaf with sourdough, wholemeal 

 

 

Gluten Free Condiments 

Red Onion Chutney (Vegan), Tomato Chutney (Vegan), Dijon Mustard (Vegan), Olive Oil & 

Balsamic vinegar (Vegan) Piccalilli (Vegan),  

 

 

Gluten Free Antipasti 

Sundried Tomato (Vegan), Black Olives (Vegan), Silverskin Onions (Vegan), Green Olives (Vegan), 

Grilled courgettes (Vegan), Grilled peppers (Vegan),  

Cherry Tomatoes (Vegan) 

 

 

 



 

Afternoon Tea Grazing Table 
 

Drop & Go price @ £ 20.00 per guest 

Served price @ £ 23.00 per guest 

 

 

Finger Sandwiches with crusts off 

Scottish kiln smoked salmon with cracked black pepper cream cheese on rye 

British honey roast ham with lightly salted butter 

Roast chicken fillet with tarragon mayonnaise & baby spinach on rye 

Free range egg mayonnaise with watercress 

 

Wraps 

Tomatoes, sundried tomato paste black olives and rocket (wrap) 

Carrot and coriander falafel, houmous, mango chutney, carrot and spinach wrap (vegan) 

 

Bagel 

Olive, tomato & hummus bagel (vegan) 

 

 

Finger Items 

Chorizo, dill, caramelised red onion & feta blinis 

Smoked salmon, cream cheese & dill blini 

Bacon & Cheddar cheese baked tart 

Spring onion, wild garlic, basil, cherry tomatoes & pine nut baked tart (vegan) 

Melton Mowbray pork pies 

Salmon & spinach pastry roll 

Butternut squash & thyme wrapped in pastry roll (vegetarian)(vegan) (dairy free) 

Mushroom & leek vegan sausage pastry roll (vegan) 

Pork & apple wrapped in pastry rolls 

Smashed cannellini bean crostini (vegan)(vegetarian)(dairy free) 

Spinach artichoke mushrooms crostini (vegan) (gluten free) 

Mozzarella, cherry tomato & olive skewers (Vegetarian)(Gluten Free) 

Satay aubergine skewers (vegan)(vegetarian)(dairy free) 

Lemon & garlic king prawns skewer with a aoli dip 

Sweet chilli chicken skewer 

Balsamic-marinated tomatoes, garlic and onion bruschetta (vegan) (gluten free) 

Scotch eggs 

Cucumber with Whipped creamy cheese alternative, Sun-Dried Tomatoes, and Basil (dairy free) 

Spinach, feta & spring onion frittata (vegetarian) 

 

 

Scones 

Sultana scone 

Plain scone 

Cornish clotted cream & strawberry jam 



 

 

Cakes 

Lemon drizzle cake 

Mini meringues 

Bakewell tarts 

Selection of cup cakes 

Chocolate cornflake clusters (vegan) 

Chocolate Macaroon (vegan)(gluten free) 

Vegan Mini Vanilla Cupcakes 

Shortbread 

Bramley Apple Pies 

Mini cheesecakes 

Belgian chocolate éclair with cream 

Fresh fruit kebabs with yoghurt dip (vegan) 

 

 

 

ADD 
 

Hot drinks 

@ £ 3.00 per guest 

 

Tea, Herbal Tea, Decaffeinated Tea, Coffee & Decaffeinated Coffee 

 

Available if you book our staff  

served in crockery 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Brunch Grazing Table Menu 
 

Drop & Go price @ £ 20.00 per guest 

Served price @ £ 23.00 per guest 

 

 

Fresh Smoked Salmon and Prawn Platter with Lemon, Parsley and Capers 

Hollandaise Sauce 

 

Serrano Ham 

 

Milano Salami 

 

Avocado and Cherry Tomatoes Salad with Chilli 

 

Sliced Edam, Emmenthal and Cheddar Cheeses 

 

Assorted Bagels with Roast Ham and Cream Cheese & Cucumber Fillings 

 

Croissants, Pain au Chocolate and Sweet Waffles 

 

Preserves 

 

Fresh Seasonal Fruit 

 

Greek Yoghurt Pots Topped with Berries, Honey and Granola 

 

Sweet Mini Muffins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Wedding Breakfast 

Grazing Tables & Boards Menu 
 

A Grazing Table is a popular choice by couples for a Wedding Breakfast due to the versatile nature of 

the foods featured it suits all tastes and covers dietary needs such as Vegan, Gluten Free, Dairy Free 

& Vegetarian. Our Grazing Table makes an excellent centrepiece allowing your guests to meet and 

mingle. The table is full of cheeses, meats, chutneys, fruit, crackers, antipasti, crudités, nibbles and 

sweets 

 

We deliver & set out the food on a surface you provide. We cover it in a table covering and lay out the 

food both on the flat surface and on crates and smart wooden boxes which give the display heights 

then we add foliage and vases of flowers to create a visually stunning culinary table full of variety and 

choice for your guests to graze throughout the event 

 

             

 

Mixed Grazing Table 
 

Served price @ £ 50.00 per guest 

 

Minimum number 40 guests 

 

 

Charcuterie 

Saucisson Sec Slices, Bresaola Slices, Mortadella, German Smoked Ham, 

Salami Slices, Spanish Chorizo Sausage Slices, German Peppered Salami 

 

 

Cheese 

Red Leicester, Mature Cheddar, French Brie, British Blue Stilton, Wensleydale Cranberry, 

Beechwood Smoked Cheese 

 

 

Celery, Long cucumber slithers around table, Pretzels, Dark chocolate, Fig, Mandarin, Blackberry, 

Grape, Strawberries, Passion fruit, Dried apricot, Silverskin onion, Olive, Gherkins, Fresh sage, 

Fresh rosemary, Honey, Piccadilly, Pickle, Chutney, Wholegrain mustard, Crackers 

 

 

Crudité 

Pepper, Sweetcorn, Cucumber, Cauliflower, Carrot, cherry tomato, broccoli 

with salsa & humus dips 

 

 

 



 

Fruit 

Melon, pineapple, orange, grape, kiwi, strawberry, blueberry 

 

Antipasti 

Sundried Tomato Antipasti, Black Olives, Stuffed Vine Leaves, Artichoke Antipasti, Soft Cheese 

Stuffed Peppers, Silverskin Onions, Green Olives, Mozzarella, Grilled courgettes, Grilled peppers, 

Cherry Tomatoes 

 

 

Cracker & Breads 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan), Sundried Tomato & 

Oregano Sourdough (Vegetarian) 

 

Charcoal & sesame crackers, Finn Crisp Original Slims, Scottish Rough Oatcakes, Hovis Digestives 

Biscuits, Multigrain Crackers 

 

 

Sweet 

Flapjack, Viennese swirls, Chocolate brownies, Millionaire shortcake 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Add Grazing Boards to the Grazing Table Packages 

from the list below 
 

Delivered chilled on platters with see through lids ready to serve  

 

The following prices quoted are for when these boards are added to the Grazing Table Packages 

above 

 

If you would like to “Build Your Own Grazing Table” using these “Grazing Boards” contact us for 

price and advice 

 

          

 

Vegan Grazing Boards 
 

          

 

Vegan Continental Charcuterie & Cheese Grazing Board  
(5-7 people) £ 50.00 

 

 

No meat:- Vegan Milano Inspired No Salami Slices, Vegan No Chorizo Slices,  

Vegan Chicken Free Slices, Vegan Smoky Ham Free, Vegan Pepperoni Slices,  

 

NeroMinded · black truffle (Vegan), G.O.A.T · Italian herb (Vegan), Crack On · black pepper log 

(Vegan), C'e Dairy? · Mature (Vegan), Sauvignonsense · Cabernet Infused Cheese (Vegan) 

 

Houmous Red Pepper & Salsa dips 

 

Red Onion Chutney, Tomato Chutney, Wholegrain Mustard, 

 

Pickled Silverskin Onions, Pitted Green Olives 

 

 

Crackers, Pita, Gherkins Black olives, Cherry tomatoes, Red & white grapes, Dried apricots, Dates 

Fresh herbs 

 

 

 

 

 

 

 

 



 

Vegan Cracker & Breads Grazing Board 
(5-7 people) £ 34.00 

 

 

Charcoal & sesame crackers (Vegan), Oatcakes (Vegan), Wholegrain Crackers (Vegan) 

 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan) 

 

 

           

 

 

Vegan Condiments Grazing Board 
(5-7 people) £ 29.00 

 

 

Wholegrain Mustard (Vegan), Dijon Mustard (Vegan), Olive Oil & Balsamic vinegar (Vegan) 

Piccalilli (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan), Vegan Honeee (Vegan) 

 

 

           

 

 

Vegan Antipasti Grazing Board 
(5-7 people) £ 50.00 

 

 

Sundried Tomato (Vegan), Black Olives (Vegan), Artichoke Antipasti (Vegan), Silverskin Onions 

(Vegan), Green Olives (Vegan), Grilled courgettes (Vegan), Grilled peppers (Vegan), Cherry 

Tomatoes (Vegan) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Vegetarian Grazing Boards 
 

Delivered chilled on platters with see through lids ready to serve  

 

          

 

Vegetarian Continental Charcuterie & Cheese Grazing Board 
(5-7 people) £ 50.00 

 

 

No meat:- Deliciously Vegan Milano Inspired No Salami Slices, Deliciously Vegan No Chorizo 

Slices, Quorn Vegan Chicken Free Slices, Quorn Vegan Smoky Ham Free Slice, Quorn Vegan 

Pepperoni Slices 

 

Red Leicester Cheese, Mature Cheddar, French Brie, British Blue Stilton Cheese, Wensleydale 

Cranberry Cheese, Beechwood Smoked Cheese 

 

Tzatziki & Salsa dips 

 

Red Onion Chutney, Tomato Chutney, Wholegrain Mustard 

 

Pickled Silverskin Onions, Pitted Green Olives 

 

Crackers, Pita, Gherkins, Stuffed olives, Black olives, Cherry tomatoes, Red & white grapes, 

Dried apricots, Dates, Fresh herbs 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Vegetarian Cracker & Breads Grazing Board 
(5-7 people) £ 34.00 

 

 

Cream crackers, Table cracker, Cornish Wafers, Cheddars, Salt & cracked black pepper bakes, Water 

biscuits, Digestives biscuits, Sesame Carltons 

 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan) 

 

 

           

 

 

Vegetarian Condiments Grazing Board 
(5-7 people) £ 29.00 

 

 

Wholegrain Mustard (Vegetarian), Dijon Mustard (Vegetarian), Honey (Vegetarian), Olive Oil & 

balsamic vinegar (Vegetarian), Piccalilli (Vegetarian), Pickle (Vegetarian), Red Onion Chutney 

(Vegetarian), Tomato Chutney (Vegetarian) 

 

 

           

 

 

Vegetarian Antipasti Grazing Board 
(5-7 people) £ 50.00 

 

 

Sundried Tomato Antipasti, Black Olives, Artichoke Antipasti, Pickled Silverskin Onions, Green 

Olives, grilled courgettes, grilled peppers, Cherry Tomatoes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Gluten Free Grazing Boards 
 

Delivered chilled on platters with see through lids ready to serve  

 

          

 

Gluten free Continental Charcuterie & Cheese Grazing Board 
(5-7 people) £ 50.00 

 

 

Saucisson Sec Slices, Bresaola, Mortadella, German Salami, 

Chorizo, German Style Peppered Salami 

 

 

NeroMinded Black Truffle (Vegan)(Gluten Free),  

G.O.A.T · Italian herb (Vegan)(Gluten Free), 

Crack On · black pepper log (Vegan)(Gluten Free),  

C'e Dairy? · Mature (Vegan)(Gluten Free), 

Sauvignonsense · Cabernet Infused Cheese (Vegan)(Gluten Free), 

 

Houmous Red Pepper & Salsa dips 

 

Crackers, Pitta, Gherkins Black olives, Cherry tomatoes, Red & white grapes, Dried apricots, Dates 

Fresh herbs 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Gluten Free Cracker & Breads Grazing Board 
(5-7 people) £ 34.00 

 

 

Cream crackers, Nairn's Gluten Free Super Seeded Wholegrain Cracker,  

Nairn's Gluten Free Wholegrain Crackers, Onion and Herb Crackers,  

sea salt and chilli cracker, Nairn's Gluten Free Cracked Black Pepper Wholegrain Cracker 

 

 Multigrain Loaf, Soft White, Soft Brown Farmhouse Loaf, Chia And Quinoa Loaf 

 

 

           

 

 

Gluten Free Condiments Grazing Board 
(5-7 people) £ 29.00 

 

 

Wholegrain Mustard (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan),  

Dijon Mustard (Vegan), Olive Oil & Balsamic vinegar (Vegan)Piccalilli (Vegan),  

Honey (Vegan) 

 

 

            

 

 

Gluten Free Antipasti Grazing Board 
(5-7 people) £ 50.00 

 

 

Sundried Tomato (Vegan), Black Olives (Vegan), Artichoke Antipasti (Vegan), Silverskin Onions 

(Vegan), Green Olives (Vegan), Grilled courgettes (Vegan), Grilled peppers (Vegan),  

Cherry Tomatoes (Vegan) 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Dairy Free Grazing Boards 
 

Delivered chilled on platters with see through lids ready to serve  

 

          

 

Dairy free Continental Charcuterie & Cheese Grazing Board 
(5-7 people) £ 50.00 

 

 

Dairy Free Continental charcuterie & Cheese 

German Style Peppered Salami (Dairy Free) 

Vegan Milano Inspired No Salami Slices (Vegan)(Dairy Free) 

Vegan No Chorizo Slices (Vegan)(Dairy Free) 

Vegan Smoky Ham Free (Vegan)(Dairy Free) 

Vegan Pepperoni Slices (Vegan)(Dairy Free) 

 

 

NeroMinded Black Truffle (Vegan)(Dairy Free),  

G.O.A.T · Italian herb (Vegan)(Dairy Free), 

Crack On · black pepper log (Vegan)(Dairy Free),  

C'e Dairy? · Mature (Vegan)(Dairy Free), 

Sauvignonsense · Cabernet Infused Cheese (Vegan)(Dairy Free), 

 

Houmous Red Pepper & Salsa dips 

 

, Gherkins Black olives, Cherry tomatoes, Red & white grapes, Dried apricots, Dates 

Fresh herbs 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Dairy Free Cracker & Breads Grazing Board 
(5-7 people) £ 34.00 

 

 

Original Ritz Crackers, cream crackers, Onion and Herb Crackers  

 

Sunflower and pumpkin farmhouse, Dark rye and sunflower farmhouse,  

Oat and barley loaf, white loaf with sourdough, wholemeal 

 

 

             

 

 

Dairy Free Condiments Grazing Board 
(5-7 people) £ 29.00 

 

 

Red Onion Chutney (Vegan), Tomato Chutney (Vegan), Dijon Mustard (Vegan), Olive Oil & 

Balsamic vinegar (Vegan) Piccalilli (Vegan),  

 

 

             

 

 

Dairy Free Antipasti Grazing Board 
(5-7 people) £ 50.00 

 

 

Sundried Tomato (Vegan), Black Olives (Vegan), Silverskin Onions (Vegan), Green Olives (Vegan), 

Grilled courgettes (Vegan), Grilled peppers (Vegan),  

Cherry Tomatoes (Vegan) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Mixed Grazing Boards 
 

Add Grazing Boards to the Grazing Table Packages from the list below 

          

 

 

Charcuterie Grazing Board (EGT) 
(5-7 people) £ 50.00 

 

 

Saucisson Sec Slices, Bresaola Slices, Mortadella, German Smoked Ham, 

Salami Slices, Spanish Chorizo Sausage Slices, German Peppered Salami 

 

Celery, Long cucumber slithers around table, Pretzels, Dark chocolate, Fig, Mandarin, Blackberry, 

Grape, Strawberries, Passion fruit, Dried apricot, Silverskin onion, Olive, Gherkins, Fresh sage, 

Fresh rosemary, Honey, Piccadilly, Pickle, Chutney, Wholegrain mustard, Crackers 

 

 

             

 

 

Cheese Grazing Board (EGT) 
(5-7 people) £ 50.00 

 

 

Red Leicester, Mature Cheddar, French Brie, British Blue Stilton, Wensleydale Cranberry, 

Beechwood Smoked Cheese 

 

Celery, Long cucumber slithers around table, Pretzels, Dark chocolate, Fig, Mandarin, Blackberry, 

Grape, Strawberries, Passion fruit, Dried apricot, Silverskin onion, Olive, Gherkins, Fresh sage, 

Fresh rosemary, Honey, Piccadilly, Pickle, Chutney, Wholegrain mustard, Crackers 

 

 

             

 

 

Crudité Grazing Board (EGT) 
(5-7 people) £ 29.00 

 

 

Pepper, Sweetcorn, Cucumber, Cauliflower, Carrot, cherry tomato, broccoli 

with salsa & humus dips 

 

             



 

 

Fruit Grazing Board (EGT) 
(5-7 people) £ 29.00 

 

 
Melon, pineapple, orange, grape, kiwi, strawberry, blueberry 

 

 

             

 

 

Antipasti Grazing Board (EGT) 
(5-7 people) £ 50.00 

 

 

Sundried Tomato Antipasti, Olives, Stuffed Vine Leaves, Artichoke Antipasti, Soft Cheese Stuffed 

Peppers, Silverskin Onions, Mozzarella, Grilled courgettes, Grilled peppers, Cherry Tomatoes 

 

 

             

 

 

Cracker & Breads Grazing Board (EGT) 
(5-7 people) £ 29.00 

 

Grains & Seeds Ciabattin Sourdough (Vegetarian/Vegan), White Ciabattin Sourdough 

(Vegetarian/Vegan), Wholemeal Ciabattin Sourdough (Vegetarian/Vegan), Sundried Tomato & 

Oregano Sourdough (Vegetarian) 

 

Charcoal & sesame crackers, Finn Crisp Original Slims, Scottish Rough Oatcakes, Hovis Digestives 

Biscuits, Multigrain Crackers 

 

 

             

 

 

Condiments Grazing Board (EGT) 
(5-7 people) £ 29.00 

 

Honey, Piccadilly, Pickle, Wholegrain mustard, Dijon Mustard (Vegan), Olive Oil & Balsamic 

vinegar (Vegan), Red Onion Chutney (Vegan), Tomato Chutney (Vegan) 

 

 

             



 

 

Sweet Grazing Board (EGT) 
(5-7 people) £ 29.00 

 

Flapjack, Viennese swirls, Chocolate brownies, Millionaire shortcake 

 

 

             

 

 

Skewer & Pastry Rolls Grazing Board 
(5-7 people) £ 37.00 

 

 

Cajun chicken skewer 

Mozzarella, basil & cherry tomato with a balsamic drizzle 

Honey & mustard chicken skewers 

Tandoori chicken skewer 

Snowdonia cheese, red onion pastry roll 

Butternut squash & thyme wrapped in pastry roll (vegan) 

Pork, leek & apple pastry roll 

Lamb & feta sausage rolls 

 

Yoghurt, mint & cucumber dip 

Olive oil & balsamic dip 

 

 

          

 

 

Sweet Items Grazing Board 
(5-7 people) £ 37.00 

 

 

Victoria sponge with cream & strawberry jam 

Individual fruit cheesecakes 

Lemon drizzle cake 

Fresh fruit & mascarpone tart 

Chocolate brownies 

Plain scones 

Fruit scones 

Clotted cream 

Strawberry jam 

 

 

             



 

 

Empire Grazing Board 
(5-7 people) £ 37.00 

 

 

Large scotch egg in halves 

Cocktail sausages, 

Melton Mowbray pork pie 

 

Spinach, spring onion & feta frittata (vegetarian) 

 

Leek & goats cheese pastry circles (vegetarian) 

Roasted vegetable & feta squares (vegetarian) 

 

Bacon & cheese quiche 

 

 

             

 

 

Indian Snack Grazing Board 
(5-7 people) £ 37.00 

 

 

Vegetable samosas, 

Vegetable pakoras, 

Onion bhajis 

Chicken tikka samosas 

Lamb samosas 

Chicken Pakora 

Tandoori chicken skewer 

Naan 

 

Raita dip 

Mango chutney 

 

 

             

 

 

 

 

 

 

 

 



 

 

Classic Finger Grazing Board 
(5-7 people) £ 37.00 

 

 

Pork, leek & apple pastry roll 

Snowdonia cheese, red onion pastry roll 

Individual bacon & cheese quiche 

Melton Mowbray pork pie 

Large scotch egg in halves 

Leek & goats cheese pastry circles (vegetarian) 

 

 

            

 

 

Classic Sandwich Grazing Board 
(5-7 people) £ 37.00 

 

 

Gammon ham & mustard 

Cheddar cheese & tomato chutney 

Beetroot, spinach & goats cheese(vegetarian), 

Italian salami & peppers 

Prawn mayonnaise, leaf, tomato & cucumber 

 

 

            

 

 

Pudding Grazing Board 
(5-7 people) £ 37.00 

 

 

Chocolate profiteroles 

Lemon meringue pie 

Bramley apple pie 

Strawberries & cream cheesecake 

 

 

             

 

 

 

 

 



 

 

Finger Sandwiches Grazing Board (with crusts off) 
(5-7 people) £ 37.00 

 

 

Scottish kiln smoked salmon with cracked black pepper cream cheese 

British honey roast ham with lightly salted butter 

Roast chicken fillet with tarragon mayonnaise & baby spinach 

Free range egg mayonnaise with mustard cress 

 

 


