
grazing table 

Curated Culinary Experiences



Sourdough Bread, Crackers, Oat Crisps, etc.
Nice butter, flakey salt

Coco blanco hummus, chilli crunch

World Class Mixed Cheese and Charcuterie
Preserves, appropriate fruit, etc

Add-ons

Crudité
seasonal veg, treated with love, 

with famous ranch dip

Pinchos
Gilda (pickled pepper, green olive, white anchovy)

Bococini skewer (gooseberry, basil)

Anti Pasta
Seasonal pickles, wild mushroom escabeche, grilled

and marinated nightshades

GRAZING FULL SERVICE

Grazing Table
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Elegant spreads for arrivals, mingling,
and celebrations.

https://www.collageculinary.com/contact/

