Looking to elevate your next event with a stunning charcuterie display? Look
g0 no further—CSoccasions is here for you!

From weddings and graduations to birthdays and corporate gatherings, we
create beautiful, custom spreads using only the freshest ingredients,
thoughtfully prepared with a focus on quality and flavor.

Our team will handle everything, setting up a gorgeous flat-lay display that's
easy to dispose of once your event wraps up. Want something even more
elevated? Upgrade to our premium option featuring stylish platters, risers,

and décor tailored to match your theme and color scheme.

Let us take care of your next event—transforming your vision is our reality.
Minimum of 20 Guests!

$18 Per Person - Flat Lay w/ Disposable Platters
$22 Per Person - Elevated Display with Premium Platters and Decor

Includes:
Artisan Cheeses
Meats
Seasonal Fruits & Veggies
Bread & Crackers
Variety of Jams & Dips
Nuts & Filler snacks
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crie Take your event to the next level with a beautifully curated grazing table by
. CSoccasions!

Perfect for weddings, graduations, birthdays, and corporate gatherings,
our grazing tables are designed to impress—featuring a generous spread
of fresh, high-quality ingredients and a variety of delicious bites that keep

your guests coming back for more.

We handle the full setup, creating a visually stunning display that not only
complements your event but also offers a relaxed, elevated snacking
experience. Looking to make an even bigger statement? Ask about our
upgraded setup with decorative platters, risers, and styling customized to
your theme and color palette.

Sit back and enjoy your event while we bring your vision to life.
Minimum of 20 guests

$20 per person - Flat Lay w/ Disposable Platters
$25 per person - Elevated Display with Premium Platters and Decor

Included:
* Artisan cheese selection
 Cured meats

* Fresh seasonal fruits & vegetables
* Bread, crackers & accompaniments

* Assorted jams, dips & spreads

R * Nuts and snack fillers
NpiBEe - x1 Bite-sized finger food Item
* xTMini sandwich
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Sandwiches

CUQCUEEBER §"A N D. VWG

Creamy Herbed Dill Cream Cheese and Sliced Cucumbers

CHICKEN §ATSDSS AN EN e

Seasoned Chicken Salad and Shredded Lettuce on Croissant or Bread

FR U @RS ND W LCGRE
Strawberries, Kiwis, and Whipped Cream Cheese

DILL PBPCKLE EGG §ATEES
Dilly Egg Salad and Thinly Sliced Pickles

WHIPPED PbQ]J
Fluff, Creamy or Chunky Peanut Butter and Jam

TOMATO SANDWICH
Whipped Creamy Cheese Aioli with Tomatoes

PESTO CAPRESE
Pesto, Mozzarella and Tomato

NUTELLA AND BANANA
Nutella, Sliced Banana and Whipped Cream

HUMMUS SANDWICH
Beet Hummus, Spinach, Roasted Bell Peppers and Carrots

2 pieces per person
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] | C KEN SKEWERS
Grilled Chicken and Choice of a Sauce

BN B ANKET

Quality Hot Dogs Wrapped in a Croissant and Tossed in Garlic Parmesan
and Parsley

DYE V.1 I B R

Your Choice of Cajun Style, Asian Style, Classic and Creamy French Onion
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Pepperoni, Mozzarella Rolled in Pizza Crust, Served with side of
Homemade Sauce

B R U S .Gt -E S
Traditional Marinated Tomato OR Mushroom with Goat Cheese *V

BRIE JALAPENO POPPERS
Creamy Brie Stuff Jalapenos and Topped with Red Pepper Jelly Jam

‘T Resfde THREET NCT- S KeBSEmE RS
Cheese Tortellini, Olive, Marinated Tomato and Mozzarella

CHEF :CalS* e a IFB AL LS
Beef, Spices and Served with a Sauce

@ s B[ T EsS
Marinated Tomato and Mozzarella with Fresh Basil
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