CHEESE

Goat Cheese
Blue Cheese
Vegan Cheeses
Fresh Mozzarella
Aged Cheddar
Pepper Jack

CRACKERS

Baguettes
Toasted Bread
Butter Crackers

Whole Grain
Crackers

Gluten-Free
Crackers

Potato Chips

SERVING SIZES

1 0z Cheese Per Person
1 0z Meat Per Person
.5 oz Fruit per person

30g(10) Crackers per person

SHOPPING LIST

MEAT

Salami
Prosciutto
Something Pre-Sliced

Something You Slice

FRUIT

Sliced Fresh Fruit
Dried Fruits

Fruit Spreads,
Jams, and Preserves

GARNISH
Olives

Chocolate

Fresh Herbs
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AIN'TT00 PROUD TO

by meg quinn .
Choose 3-4;

Mix of hard. soft & semi-soft cheeses, incorporating at least 2 kinds of animal milk (ie cow vs sheep vs goat)
Brie (cow) _ _ Mozzarella (cow) —
Blue cheese (cow) 0Nl A Parmigianno reggiano (cow)
Cheddar (cow) ~  Manchego (sheep)

Gouda (cow) Fresh Chevre (goat)
Humboldt Fog (goat)
[
Charcuterie Carbs
Choose 1-2
Choose 1-2 | like using a combination of plain &
hearty options
Genoa Olive Oil Crackers
Soppressata - ™y, Crostini
Prosciutto 5 Nut Seed Crackers
Calabrese - Gluten Free Crackers
Bresaola (Beef) _ 1 l [
Choose 2-3
(") Oduce Place in ramekins or fill in holes on your
r board
Choose 2-3 ‘
Look for a variety of colors, focusing on Roasted Nuts —
wnat’s in season near you Olives
Grapes - Cornichons S
Apples - Mustard -
Clementines -
Pomegranates Carnish
Peaches - Choose 1-2
Dried Fruit Rosemary
Lavender
Thyme —

Edible Flowers



Crachers

& Dippers

Fruits &

Veggies

Bite-Sized
Snachs

Salty

- Things



