When it comes to creating a feast-worthy function, we think a Grazing Table is one of the
pest ways to kick things offl They look and taste spectacular and are a great way to feed your
guests. Yet however impressive the grazing table is, it is hardly a new thing..

Way back in the Ist century, the Romans were renowned for their frivolous feasting, equally
elaborate were the tables of the nobles in medieval times. One thing that remains constant
throughout the centuries is a table abundant in the best locally sourced ingredients.

We pride ourselves on creating not only a photo-worthy table of mouth-watering produce
that any Roman or Nobleman would be dazzled by, but a table that is proudly curated to be
devoured in its entirety of deliciousness.

Sourcing cheeses from local artisan producers such as, Tweed and Nimbin Valley cheeses,
along with those from renowned Australian cheese ambassador Will Studd, a good grazing
table should be synonymous with good cheesel

Equally important is the charcuterie, local producers Esperanza Farm, Vecchiet smallgoods
iIN Lismore, and Salumi smallgoods in Billinudgel, all play in harmonious song with local
fresh fruits, nuts, honeycomb and artisan breads.

Our philosophy is simple. Start with quality, and the rest is easy.

Choose a table size, select any extras if you so desire, then feast in style.
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PRICING

1 METER TABLE
Groups of up to 20 people

2 METER TABLE
Groups of up to 45 people

SMETER TABLE
Groups of up to 65 people

4 METER TABLE
Groups of up to 90 people

$450
($22per person)
)

$1390

($21per person)

$1850
($20per person)
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ADD AN OYSTER BAR

$18 per person (approx. 3 oysters per person)

Stunning pacific or Sydney rock oysters sourced from Australia’'s best oyster regions
~ Coffin Bay, Batemans Bay, Wapengo Rocks and St Helens Bay

Served with cabernet vinegar mignonette, finger lime dressing and fresh citrus

OPTIONAL EXTRAS

Timber Trestle Table Hire (2200 x 800) $85 + $25 haulage fee*

2 hours - wait staff member to serve, keep tidy and remove all waste $165

Pricing includes all service platters + assembly and styling

Eco friendly 100% bio-degradable plates, cutlery and napkins supplied with every graze table
Extra service staff or bar staff required quoted separately

All platters supplied must be wiped cleaned for pick-up the following day

Any damage or breakages subtracted from security bond

*travel fee may apply*
*depending on location haulage fee may apply*
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