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It's Graze-y
CUSTOMER PACKET

We are as excited as you are about your event! Our team has been providing services
for 4 years throughout all of Southern California. 

We aim to create a Grazing Experience that allows you to truly appreciate the Art of
Food through elaborate displays. 

Gatherings are a special moment to break bread with your Friends, Family and
Colleagues... Nothing brings greater conversations than a good bite. 

"Food is art, let's create a masterpiece together. "

Frida Coronado



What's Included:

5-8 Cheeses
2-4 Meats
Dips: Hummus, Jams, Spreads, Honey
Carbs: 2-4 types of Crackers, Baguette
Fruit: Fresh Seasonal Fruit, Candied Fruit, Dry Fruit
Accompaniments: Chocolate, Cornichons, Nuts, Cookies, Olives
and Seasonal Goodies

(Depending on Guest Count and Theme we typically require 1-2 hours for set up). 

Standard Grazing table
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THIS OPTION INCLUDES DECOR:
 Wooden boards, tiers, candles, risers, colored cheese cloths, baskets etc.

(we have an extensive variety of décor and can customize our tables to match your colors or theme)
 Tables are priced per person to ensure enough food is provided for a comfortable sized appetizer.

Cutlery and  Biodegradable Bamboo Plates can be added for an additional $2.00pp - 

* WE DO NOT UPCHARGE FOR WEDDINGS 
       OPTIONAL ADD ONS: HOT OR COLD APPETIZERS, PASSED APP SERVICE, FLORAL CENTERPIECES, DRINKS STATION

OPTION 1: $20 P/P    
Set Up:                       $100
Greenery:                   $85

Delivery & Pick up: TBD on Mileage



Menu:

Yogurt Parfait or Overnight Oats
Charcuterie 
Fresh Fruit 
Mini Quiches
Pastries
mini Fruit & Pancake Skewers 
Sandwiches or Breakfast Burritos
 
Breakfast Potatoes
Coffee Station
 

Set Up Fee:                            $100
Greenery:                               $85
Catering Service Fee %
Delivery & Pick Up Fee: $TBD

IT’S GRAZE-Y PROVIDES FULL SERVICE BRUNCH:
Treat your Guests to Charcuterie and all your Breakfast Favorites! 

Menu includes Hot and Cold Options 
Oven Access is requested but Warming Lights and Chaffing Dishes can be provided at no additional cost

Cutlery and Biodegradable Bamboo Plates can be added for an additional $2.00pp

Don't need an elaborate set up? 
We offer Brunch Boxes for for $22pp. 

Brunch Graze
 OPTION 2: $35 P/P

Add Ons:
Fried Chicken + Waffle Cups
House Made Quiche Lorraine

New York DEli Style Lox bagels

Chef At t ended Sta t i ons :

Omelette station (priced per Guest)
Panini Station 
Acai Station

French Toast or Pancakes

Sandwi ch  Menu pr ov i d e d  u p o n  Inqu ir i ng  



It’s Graze-y provides Full Meal Portions for your casual
events. 
Whether it be a Baby Shower, Corporate Lunch,
Rehearsal Dinner etc. we are here to provide you a
service that will leave your guests impressed.
Cutlery and Biodegradable Bamboo Plates can be added
for an additional $2.00pp

F U L L  M E A L
G R A Z E

Option 3: $35 P/P

Set Up Fee: $100
Greenery: $85
Catering Service Fee %
Delivery & Pick Up Fee: $TBD

Menu

Charcuterie 
Fruit 
Seasonal Salad
Warm or Cold Pasta
Sliders or 

Variety of House Made
Sandwiches

Fried Chicken ,  Hamburger or Pul l e d  Pork Sliders

FOr Appetizer Add Ons Page Scroll Down Below



Deluxe Grazing Table 
  
  OPTION 4: $30 P/P
  Set Up Fee:                           $100
  Greenery + Florals:              $150 
  Delivery & Pick Up Fee:          $TBD
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What's Included:
1 Floral Centerpiece + Heavy Greenery
5-8 Premium Cheeses
2-4 Premium Meats
House and Locally made Dips: Jams, Honey, Hummus w/crudités
Locally Made Bread: Baguette, Sourdough and 2-4 types of Crackers (incl. artisanal)
Farmers Market Fruit: Seasonal Fruit, Candied Fruit, Dry Fruit
Accompaniments: Lux Chocolate, Cornichons, Candied Nuts, Cookies, High Quality Olives and Seasonal Locally
Made Goodies

*Included Appetizers: Whipped Crostinis, Caprese Skewers, Goat Cheese Bites
(Depending on Guest Count, Florals and Theme, we typically require 1-2 hours for set up)

Our luxury/deluxe grazing tables include local, artisanal and imported cheese wheels, and
goodies. Such as freshly made baguettes. raw honey comb, candied nuts, house made dips, crostini,

artisanal chocolates and fresh farm market fruits and veggies. 
 You will be receiving high-end grazing items to satisfy your high end taste buds.

this table is for our clients that want to take their event to the next level. Premium Cheeses,
high quality meats and a large variety of freshly made dips all come included in this option. 

Décor can be customized to pair with your theme and colors. 
We want the grazing table of your dreams to come to life, feel free to request your favorite

goodies such as candied nuts, exotic fruit & more.
this grazing table can be accommodated as a full meal for your guests. 
Biodegradable Bamboo and Cutlery can be added for an additional $2.00pp



Flat Lay Grazing Table
 Option 5:

Flat Lay Price + Delivery fee (TBD)  Optional Add on: Heavy Greenery + $80
 

We created our Flat lay Options for our customers who want a simple and affordable
table. 

Think of our flat lays as a huge charcuterie board. We do not charge our flat lays
per person, it is ultimately up to you what size you are comfortable with. 

We come 1-1.5 hours prior to consumption and set up on a table, Kitchen island, dinning
table that you provide. 

Light greenery, set up fees are included in pricing .
We do NOT include any tiers, décor, candles etc.. therefore we do not come back once

set up is completed. 

Add Ons: $ 2 . 0 0  p er p erson Bamboo Pla t e  +  Eco Friend ly Cu t l ery .
 

4ft Flat Lay (25-40)

8ft Flat Lay (60-80)

6ft Flat Lay (40-60)

10ft Flat Lay (80-125)

$ 600.00

$ 1000.

$ 800.00

$ 1600

Feeds Approx 80-120

If you are having a large event, we can accommodate up to 42ft of charcuterie or provide refill service
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Grazing Table Add Ons - 24 Pieces
ITEM PRICE

Ceviche Shooters 

Bruschetta

Potato Flautas (taquitos)

Smoked Salmon Crostini 

Stuffed Mushrooms

Anti pasta Skewers

Grilled Chicken Skewers

Glazed Shrimp Skewers

Glazed Meatballs

Oaxaca Mole + Chips Platters

Guacamole + Chips Bowl

Ooni Pizza Station

Mezze Platter

Pulled Pork Sliders

Fried Chicken Sliders 

Hamburger Sliders

Cheesecake Shooters

Phyllo Wrapped Brie Bites 

Baked Feta Bites

Assorted Fruit Crostinis

Whipped Feta Phyllo Cups

Sandwich 
(Italian, Turkey + Provolone, Chickpea, Chicken Salad) 

Sandwich 
$14.00

$75.00

$55.00

$48.00

$65.00

$65.00

$55.00

$120.00

$120.00

$55.00

$65.00

$75.00

$10 pp

$60

$4.50 pp

$4.50 pp

$3.50 pp

$90.00

$65.00

$65.00

$36.00

$55.00

$9.00

(Cuban, Chimmichuri Steak, Chicken Milanesa,
Meatball Sub or Philly Cheese Steak) 
Chef Attended Station
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FAQ
You have questions, and we have answers.

Feel free to email or call us with any additional questions you may
have!

How Long Does Charcuterie Last?

Do you offer Dietary Alternative options?

Can we customize according to our likings?

How many guests do we need in order to book a grazing table?

How long does it take to set up a table?

Great Question!
Did you know Charcuterie tastes best when it has been sitting for 30 minutes? It allows for the meats and cheese to enhance
the flavors. Typically Charcuterie lasts for up to 3 hours outside, although this does depend on the season and room temp. 
*During Summer Season we do not take any grazing table bookings for OUTDOOR venues, due to high temperatures
and the compromising of the charcuterie table.

Yes Absolutley! We offer Keto,Vegan,Vegetarian and Halal Options.

Of course, our orders are not chefs choice only. Follow our Google Forms page to Build Your Own Board!

Currently our Minimum amount of people for a grazing table is 25 people with no Max.

It really depends on many factors, but it typically takes 1-2.5 hours. We like to do the job right and want to
provide you with the freshest items possible, which means we open and cut many fruits and cheeses when
preparing the table.



Terms & Condi tions

Payment System

Tables + Linen must be provided

Communication

Final Payment

We are currently accepting Venmo, Zelle, PayPal and Credit Card (3.5% Processing Fee)
We do require a 50% deposit for ALL bookings, no exceptions. Must be paid by an electronic payment system. 

When sending Via Venmo or PayPal, Please friend us or use random emojis in order for you to avoid tax fee that their new
policy has issued.

Please note, that we do not provide Linens.
If not using a Countertop, Wooden or Plastic Table, we can provide a complimentary 6ft plastic table(s) if

necessary. 
NOT PROVIDED FOR FLAT LAYS

We will contact you  5 days prior to your event in order to establish correct event time, location, date and any and all details. 
Communication is key in all relationships, please do not hesitate to contact us for any adjustments, questions or concerns.

 

Due to Trial and Error, we now require final payment to be made 1 week prior to event. No Exceptions!
Please check us on Google, Facebook and Yelp!

If we have an extreme emergency, we will certainly keep in contact with you. 



Gather around the t ab l e
Looking forward to meeting and working together
to create an amazing experience for you and your

guests.

Sincerely,
Frida Coronado

Can't find exactly what you're looking
for? 

Send us an email or give us a call and
lets make your vision come to life! 

Priva t e  Chef Services wi l l  be avai lab l e  Sep t   2 0 2 4

562-382-0727
itsgrazey@gmail.com


