
GRAZING TABLES  
By Hampton Hampers Ltd 

‘Grazing Table’ Platter at £10.00 pp with the items listed below 

 Upgrade to our grand ‘Sumptuous’ Platter at £14.95 pp 

Make your event spectacular with the ‘Banquet’ Platter £18.95pp   

 A delicious selection of cheeses and biscuits to include Brie, stilton, goat’s cheese, 
smoked cheeses, mature cheddar, fruited Wensleydale etc. 

 Charcuterie selection including Parma ham, Salami selections, Chorizo bites etc 

 Fresh breads to include focaccia, seeded loaf, rye breads and cobs 

 Olives marinated with lemon or basilica,  

 Dolmades (vine leaf wraps) 

 Ricotta filled baby bell peppers 

 Mixed nut selections to include almonds, cashews, 
honey coated nuts, etc. 

 Hummus pots, salmon pate pot, chutney jars and 
crudité bites 

 Semi dried fruit bites to include apricots, dates, 
sultanas 

 Twisted straws of fluffy pastry infused with 
cheese 

This is our ‘base menu’ which we create to give a beautifully presented platter, ideal for 
relaxed dining. We use a selection of boards, slates and baskets depending upon the size 

of your party and space available for display. 

The image above shows a menu specifically chosen by a recent client 

 



The ‘Sumptuous’ Platter at £14.95 pp 

The Banquet Platter at £18.95pp 

 A delicious selection of cheeses and biscuits to include brie, stilton, goat’s cheese, 
smoked cheeses, mature cheddar, fruited Wensleydale etc. 

 Charcuterie selection including Parma ham, Salami selections, Chorizo bites etc 

 Fresh breads to include focaccia, seeded loaf, rye breads and cobs 

 Olives marinated with lemon or basilica,  

 Dolmades (vine leaf wraps) 

 Ricotta filled baby bell peppers 

 Mixed nut selections to include almonds, cashews, honey coated nuts, walnuts etc 

 Hummus pots, salmon pate pot, chutney jars and crudité bites 
 Semi dried fruit bites to include apricots, dates, sultanas 

 Twisted straws of fluffy pastry infused with cheese 

Plus: 

 Chicken skewer bites with spiced marinate and cocktail sausages glazed in honey and fin-
ished with sesame seeds 

 Fresh fruits decoratively placed to include grapes, strawberries, pink grapefruits or blood 
oranges, figs (in season) 

 Samosas and bhajee 
 Pretzels, popcorn and nachos 
 Individual tarts with spinach, egg, ricotta and mushrooms 

 Filo wraps with hoi sin infused shredded duck, spring rolls or filo wrapped prawns  


