
Oak + Olive Charcuterie 

Pricing List 

 

All pricing is estimated and able to be adjusted to accommodate any visions or styles you may have. 

Grazing table: Flat, charcuterie-style served on parchment paper. Offering various meats 
(3oz/person), cheeses (3oz/person), fruits, vegetables, pickled vegetables, crackers, 
breads, 2 homemade dips, accompaniment sauces, an assortment of nuts and dried fruit  

$30/person for Full portion    
$20/person for half portion for Casual Eats    
Additional charges for artisanal items 
 

Drop-off Charcuterie Platters: For a budget-friendly option, we offer drop-off, ready-built 
charcuterie platters. Based not on per person but on the size of the board.  

16-inch round platter (6-8 people): $175 
18-inch round platter (10-12 people): $250 

Individual Charcuterie Cups: Not a fan of platters and sharing utensils? Or wanting 
something more individual and mobile. These cups provide not only great eats, but also the 
easy mobility of everything all in one. These cups also have the option to be colour 
coordinated to any event style, brand, or theme. 

$20/cup  additional charges for artisanal options 

Dessert Platter: Wanting to add something sweet? Add a dessert platter for your guests. 
Offering chocolates, cookies, bite-sized brownies, and cakes  

$10/person  additional cost if wanting local artisan desserts (option to offer by a platter size vs per 
person) 

Full Service Offering:  For events requiring food to be out longer than 2 hours (food safety 
regulations), I am able to offer to stay at the event in order to refresh the table throughout 
the evening. This not only helps with food safety but also keeps your table looking beautiful 
throughout the night. $35/hour 

Wine Service:  If you want wine recommendations and/or service (decanting, pouring). All 
wine would have to be purchased by you, but I'd be happy to make recommendations and 
offer full service. $30/hour or an additional $5/hr (if also wanting full food service offering) 
 

 



Additional Items 

 

Elevated heights: Add height, dimension, and appeal to your event. This includes risers, 
floral decor, and large platters to create a more appealing and dynamic style  $100    

Serving Utensils:  Disposable spoons, knives, and tongs. Rented high-quality spoons, 
knives, and tongs to elevate the look and quality of your presentation. Price will vary based on 
guest size and charcuterie options. (included in Full Service Offering)   

Washing charge: If you do not want to return rented items washed, I am more than happy 
to do it at an additional cost. Pricing will vary based on rented items 

Wood Table Tops: We have both a 4ft and a 6ft beautifully handmade crafted wood table 
top that fits over a foldable table. This not only creates added beauty to your food, but also 
ensures the table is sturdy and good for building charcuterie on.  

4ft table top $50 (free of charge for events above $800) 

6ft table top $75 (Free of charge for tables above $1000)  

 


