BESPOKE GRAZING EXPERIENCES 2025-2026

Make your welcome drinks unforgettable <+ — our bespoke grazing carts are
designed to complement your drinks reception perfectly, offering light, beautiful

and delicious bites your guests can enjoy as they mingle.
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At The Grazing House, we specialise in beautifully curated food
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experiences designed to elevate your wedding day. From elegant pre-
ceremony arrivals to unforgettable drinks receptions, our bespoke
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grazing stations make every moment more memorable and unique.

Choose from a selection of signature offerings — Tapas & Aperitivo,
Fruit & Chocolate, Gourmet Crisps & Popcorn, Charcuterie, Ice Cream,
and Coffee & Danish — all thoughtfully styled to delight your guests

and create an unforgettable atmosphere.




CHARCUTERIE

An elevated assortment of artisan cheeses and premium cured meats,
complemented by rustic breads, seasonal fruits, marinated olives,
roasted nuts, golden honeycomb, and small-batch chutneys — crafted

to deliver a refined and memorable grazing experience.

£12,00 per guest

TAPAS

Bring the vibrant spirit of the Mediterranean to your celebration. Our
Tapas & Aperitivo Cart is elegantly curated to complement any drinks
reception, creating a refined yet relaxed atmosphere for guests to
mingle and savour. The menu features an exquisite selection of small
plates, including patatas bravas cups, tortilla bites, prosciutto-wrapped
melon, marinated olives, bruschetta with tomato & basil, chorizo bites

glazed with red wine, and other Mediterranean-inspired delicacies.

£14,00 per guest



POPCORN & CRISPS

Elevate your drinks reception with our Popcorn & Crisps Cart — a refined
and contemporary addition designed to complement any celebration.
Featuring a carefully curated selection of gourmet flavours such as truffle &
parmesan popcorn, smoked paprika popcorn, sea salt crisps, and rosemary
& garlic crisps, it offers a light yet indulgent experience for guests to enjoy
as they mingle and toast. A selection of house dips is also available to

accompany the crisps.

£8,00 per guest

SEASONAL FRUIT & MELTED CHOCOLATE

An elegant display of fresh, seasonal fruits artfully arranged to
showcase vibrant colours and flavours. Enhance the
experience with an optional serving of warm, melted chocolate

for an indulgent, interactive touch.

£8,50 per guest
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|ICE CREAM COFFEE AND DANISH

A fun, fresh and elegant addition to your drinks reception — our Soft Ice
Cream Cart serves smooth, creamy ice cream in cones or cups, swirled to
perfection and finished with a choice of delicious toppings. A timeless treat
that brings a joyful touch to any celebration and delights guests of all ages. experience with an optional serving of warm, melted chocolate

An elegant display of fresh, seasonal fruits artfully arranged to

showcase vibrant colours and flavours. Enhance the

£8,50 per guest for an indulgent, interactive touch.

£9,00 per guest
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CHARCUTERIE CUPS

Elegant individual grazing cups, artfully filled with artisan
cheeses, premium cured meats, fresh seasonal fruits, and
refined accompaniments — a sophisticated and effortless
option, perfect for welcome drinks, cocktail receptions, and

stylish gatherings.

60+ guests | £7.50 pp

Cup Wall Display — £75
(up to 60 cups, extension +£35)
Personalised Sticker — £0.50 per cup
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Custom Acrylic Name Plaque - £60

Personalised acrylic plague with the couple’s names, wedding date, or a special phrase — a keepsake and a photo highlight.

Chocolate-Dipped Fruits +£1.50 per cup
Fresh fruit dipped in Belgian chocolate — a sweet and luxurious addition.

Mini Dessert Add-On +£2.50 per guest
Individual dessert shots such as tiramisu, mousse, or cheesecake to complement your grazing cups.
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Service Information:
All our food carts include a parasol as part of the setup, ensuring both functionality and style for your event.
Each service includes 2 hours of professional service with two trained staff members on site to set up, serve, and

clear the station, ensuring a seamless and stress-free experience for you and your guests.

Please note: our Soft Ice Cream Cart and Coffee Station requires access to electricity.
We will liaise with your venue in advance to ensure that the chosen location has the necessary power supply for

seamless service.
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For enquiries, bookings, or bespoke event quotes, please get in touch:

2 Contact Information

Email: eventcart.somerset@gmail.com
Phone: +44 07517 787698

Let’s create unforgettable moments together — get in touch to bring a
bespoke, beautiful and delicious touch to your celebration!




