
Charcuterie BOARD
W I T H  B E S T  A N D  A C C E S S I B L E  O P T I O N S

Board

Structure

- Any food-safe platter,
tray or cutting board

- small bowls
- mini jars
- spoon

Meat
- Prosciutto
- Rillettes
- Saucisson Sec
- Sopressata

- Genoa Salami
- Mortadella
- Spanish chorizo
- 'Nduja

- Cured Sausage
- Ham
- Any thinly sliced 
smoked meat

Cheese
- HARD CHEESE ( chunks of parmesan,
aged gouda, asiago)
- FIRM CHEESE ( gruyere, comte,
manchego, colby, cheddar)
- SEMI-SOFT CHEESE ( havarti,
butterkase, muenster)
- SOFT CHEESE ( burrata, mascarpone,
stacchino)
- BLUE CHEESE ( gorgonzola, dunbarton
blue, marbled blue jack)
- CRUMBLY CHEESE (feta, goat cheese)

Crackers
- Sea Salt Crackers
- Bread Sticks
- Wheat Crackers
- Multi-grain Sea Salt Crackers
- Crackers with different shapes
- Buttery Crackers
- Pretzels

Fruits
- grapes
- strawberries
- blueberries
- raspberries
- blackberries
- pineapple
- mango
- dates
- cherries
- figs
- dried fruits
- nuts

Condiments
- honey
- jam
- spread
- hummus

- dips
- mustard
- cheese spread

Greens for
garnish


