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We fell in love with charcuterie and often found ourselves 
catering to friends and family with a variety of meat 
and cheese boards. With Pete being a trained chef and 
graduate of the Culinary Institute of America (CIA), we 
believed together we could create art through perfectly 
balanced boards that were both visually appealing and 
tasteful. Not to mention, our boards provide the freshest, 
locally-sourced ingredients and homemade provisions!

B OA R D ’ N ’ B AC O N  I S  A T RU E  FA M I LY A F FA I R .
Our daughter Paisley Mae and son Quinlan William are 
our sole purpose behind why we created Board’N’Bacon.
During 2020, our mission to help others became so much 
more prevalent- so here we are! We wanted to unite 
people again. We wanted to lift their spirits through 
gatherings with family and friends and by celebrating a 
love of food from farm to table. 

We are proud to donate a portion of all our sales to 
IACKids, a nonprofit helping families of children with 
severe illness and financial hardship.

HELLO.

W E  A R E  B OA R D ’ N ’ B AC O N .
W E ’ R E  S O  G L A D  T O  M E E T YO U. . .  



INDIVIDUAL BOARDS
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THE BOAR

Our largest board comes with a beautiful wood board included in the 
price and features three cheeses, three meats, pickles, candied nuts, 
fruit/edible garnish, assorted crackers + baguette. All selections are 
Chef’s choice unless specified. 

$140 - SERVES 8-10

THE BOAR COMES WITH A CHOICE OF FOUR SIDES 
FROM THE FOLLOWING:
Local Honey

Fig Jam

Pepper Jelly

Assorted Olives

Whole Grain Mustard

Seasonal Fruit Spread

NEED MORE? ADD-ON A LITTLE EXTRA LOVE.  
Meat or Cheese: $5

Crackers: $3

Baguette: $3

Gluten Free Options: $4



THE POTBELLY

$85 - SERVES 6-8

Our mid-sized board comes with two cheeses, two meats, pickles, 
candied nuts, and fruit/edible garnish. All selections are Chef’s 
choice unless otherwise specified.  The board is not included in 
this price but can be purchased for an additional $20.  Want your 
’Board-In-A-Box’? Ask us about our small and large boxes as an 
alternative to the wood boards.

THE POTBELLY COMES WITH A CHOICE OF THREE SIDES 
FROM THE FOLLOWING:
Local Honey

Fig Jam

Pepper Jelly

Assorted Olives

Whole Grain Mustard

Seasonal Fruit Spread

NEED MORE? ADD-ON A LITTLE EXTRA LOVE.  
Meat or Cheese: $5

Crackers: $3

Baguette: $3

Gluten Free Options: $4



$55 - SERVES 2-4

Our smallest board comes with two cheeses, one meat, pickles, candied nuts, and fruit/
edible garnish. All selections are Chef’s choice unless otherwise specified. The board is not 
included in The Piglet but can be purchased for an additional $18. As an alternative, we can 
also offer your ’Board-In-A-Box’ using our small or large size options.  

THE PIGLET COMES WITH A CHOICE OF TWO SIDES 
FROM THE FOLLOWING:
Local Honey

Fig Jam

Pepper Jelly

Assorted Olives

Whole Grain Mustard

Seasonal Fruit Spread

NEED MORE? ADD-ON A LITTLE EXTRA LOVE.  
Meat or Cheese: $5

Crackers: $3

Baguette: $3

Gluten Free Options: $4
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THE PIGLET



GRAZING BOARDS
& CATERING



THE PERFECT CHOICE TO CREATE 

SOMETHING CUSTOM FOR ANY 

OCCASION GATHERED AROUND  

FOOD + MAKING MEMORIES!

C E L E B R AT E  W I T H 
MEAT + CHEESE DISPLAYS

HOMEMADE PROVISIONS

BITE SIZE HORS D’OUVRES  + MORE.. .

GRAZE WITH US



1 5 -2 0  P E O P L E  -  $ 4 0 0
3 0 - 4 0  P E O P L E  -  $ 6 5 0
5 0 -7 5  P E O P L E   -  $ 8 0 0
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Make it easy + skip the fuss! 
Let us do the work for you. Our 
“Chef Graze” is a preselected menu 
prepared with Chef’s selections 
consisting of traditional charcuterie 
and provisions as well as house-
made dips and more!  

Peppered Salami
Prosciutto
Irish Cheddar
Dill Havarti
Chicken + Waffle Sliders
Cheddar Bacon Onion Jam Sliders
Soft Pretzels + Beer Cheese
Pimento Cheese + Baguette
French Onion Goat Cheese Spread + 
Lavash 
Caprese Salsa
Marinated Olives
Pickles + Pickled Onions
Candied Walnuts
Mixed Crackers + Baguette

C H E F  G R A Z E

M E N U  O P T I O N S  +  P R I C I N G
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Go beyond Chef’s Graze with a 
customized spread. 
Our large grazing tables + boards are 
custom built and prepared for any event. 
Go Grazy with traditional charcuterie 
or hearty bites like, chicken-n-waffles, 
pretzels with beer cheese, and our 
delicious cheddar bacon onion jam 
sliders. The best part is you choose!

Our custom grazing is perfect for 
showers, special occasions, and 
corporate events. Our large grazing 
table is a sure showstopper. Contact 
us to create your vision!

G O  G R A Z Y

Menu options + pricing may vary.

Delivery, pick-up, and on-site set-up options available. Prices may vary. 



CHARCUTERIE 
BOARD-IN-A-BOX

Perfect for showers, favors, corporate gifts, and small thank you’s. 
You can choose from two sizes of our Chef selection boxes or create 
your own custom box with your choice of meats, cheeses, and 
provisions.

4 X 4 BOXES - $15/EACH - CHEF’S SELECTION
1 Meat - 2oz 
1 Cheese - 2 oz
Pickles

Mustard
Walnuts

Chocolate

6.5 X 6.5 BOXES - $18/EACH - CHEF’S SELECTION
1 Meat - 4oz 
1 Cheese - 4 oz
Pickles

Mustard
Walnuts
Chocolate

9 X 7 BOXES - $25-45/EACH - CUSTOMER SELECTION
1 Meat/ 2 Cheese 
2 Meat/ 1 Cheese
No Meat/ 3 Cheese (Vegetarian Box) 
Mustard
Walnuts

Chocolate
Pickles
Mixed Crackers
Fig Jam (Provided with Vegetarian Box)  



There is no love more sincere than our love of creating our custom catered 
spreads that are beautifully prepared and truly one-of-a-kind. Whether it’s small 
bite appetizers or full meals, we go above and beyond to ensure every detail 
is perfect. Go beyond the board with our full-service catering menu. Create 
memories with friends and family with a Board’N’Bacon meal.
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GO BEYOND THE BOARD
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Shrimp Cocktail
Fresh Peeled Shrimp Poached in Court Bouillon + Spicy 

Cocktail Sauce

Southern Pimento Cheese Dip 
Classic Cheddar Cheese + Pimento Dip Paired with Crostini 

Pretzels + Craft Beer Cheese
Fresh Warm Pretzels + Local Craft Brew + Cheddar

Roasted Garlic Hummus + Lavash Crackers
Creamy Roasted Garlic + Lemon Hummus with house-

made Crackers

Mini Chicken + Waffles
Buttermilk Battered + Lightly Fried Paired with Roasted 

Leek Goat Cheese + Honey Aioli

Mini Charcuterie Cups
Skewered Prosciutto + Gruyere + B’N’B Olives + Pickles

Mesclun Mixed Greens

House Ranch + Lemon Thyme Vinaigrette

Grilled Marinated Vegetables
Mixed with Zucchini, Summer Squash, Eggplant, Asparagus, 

Peppers + Onions

Lemon + Thyme Asparagus
Grilled Asparagus Spears Seasoned with Lemon + Thyme

Haricots Verts
Thin French Green Beans Tossed with Butter + Shallots 

+ Fresh Herbs

A P P E T I Z E R S  +  S M A L L B I T E S

S A L A D

V E G E TA B L E S

C AT E R I N G  +  E V E N T S P R E A D  M E N U
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Roasted Mashed Potatoes with Garlic + Herbs
Creamy Mashed Potatoes + Garlic + Thyme + Rosemary

Herb Roasted Red Bliss Potatoes
Oven Roasted Red Bliss Potatoes Tossed with Rosemary + 

Thyme + Garlic

Wild Mushroom Risotto 
Creamy Wild Mushroom Risotto with Golden Garlic Butter 

+ White Wine

Wild Rice Vegetable Pilaf
Wild Rice Flavored with Aromatic Vegetables + Hint of Garlic

Roasted Mushroom Wellington 
Wild Mushrooms + Onions Finished with a Creamy Sherry, 

Rosemary + Toasted Pecans in a Puff Pastry

Mixed Rolls + Honey Thyme Butter are included 
with catering orders.

Custom pricing required for catering orders. 

Chicken French
Classic Egg Battered Chicken Breasts Sauteed in Lemon 

Butter + Cream Sherry

Caprese Chicken
Herb Roasted Chicken Topped with Heirloom Tomatoes + 

Mozzarella + Fresh Basil

Pan Seared Lemon/Cream Salmon
Oven Roasted + Pan Seared Salmon over Lemon Dill 

Bechamel 

Balsamic Beef Tips 
Braised Beef Tips in a Burgundy Wine + Beef Stock 

Reduction with Onions, Mushrooms + Fresh Herbs Finished 

with Balsamic + Crispy Onions

S TA R C H E S

V E G A N 

M A I N  C O U R S E
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•  Board’N’Bacon provides vegetarian and dairy-free options upon 
request.

•  We are able to create gluten free boards or accommodate any 
other dietary restrictions upon request. 

•  Our candied walnuts do contain egg.
•  We kindly request a minimum of 48 hours to place or cancel 

any small orders of individual boards or provisions, etc.
•  All larger orders or grazing boards require at least one week’s 

notice for orders or cancellations.
•  All B’N’B inventory including platters or wood boards must be 

returned within 48 hours following your delivery unless  
alternate arrangements have been made. 

•  Any misplaced or unreturned items will result in a fee.
•  Board’N’Bacon can add-on plates, cutlery, napkins or decor for 

an additional price. Prices will vary. 
•  Board’N’Bacon takes customized orders but please note prices 

may vary.

S O M E  N O T E S  +  R E M I N D E R S



BOARDNBACON.COM




