
Menu & Catering Options

Something Bleu
Charcuterie
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Charcuterie Boards
A beautiful arrangement of artisanal
cheeses, charcuterie, fresh fruits, nuts,
accoutrements and a few sweet items.
Crackers come on the side.
Small, serves 4-6 $110
Medium, serves 6-8 $140
Large, serves 8-12 $170



Grazing Boxes
An artful arrangement of artisanal
cheeses, charcuterie, fresh fruits, nuts,
accoutrements and a few sweet items,
prepared in a kraft box - perfect for
picnics, gifting or travel! Crackers come
on the side.
Treat Yourself, serves 1-2 - $45
Sharing Size, serves 3-4 - $70



Crudites & Fruits
Enjoy an assortment of fresh
seasonal fruits or vegetables, a
perfect addition to any gathering.
We incorporate fruits & veggies
that are ripe and in-season, so
varieties may change depending on
time of year. Requests are
welcome and can be customized
based on color scheme as well!

Crudites & Dip
S $50, M $75, L $100

Fruit Platter
S $65, M $90, L $115

Fruits & Sweets
S $75, M $100, L $125



CHICKEN SALAD CROISSANTS
Delicious chicken salad tucked into a buttery
croissant! These can be added on by the dozen
(12) to a grazing table or board order.
$40/dozen

CHARCUTERIE SKEWERS
The cutest mini charcuterie assortment on a
cocktail pick! Each skewer is priced individually
and comes with salami, olive, gherkin, and a
choice of Brie Bite or aged cheddar. Vegetarian
also available. Comes arranged on a palm leaf
platter. Minimum of 25 skewers.
Aged Cheddar $2.50/skewer
Brie Bites $2.75/skewer

MINI CAPRESE SANDWICHES
The cutest (and tastiest!) mini sandwich
around. A fresh ciabatta roll, layered with
fresh mozzarella, tomato, and basil and
topped with a balsamic glaze. Includes two
dozen mini sandwiches. $40/two dozen

HANDHELDS
Comes with an assortment of cheeses,
charcuterie, fruit skewer, crackers or
breadstick, honey or preserves packet, nuts
and garnish!
Charcuterie Cups - $12/cup
Charcuterie Cones - $10/cone
Mini Box - $10/box



Make It Sweet
Enjoy a beautiful arrangement of
sweet treats, from cookies to
chocolates to candies and
everything in between! Can be
customized with your favorite
treats and colors.

Dessert Platter
S $50, M $75, L $100

Dessert Cones
S7/cone

S’mores Kit
$30



BRUNCH CHARCUTERIE 
A delicious brunch board filled with sweet
pastries, breads, several artisan cheeses,
charcuterie, fresh fruit, nuts and
accoutrements! S $90, M $115, L $140

NC BOARD
Filled with delicious NC treats, this Tarheel State
wooden board serves as the perfect keepsake.
Board is yours to keep - this is an excellent gift for
a housewarming or even 'just because.' Serves 4.
Crackers provided on the side. Other states
available as well - requires 1-2 weeks notice for
ordering custom boards! $90

LETTERS & NUMBERS
The cutest way to send a sweet message! Your
choice of letters and/or numbers filled with
artisan cheese, charcuterie, fruits, nuts,
crackers and accoutrements, garnished with
herbs & flowers. $70/letter or number.
Requires 2+ weeks advance notice as we have
to order your requested letter/number boards.

BURRATA PLATTER
Enjoy fresh flavors with a bright, delicious
burrata board! Comes with seasoned burrata,
prosciutto, candied nuts, tomatoes, melon,
stone fruits, and fresh herbs. Sliced bread
comes on the side. $60



BREAD + CRACKER BOX
An additional box filled with carb-y goodness!
Assorted crackers and fresh bread. Add on to
any order. $20

KID-CUTIE GRAZE
Charcuterie is for kids, too! This cute little grazing
box comes with kid-friendly snacks, including a
choice of mild cheese and a choice of charcuterie
meat, along with fresh fruit, veggies, crackers and
a sweet treat or two! $14

GIFT CERTIFICATES
Purchase a gift certificate and give the gift of
cheese! Available in increments of $25. Gift
certificate will be emailed to designated
recipient within 48 hours of purchase and can
be redeemed within one year from purchase
date. 

SHARING SIZE GRAZE SUBSCRIPTION
You'll receive up to a 25% savings on each
graze depending on the option you select (4
months, 6 months, 12 months). A subscription
can also be gifted. Each month's box will
include a carefully curated selection of
seasonal cheeses, charcuterie and extras!
4 months $238
6 months $336
12 months $630



Graze Tables
We offer both flat-lay and multi-level graze options,
depending on your aesthetic preferences! Traditional
grazing tables are set up on-site by our team ahead of
your event and are best for groups of 25+. We also
offer a ‘Mini Graze’ option, that comes delivered to
you prepared on platters for easy, quick setup. This is
perfect for smaller events of 15-25 guests. Grazing
tables can be made with traditional charcuterie,
brunch or dessert - customizations are welcome!
Starts at $17.50/pp for Traditional Grazing setups.
Mini Graze packages start at $235.



Seasonal Offerings
We offer an array of menu items catered to
each season and holiday. All of our menu
items can be customized with your theme
or holiday requests. Our seasonal items will
be updated on our website throughout the
year! Themes include New Years,
Valentine’s Day, St. Patrick’s Day, Spring,
Mother’s Day, Father’s Day, Memorial Day,
Independence Day, Labor Day, Fall,
Halloween, Thanksgiving, Christmas,
Winter, and birthdays. 



Charcuterie Workshops
Something Bleu Charcuterie is available to
host charcuterie classes and workshops for
groups large and small. In-person, full-
service classes and virtual classes are
available. For virtual classes, a shopping list
will be provided ahead of time for purchasing
ingredients and materials. We also work with
public venues to host workshops throughout
the year, so stay tuned to our website for the
schedule! If you know of a local venue that
would like to host a workshop, please let us
know!

In-Person workshops start at
$50/pp with a minimum cost of
$250/5 guests. All materials and
ingredients are provided and our
team comes to a location of your
choice for the class.

Virtual workshops start at $30/pp
with a minimum cost of $150/5
guests. A shopping and material
list are provided, along with a
Zoom link for the live instructional
class.



About
Something Bleu
I always dreamed of opening my own business,
but it took several years for me to discover
where my passion lies. I  remember watching
Martha Stewart on TV as a young child in awe
of her style, and aspiring to be like her, a
wonderful entertainer with brilliant ideas and a
beautifully decorated home. Over the years, I 
honed in on my own home entertaining style
and developed a love for crafting delicious
charcuterie boards for family and friends. 

My love of charcuterie started out as a
hobby, but after being inspired by friends
back in Memphis, TN (where we lived prior
to moving to Charlotte), I  decided to make
the leap and turn my passion into a
business! My husband and three daughters
inspire me daily and are my biggest
cheerleaders as a small business owner.

I  have loved every minute of creating
custom charcuterie and hosting charcuterie
workshops for so many of you in Charlotte
and appreciate your support more than you
know!

Something Bleu Custom Charcuterie is
licensed, insured, ServSafe certified and
operates out of a commercial kitchen in
Cabarrus County, NC.

Brittany Worrell Boyce

contact us
EMAIL

somethingbleuCLT@gmail.com

WEBSITE
www.somethingbleucharcuterie.com

PHONE

757-374-9940

let's socialize!
Follow us on Instagram +
Facebook and don’t forget to
tag us in your photos!
@somethingbleuCLT

Owner/Founder


