
Bubbles and Brie is a company that is focused on bringing classic, thoughtful,
luxurious, creative, affordable, and delicious charcuterie boards and grazing

tables to any special occasion. We are taking the art of charcuterie to the next
level, and bringing it right to you.

Locally sourced products, with an emphasis on sustainability, our boards and
tables are sure to be the hit of any event. 



CATERING MENU

Cold Appetizers (choose three)

Charcuterie platter

Fruit platter

Crudité cups

Crostini’s (smoked salmon, prosciutto and pear, London broil and balsamic glazed tomato,
bruschetta, and olive tapenade.)

Brie cake with prosciutto

Prosciutto wrapped asparagus

Caprese skewers with balsamic glaze

Homemade everything seasoned goat cheese balls

Edible Spoons (chicken salad finished with a seasoned cracker, beat and goat cheese
salad, and tuna tartar) 

Veggie stuffed avocados

Hot Appetizers (choose two)

Coconut or Tempura Shrimp

Chicken Skewers

Grilled Buffalo bites

Fried Ravioli Spoons

Grilled Veggie Flatbreads

Grilled Veggie Platters

Bacon Wrapped Dates

Mini Burrito Platter

Mini Tacos

Sandwiches (choose one)



Sliders (burger, pulled pork, porchetta, fried chicken, and BLT)

Mini Croissant 

Panini

Wraps

Choose From: Pesto chicken salad, prosciutto, apple and melted brie with cranberry mayo,
BLT with avocado and lemon aioli, grilled chicken, roasted red peppers, fresh mozzarella

and pesto mayo.

Pasta (choose one)

Penne Pasta (Choice of Vodka Sauce, Marinara or Alfredo Sauce)

Cavatelli and Broccoli (In oil and Garlic)

Veggie Primavera with Bowtie Pasta

Mac and Cheese

Salad (choose one)

Caesar Salad

House Salad

Seasonal Salad

Mediterranean Salad

Pasta Salad



CHARCUTERIE BOARDS

SMALL BOARDS – SERVES 6-8

Three types of Meats and Cheeses, Fruit, Nuts, Chocolate, Dried Fruit, Crackers and
Spreads

MEDIUM BOARDS – SERVES 10-12

Four types of Meats, Five types of Cheeses, Fruits, Nuts, Chocolate, Dried Fruit, Crackers
and Spreads

LARGE BOARDS – SERVES 18-20

Five types of Meat, Six types of Cheeses, Fruits, Nuts, Chocolate, Dried Fruit, Crackers and
Spreads



FRUIT BOARDS 

Variety of fresh fruits and berries.

SMALL BOARDS - SERVES 6-8 PEOPLE

MEDIUM BOARDS - SERVES 10-12 PEOPLE

LARGE BOARDS - SERVES 18-20

 

VEGGIE BOARDS
Variety of fresh vegetables with homemade dips.

SMALL BOARDS - SERVES 6-8 PEOPLE

MEDIUM BOARDS - SERVES 10-12 PEOPLE

LARGE BOARDS - SERVES 18-20 PEOPLE



BREAKFAST BOARDS
Mix of pastries, muffins, waffles, fruits, cheese, breads, breakfast meats, and spreads.

SMALL BOARD - SERVES 6-8

LARGE BOARD - SERVES 12-15 

LUNCH BOARDS
Mix of sandwiches, salads, meat, cheese, nuts, fruit, veggies, and dips.

SMALL BOARD - SERVES 6-8

LARGE BOARD - SERVES 12-15



BRUNCH MENU

APPETIZERS (choose three)

Charcuterie platter

Fruit platter

Crudité cups

Crostini’s (smoked salmon, prosciutto and pear, London broil and balsamic glazed tomato,
bruschetta, and olive tapenade.)

Brie cake 

Fresh mozzarella board with arugula, roasted red peppers, tomato and pesto

Caprese skewers with balsamic glaze

Homemade everything seasoned goat cheese balls

Edible Spoons (chicken salad finished with a seasoned cracker, beat and goat cheese
salad, and tuna tartar) 

Veggie stuffed avocados.

Lox platter with mini bagels

Popovers served with sweet butter, cream cheese and jams

Parfait cups

Pastry/muffin board

BRUNCH ENTRÉE (choose five)

Coconut or Tempura Shrimp

Chicken Skewers

Grilled Veggie Flatbread

Grilled Veggie Platters

Mini strawberry and pancake skewers

Sausage, egg, cheddar muffins



French Toast rolls with cream cheese frosting

Home fries 

Tater tot bowls

Stuffed waffles with Nutella and banana

Avocado toast with feta, tomato, cucumber

Sandwiches 

Sliders (burger, pulled pork, porchetta, fried chicken, and BLT)

Mini Croissant 

Panini

Wraps

Choose From: Pesto chicken salad, prosciutto, apple and melted brie with cranberry mayo,
BLT with avocado and lemon aioli, grilled chicken, roasted red peppers, fresh mozzarella

and pesto mayo.

Pasta 

Penne Pasta (Choice of Vodka Sauce, Marinara or Alfredo Sauce)

Cavatelli and Broccoli (In oil and Garlic)

Veggie Primavera with Bowtie Pasta

Mac and Cheese

Salad 

Caesar Salad

House Salad

Seasonal Salad

Mediterranean Salad

Pasta Salad

ITEMS CAN BE ADDED ON A LA CARTE FOR AN EXTRA FEE



BRIDAL BOARDS
Custom made for our Bride and her bridal party, as they get ready for their special day.

We keep everything bite sized. 

 

(choose five)

Mini egg & cheese croissant sandwich

Mini avocado toast

Mini banana and Nutella waffle sandwich

Mini pancake and strawberry skewers

Mini yogurt parfait

French toast sticks

Mini muffins

Mini pastry cups

Fresh fruit

Bacon skewers

Mini sausage patties

Home fry skewers

Mini breakfast bowls

Mini breakfast burritos



GRAZING TABLES

Variety of meat and cheese

Fresh fruit and veggies

Dry fruits

Chocolates

Crackers

Table design including flowers

Nuts

Dips

Variety of salads

Crostinis

 



KIDS CATERING MENU
(choose five)

 

Crudité cups with ranch

Mini pizza

Mini hot dogs

Burger sliders

Uncrustables

Character cut out Sammie’s (ham and cheese or turkey and cheese)

Mac and Cheese cups

Grilled cheese triangles

Chicken tender and fry cups with dipping sauce

Pretzel nuggets with cheese dipping sauce

Fruit Skewers 

Additional Options – Available as Package Add-Ons:

Candy Bar, Cupcakes, Hand Dipped Treats, Kid’s Mocktails, 

Kid’s Charcuterie Boards, Mini Dessert Cups


