
L O C A L    F R E S H    S U S TA I N A B L E

B R E A K F A S T

S P A N I S H

F R E N C H

I T A L I A N

L O C A L  P U B

Vegetarian

Regular Graze
perfect for social distancing

part ies and gatherings  

£19.50

Large Sharing Graze
serves 4-6 people for nibbles

serves 2 people for a meal

£24.50

Breakfast Graze
serves 2 adults or

a small family 

£19.50

croissant filled with serrano ham and cheese
or sweet almond croissants

blueberry muffins

yoghurt and granola topping pots

chocolate sauce

cinammon buns

fresh orange juice

seasonal fruit

caramelised onion cheese, chilli cheese, manchego cheese, spanish blue cheese,

chorizo, serrano ham, olive oil and balsamic vinegar, chilli jam, hummus with chilli oil,

mixture of savoury biscuits, fresh bread, olives, peppers, 

fresh tomatoes, grapes and strawberries

camembert, goats cheese and honey, french blue cheese, french cured meats, pâté, 

red onion chutney, fig jam, mixture of savoury biscuits, fresh bread, 

olives, fresh tomatoes, strawberries and grapes

mozzarella and fresh basil, parmesan regianno, italian blue cheese, prosciutto di parma,

ricotta and lemon, italian cured meats, olive oil and balsamic vinegar, fresh green pesto, chilli jam,

mixture of savoury biscuits, olive tapenade, fresh bread, olives, pepper, sundried tomatoes

fresh tomatoes and grapes.

A selection of four local cheeses, pork pie, sausage rolls, scotch egg, baked ham

fresh bread, mixture of savoury biscuits, vegetable crisps, honey roasted nuts

pear and apple chutney, picallli,  fresh tomatoes, grapes and strawberries.

S P A N I S H

F R E N C H

I T A L I A N

goats cheese and honey (v), brie (v), french blue cheese (v)

garlic and herb roule (v), red onion quiche, red onion chutney, 

fig jam, fresh bread,  mixed savoury biscuits ,  

 strawberr ies,  grapes and figs

   (v)  no meat or animal rennet

mozzarel la (v)  and sundried tomatoes,  

ricotta with lemon and basil ,  olive oil and balsamic vinegar, 

chargr i l led vegetable pasta,  ol ive tapenade,  chi l l i  jam,

mixture of savoury biscuits ,  f resh bread,  ol ives,  

peppers,  fresh tomatoes and grapes.

spanish fr i t tata,  chi l l i  cheese,  caramal ised onion cheese

spanish blue cheese ,  ol ive oi l  and balsamic vinegar ,  

chi l l i  jam, hummus with chi l l i  o i l ,  

a iol i ,  mixture of savoury biscuits ,  f resh bread,  ol ives,  

peppers,  fresh tomatoes,  grapes and strawberr ies

The Chesterfield Grazing Co

Small Breakfast Graze
serves 1 person

£14.50

Vegan
hummus,  falafel ,  sundried tomatoes and peppers

ol ives,  dairy free cheese,  tzatz ik i ,  art ichoke,  figs,  dates

pitta bread,  mixed nuts and savoury biscuits

fresh salad and seasonal  fruit



Regular Graze
perfect for social distancing

part ies and gatherings  

£19.50

L O C A L    F R E S H    S U S T A I N A B L E

Large Sharing Graze

£29.50

Festive Breakfast Graze

serves 1-2 people

£19.50

bagels 
smoked salmon 

whipped cream cheese

pate -  cured meats -  chutney

fruit and cinammon toast

chocolate sauce - honey

mixture of pastr ies

fresh orange juice

seasonal fruit

The Chesterfield Grazing Co

LIMITED CHRISTMAS DAY MORNING 

DELIVERY AVAILABLE

PLEASE ENQUIRE

serves 3-6 people

£29.50

F E S T I V E
B R E A K F A S T

bagels
smashed avocado

 whipped cream cheese

fresh tomatoes -  spinach

fruit and cinammon toast

chocolate sauce - honey

mixture of pastr ies

fresh orange juice

seasonal fruit

yoghurt  and granola pots

ADD 750ML BOTTLE OF PROSECCO 
OR/ TWO BLOODY MARY’S

£12.00

Regular Graze

£19.50

F E S T I V E
D E S S E R T  G R A Z E

Large Sharing Graze

£29.50

Regular Graze

£19.50

F E S T I V E  G R A Z I N G  -  A V A I L A B L E  F O R  D E L I V E R Y  N O W

V E G E T A R I A N

F E S T I V E
M A I N  G R A Z E

S'mores Marshmallows and Cookies,  Chocolate dipping sauce,  

Chocolate brownies Rocky road,  Salted caramel dipping sauce,  

Mixed berr ies,  meringue and white chocolate Nougat,  Candy,  Gingerbread,  

Stollen,  Mince Pie,  Christmas cake,  Coated mini  pretzels

Pigs in blankets,  turkey sl ices,  chorizo,  duck and orange pate,  

fruit  topped pork pie,  smoked cheddar cheese,  caramalised onion cheese

brie and honey,  blue st i l ton cheese,  figs,  cranberry sauce and ploughmans chutney

garnished with herbs and rocket and 

accompanied by seasonal fruit ,  savoury biscuits and fresh bread.


