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Grazing Table
Quantity Guide
Calculate exact portions and assemble a

stunning, abundant spread

Take the guesswork out of entertaining with this precise

calculation and assembly guide. You will build a beautifully

balanced spread that never leaves your guests hungry.

Board Basics

3 ft
Standard wooden board

length

20 guests
Served packed edge to edge

3 to 5
Small ceramic anchor bowls

1st slice
Remove from soft cheese

yourself

Assembly Order
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Round Up for Abundance
Always round your calculated quantities up to
the nearest whole package size so you never run

out of core ingredients during peak party hours.

Anchor bowls first Place ceramic vessels

asymmetrically for messy ingredients to dictate

the flow and protect delicate items.

1

Pre-cut hard cheeses Slice completely through

and push back into the original block shape for

completely effortless grabbing.

2

Glass-rim salami rose Fold circles halfway over a

wine glass rim, overlap tightly, and flip firmly

onto wood.

3

Keep wet foods apart Cluster juicy elements

safely in ramekins or dedicated zones away from

your crisp dry carbohydrates.

4

Fill gaps with herbs Tuck fresh rosemary sprigs

and nuts into every crevice until absolutely zero

empty wood shows.

5
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P U T  I T  T O  W O R K G R A Z I N G  TA B L E  Q U A N T I T Y  G U I D E

Per-Person Quantity Cheat Sheet

Guests

Standard

Party:

Artisan

Cheeses

Standard

Party:

Charcuterie

Standard Party:

Accompaniments

Main

Event:

Artisan

Cheeses

Main Event:

Charcuterie

Main

Event:

Crackers

& Breads

Main

Event:

Fruits

& Nuts

10 40 oz 20 oz 40 oz 50 oz 30 oz 30 oz 20 oz

20 80 oz 40 oz 80 oz 100 oz 60 oz 60 oz 40 oz

50 200 oz 100 oz 200 oz 250 oz 150 oz 150 oz 100 oz

For a standard party, accompaniments include crackers, fruit, and nuts.

Pick Your Board Style

Find your row: Event aesthetic

Event aesthetic Your pick Why

Bright, coastal feel Mediterranean Mezze Board Marinated feta and rich hummus

Seasonal autumn warmth Rustic Harvest Spread Smoked cheeses and dark fruits

Ultra-contemporary look Modern Minimalist Precise rows on stark marble

Sweet dessert focus Gourmet Chocolate Board Macarons, berries, and no meats

Event Notes

Enjoy building a beautiful, abundant spread that brings all your favorite people together.
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