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Menus are subject to change without notice due to seasonal & market changes.

THE PAINTED TABLE  -  CHARCUTER IE  SELECT IONS

CLASS IC ART ISANAL CHEESE  D ISPLAY 

Gouda, Brie, Port Cheddar, Sage Cheddar, Midnight Moon Goat Cheese, Artisanal Jams, Lavash,

Baguette, Grapes, Fresh Berries, Assortment of Fruits, Dried Fruits, Mixed Nuts

CLASS IC ART ISANAL CHEESE  & CHARCUTER IE  D ISPLAY 

Gouda, Brie, Port Derby, Sage Derby, Chèvre, Midnight Moon Goat Cheese, Artisanal Jams, Lavash,

Baguette, Grapes, Fresh Berries, Assortment of Fruits, Dried Fruits, Mixed Nuts. Salami, Prosciutto,

Soppressata, Pickled Veggies, Assortment of Olives, Whole Grain Mustard

DELUXE ART ISANAL CHEESE  D ISPLAY 

Gouda, Brie, Port Cheddar, Sage Cheddar, Chevre, Bucheron, Humboldt Fog, Baked Seasonal Brie en

Croute, Midnight Moon Goat Cheese, Artisanal Jams, Lavash, Baguette, Grapes, Fresh Berries,

Assortment of Fruits, Dried Fruits, Mixed Nuts

DELUXE ART ISANAL CHEESE  & CHARCUTER IE  D ISPLAY 

Gouda, Brie, Port Derby, Sage Derby, Chevre, Bucheron, Humboldt Fog, Baked Seasonal Brie en

Croute, Midnight Moon Goat Cheese, Artisanal Jams, Lavash, Baguette, Grapes, Fresh Berries,

Assortment of Fruits, Dried Fruits, Mixed Nuts. Salami, Prosciutto, Soppressata, Salami Cotta, Capocollo,

Mortadella, Pickled Veggies, Assortment of Olives,

Dijon, Whole Grain Mustard, Breads



STANDARDS
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 Her i tage Recipes  are  welcome.

The Pa inted Table  i s  happy to  accommodate

specia l  d ietary  requests ;  inc lud ing vegan,

g luten f ree,  vegetar ian,  da i ry  f ree,  & more.

P lease request  a  min imum of  14  days  pr io r  to

event .

Call us with Menu or Tasting Appointment Questions at (559) 443-7199!

The Painted Table thanks you for the opportunity to be a part of your special event.

Please let us know how we can help make your day everything and more!

The Painted Table offers amazing Wedding Cakes & Desserts.

The guest count and style of your event will help your Event Producer determine the service

staff you need. We require a minimum time of six hours per staff member. Final service ratios

are determined by the menu, setup, and complexity of the event. The Painted Table staff

are fully covered by worker’s compensation. 

ADDIT IONAL EVENT ACCOMMODATIONS

ADDIT IONS

COFFEE SERVICE

Coffee service & Irish coffee mugs

available. Ask your Event Producer.


