
Great Online Gourmets - GOG Catering Services

Elevate your next event with our uniquely-curated and beautifully arranged gourmet Grazing options. Our
grazing tables are a stunning and impressive way to feed your guests. They are bountiful with gourmet
cheese selections, cured meats, dried fruit, nuts, olives and other charcuterie items, in season local fresh
fruit, jam, crackers, and freshly baked bread. We have several options for grazing, so there is something
for every type of event!

To take our grazing table to the next level, we add small decorations that match the theme of your event.
Flowers, seasonal greenery, or even themed decor that can enhance the aesthetic and create a more invit-
ing spread.

Grazing tables are the hottest new trend in entertaining. Grazing tables are perfect for any and every
Sarasota event. Our grazings offer a little something for everyone. We offer a variety of grazing tables
including: Breakfast, Brunch, Lunch, Dinner or even any time of the day. Our Prices are customized based
on guest count, location, and set up. We can work with you and your budget to meet your needs.



Weddings, Cocktail Events,
Corporates, Brunches, House Warming Parties, 
Bridal Showers, Baby Showers, and Finger Food Events

Tables Includes but are not limited to:
(Items listed below are subject to change depending on seasonal availability)

•   Various types of Artisan Cheeses
•   Cured Meats (Classic option)
•   Delectable Honeycomb
•   Home style Jam/Jelly
•   Artisan Baguette
•   Assorted Crackers
•   Dried Fruits 
•   Mixed Nuts
•   Fresh Seasonal Fruits
•   Fresh Seasonal Vegetables
•   Flavorful Dips
•  Sandwiches
•  Cookies & Mini Desserts
•   Olives & Pickles
•  Sweet Treats
& much much more......



Requirements: 

Requires 7-14 days prior notice
Clients are required to provide clean table linens, and any additional table décor for their event.
GOG will ONLY provide food for our Grazing Tables. 
All table accessories & rentals will be provided at a $250 refundable rental fee. (Damage Deposit)
All of GOG boards, serving equipment, and props are for hire only and must be returned or picked up
within 48 hours of your event, or collected for a fee.  Items returned late and or damaged will incur a
$100 late fee.
To clean our serving equipment, and props, please hand wash all items with hot soapy water only.  
DO NOT use hard scrubbing agents or strong chemicals on our any of our rental props.  
DO NOT place any items in your dishwasher.   
When renting any other GOG equipment, you (the client) agree that if there should be any damages in-
curred at any time during your possession, your damage deposit will not be returned. 

Additional Notes: 

13% tax will be added to the quotation, as well as a flat $35 travel fee. Please note any quotation is
only valid for 30 days. 
Set up time and decoration time is FREE
We do not hold dates until a 50% deposit has been made for your order. The remainder of your total is
required 48 hours prior to the event. 
All Tables Signs & Menu Cards will be picked up at the end of the evening before 12 am.

**NOTE** - Be sure to include the following information in the notes section of your order:

Set up completion time 
Event date and time
Any special instructions - i.e., Allergies, Dietary restrictions (gluten, dairy, etc.), special notes or cards
(birthdays, sympathy, weddings etc.)
Color Theme of the event

Allergies 
GOG products are not prepared in an allergen-free environment.
Anyone with a food allergy should refrain from consuming our products.



FOOD:
* Chocolate Fountain
 * Chocolate Covered Strawberries & Pretzels
 * Assorted Sushi & Sashimi
 * Pineapple Tree
 * Mini Quiches
* Hot HORS D’OEUVRES
 * Cheese Wheel Cakes
 * Mini Salad Cups
 * Shrimp Cocktail Tower
 * Champagne & Fizzes Flutes
 * Oyster Ice Bar
 * Caviar Crystal Bowl

 Decor:
 * Risers & Cake Stands
 * Dry Ice
 * Fresh Flowers Decorations
 * Wooden Trays & Platters
 * Backdrops & String Lights
 * Centerpieces
 * Donuts & Bagel Stands
 * Glass Apothecary Jars & long vases
 * Cutlery Sets & Plates
 * Linens & Table cloths

To Book your grazing table or have any
questions please visit our contact us page
to fill the send me a quote request form
and one of our chef associates would
connect with you as soon as possible.
Thank you.


