
E P I C U R E  
 

S T Y L E D  C H E E S E  B O A R D S  
 

 

Our Luxe Styled Cheese Boards make the perfect accompaniment to your next big 
celebration (or quiet Friday night in). Featuring a selection of specialty cheese, 
charcuterie, premium accompaniments, seasonal fruit, sourdough and lavosh; our 
signature cheese boards are a beautiful and elegant way to serve your cheese 
course without the hassle of selecting and styling your own.  
 
Just select a size and chat to our cheesemonger about the size of the group, the 
style of your event and your taste in cheese, and we will do the rest! 
 
 
 
 
 
EPICURE. 39 John Street Camden. 4655 4336. www.epicurestore.com.au. hello@epicurestore.com.au 



E P I C U R E  
 

C H E E S E  B O A R D S  
 

 

EPICURE. 39 John Street Camden. 4655 4336. www.epicurestore.com.au. hello@epicurestore.com.au 

SELECT A CHEESE STYLE:  
 

 Crowd Pleasing; creamy bries, vintage cheddars, mild styles 
 o r  

 Adventurous; washed rinds, blue cheese, goat cheese, etc 
 
SELECT A BOARD: 
 

 1/4 METRE BOARD | $80.00 | 4-6 guests 
 1/2 METRE BOARD | $125.00 | 8-12 guests 
 1 METRE BOARD | $225.00 | 24+ guests 

 
 [Hire of our signature timber serving boards is complimentary. You 
 can also opt to use your own board, however we will need to quote on 
 a custom basis. guest numbers are a guide only, based on servings 
 for a cheese course rather than a meal] 

 
 

 OPTIONAL | CREATIVE LICENSE: +25 / +50  
 give us the freedom to get creative with special seasonal produce, unusual 
 accompaniments and rare cheeses.  

 
 
T&C 
Timber boards are supplied as a short term hire only. They remain the property of 
EPICURE at all times. We require a credit card security or cash deposit held till the 
board is returned. The board needs to be returned to us within two business days, 
unless agreed otherwise. 
 
Cheese Knives can be hired for an additional fee of $10 for a set of four.  
 
Min. 24 hours notice required for all bookings, no exceptions.  
 

Our Signature Cheese Boards are centered around a selection of our best 
cheeses of the moment, accompanied by cured meats, accoutrement, seasonal 
fruit, sourdough, and artisan lavosh.  


