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To wildcraft means to forage food and edible plants from the wild. 
Rooted in herbal medicine, Nutrition and Botany, we have an 
everlasting love affair with bringing out the flavors of the Front Range 
and Rocky Mountain Terroir. With our own hands we seek out, identify 
and harvest wild + indigenous edibles growing within our region 
-bringing a whole new meaning to the local food movement. Not only 
do we take pride in the flavors we create, but with each dish we strive to 
transform art into an edible form. Specializing in charcuterie and 
seasonal grazing boards, each display lends a peek into the natural 
abundance and beauty of Colorado.  
 
 

C L A S S I C  C H A R C U T E R I E  B O A R D  | |  
 
|| 3 artisan cheeses 
|| 2 cured meats 
|| Seasonal mostarda + jam  
|| Castelvetrano Olives + Pickled veggies  
|| Fresh + Dried Fruit  
|| Heritage Grain Bread + Rustic Crackers  
|| Florals + Calligraphy 
 

Small  Board  (feeds 8-12)  ||  $190 
Large  Board  (feeds 15-18)  ||  $275 
20+ guests || Custom Installation ||  
                         . . . . $15/per guest  



 

S E A S O N A L  C R U D I T E S  B O A R D  | |  
 

||  Assorted (organic) winter veggies 
|| Choice of TWO dips or spreads (options provided upon request) 

|| Preserved farmers market pickles 
|| seasonally curated + artfully crafted 

|| Florals + Calligraphy  
 

Small  Board  (feeds 8-12)  ||  $155 
Large  Board  (feeds 15-18)  ||  $225 

20+ guests || Custom Installation ||  
                         . . . . $12/per guest  

 
 

G A M E  D A Y  B O A R D  | |  
A more playful take on our classic . . . . 
 
|| Beehive Hatch Green Chili Cheddar + Sheepsmilk Spanish Bleu 
|| Elevations Whiskey Salami + Garlic Summer Sausage 
|| Caramelized onion honey mustard + Cherry Butter 
|| Smoked Gouda Pimento Cheese spread 
|| Spiced Mixed Olives + Cornichons 
|| Cherry Tomatoes + Table grapes 
|| Pretzels + Parmesan twists  
|| Florals + Calligraphy 
 

Small  Board  (feeds 8-12)  ||  $190 
Large  Board  (feeds 15-18)  ||  $275 
20+ guests || Custom Installation ||  
                         . . . . $15/per guest  

 
 



 

 
C O L O R F U L  F R U I T  B O A R D  | | 

 
|| Organic Fresh + Dried Fruits 

|| Chai Spiced Hemp Granola 
|| Florals + Calligraphy 

||  C h o i c e  o f :  
Vanilla Sheepsmilk Yogurt +persimmon chia jam  or 

Honeyed Ricotta + Pistachio Spread 
 

Small  Board  (feeds 8-12)  ||  $155 
Large  Board  (feeds 15-18)  ||  $225 

20+ guests || Custom Installation ||  
                         . . . . $12/per guest  

 
 

 

C U S T O M  G R A Z I N G  | | 
 

|| Do you want a little bit of everything? Or have something particular in mind? We would love to put 
something special together for you- Lets chat! 
|| Looking for something a bit more substantial for your guests? We offer small bites, salads + More.  
|| Ask about Vegetarian/Vegan Boards, Brunch Boards + Dessert Boards too! 
 

 
 
Delivery (within Boulder County), setup + pickup of materials post event included in price. Prices do not include 

tax or gratuity. Ingredients are subject to change due to seasonal availability.  

 


