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Fall Charcuterie Board Ideas: How to Create the Perfect
Autumn Grazing Platter
Fall is in the air, and that means cozy gatherings, crisp weather, and delightful autumn flavors. If you're looking to impress your guests this season,

there's no better way than with a beautifully crafted fall charcuterie board. It's a feast for the senses, blending savory and sweet, crunchy and creamy,

and all the vibrant colors of autumn. In this guide, we'll show you how to create the perfect grazing platter for your fall gatherings.

1. Select Your Seasonal Staples

The foundation of any charcuterie board is the variety of ingredients. For fall, think about including:

Cheeses: Opt for rich, creamy cheeses like Brie, Camembert, or a good old sharp cheddar.

Meats: Prosciutto, salami, and smoked sausages add that savory element.

Fruits: Pears, apples, and grapes bring a touch of sweetness, and dried fruits like figs or apricots add a chewy texture.

Nuts: Toasted almonds or pecans are a crunchy must.

2. Embrace the Fall Colors

Autumn is all about those warm and cozy colors. Arrange your ingredients to create a visually appealing display. Think about placing red grapes

next to green apples, or figs alongside golden cheese.

3. Mix Sweet and Savory

The magic of a charcuterie board lies in the contrasting flavors. Pair sweet jams or honey with your salty cheeses and meats. The combo of fig jam

and prosciutto? Divine!

4. Add Some Crunch
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Crackers and breadsticks are a charcuterie board's best friends. Consider including a variety of bread and cracker types, from classic baguette

slices to crispy whole-grain crackers.

5. Go Wild with Garnishes

Fresh herbs like rosemary or thyme add a pop of color and fragrance. And don't forget the olives and pickles for a touch of acidity and brine.

6. Create a Visual Feast

It's not just about taste; it's about presentation. Use a wooden board or a rustic platter as your canvas. Start by placing the larger items like cheese

wheels, then build around them with smaller items like nuts and berries.

7. Serve with Wine

A charcuterie board is the perfect excuse to uncork a bottle of wine. Reds like Pinot Noir or Cabernet Sauvignon pair beautifully with the savory

elements, while a crisp Chardonnay complements the cheeses.

8. Don't Forget the Chocolate

Finish off your fall charcuterie board with some dark chocolate for a sweet ending to your grazing experience.

And for those special occasions where you'd rather leave the culinary artistry to the experts, consider Hidden City Catering. Our seasoned chefs

and catering team excel in crafting expertly curated charcuterie and grazing boards that are perfect for your next event. Elevate your gatherings

with our gourmet touch, and let us bring the magic of a Hidden City charcuterie board to your celebration. 🍁🧀🍂

Visit Hidden City Catering

https://www.hiddencitynyc.com/catering



