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RUSTIC
TOASTED
CROISSANT
SLICES

TRY IT OUT!

Yar BACON,
WHITE PIZZA & TOMATO &
DIP ONION JAM

TRY IT OUT! TRY IT OUT!

Then add:

Other crackers and dippers
Fresh cucumber
Carrot/celery/asparagus sticks
Fresh prosciutto

Store-bought basil pesto dip &@ — ;U


https://elgustoglobal.com/recipe/rustic-toasted-croissant-slices/
https://elgustoglobal.com/recipe/white-pizza-dip/
https://elgustoglobal.com/recipe/bacon-tomato-and-onion-jam/

SWEET &

PICKLED - Y @ /s  SPICY NUTS
i Ll
BAKED FETA [ e 5
WITH HONEY (@SS SN W B~ -
& DUKKAH 'Y ! HOMEMADE
PITA CHIPS
BURNT
THERMOMIX AUBERGINE
TZATZIKI WARM MEZZE
SAUCE DIP
CAULIFLOWER _ ?”ﬁf&ﬁ
POPCORN ; . s

Bowl/plate the main dishes, such as the dip, baked TOMATOES
feta, cauliflower popcorn and cherry tomatoes, and
sliced sausages (if liked). Arrange these on a i
tray/table, then add small dishes with the tzatziki,
nuts and pickled onion.
Fill in the gaps with sliced ciabatta, pita chips,
cucumber ribbons, little gem lettuce leaves and
fresh herbs — we used parsley, thyme and rosemary.

Garnish the dip, feta and cauliflower with some o@gﬁsto

sprigs of herbs too.


https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/thermomix-tzatziki-sauce/
https://elgustoglobal.com/recipe/burnt-aubergine-warm-mezze-dip/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/pickled-onions-2/
https://elgustoglobal.com/recipe/cauliflower-popcorn/
https://elgustoglobal.com/recipe/sweet-spicy-nuts/
https://elgustoglobal.com/recipe/homemade-pita-chips/
https://elgustoglobal.com/recipe/maple-thyme-cherry-tomatoes/

MELTY
CHEESE
FONDUE

TRY IT OUT!

ROSEMARY
FLAVOURED
OLIVES

TRY IT OUT!

The more onion relish, the better!

You can make the cheese dip mixture in advance
and then place the dip in the oven at the time for 25
minutes.

ol gt


https://elgustoglobal.com/recipe/rosemary-flavoured-olives/
https://elgustoglobal.com/recipe/melty-cheese-fondue/

RUSTIC
TOASTED
CROISSANT
SLICES

TRY IT OUT!

Stack cheeses in
multiple
colours/shapes on
top of each other to
provide interesting

CAULIELOWER features and shapes.
POPCORN
Add whole fruits

around the tray to
act as décor and

GARLIC & leave the leaves on
PAPRIKA the fruit to give a
HUMMUS touch of rustic

N

8 TRY IT OUT!

4 Having layered trays allows you to tier the food,

creating height and dimension to a table setting,
adding depth to the presentation.

Place small dried fruits or herbs throughout the tray
to bring consistency and style.
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https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/cauliflower-popcorn/
https://elgustoglobal.com/recipe/rustic-toasted-croissant-slices/
https://elgustoglobal.com/recipe/garlic-paprika-hummus/

ROSEMARY,
SEA SALT &
WHITE
CHOCOLATE
CARAMEL
POPCORN

TRY IT OUT!

8 SPICED FIG &

ALMOND
CRACKERS
BAKED FETA
WITH HONEY
& DUKKAH
HUMMUS
BOWL
WALNUT &
CARAMELISED
FIG LOAF
WITH
WHIPPED F
ROSEMARY
HONEY
BUTTER

The loaf, popcorn and crackers can be made before
hand and frozen to make it a lot easier.
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https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/spiced-fig-almond-crackers/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
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https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/baked-feta-with-honey-dukkah/
https://elgustoglobal.com/recipe/rosemary-sea-salt-white-chocolate-caramel-popcorn/
https://elgustoglobal.com/recipe/hummus-bowl/
https://elgustoglobal.com/recipe/walnut-caramelised-fig-loaf-with-whipped-rosemary-honey-butter/

