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Catering for weddings, private parties,  and corporate events,
has made Charcuterations one of the best known

charcuterie event coordinators in the Oklahoma City Metro
Area, with a hard earned reputation for quality and service. 

weddings - birthdays - anniversaries - private dinner
parties - corporate events company dinners - business

lunches - corporate hospitality product launches
boardroom catering - dinner dances

Events

I'm Daymon, the creative force behind
Charcuterations. Since 2018, I've been
transforming tables into impressive feasts, one
delectable piece of charcuterie at a time. This
isn't just my job, it's my passion. I have a
penchant for pairing flavors, styling
presentations, and creating eye-catching
displays that are not just meals, but culinary
experiences. Each table I curate is guaranteed to
bring an element of surprise and delight to your
event - they're real showstoppers. When you're
looking to take your gathering to the next level,
remember - charcuterie is not just food, it's an
art, and I'm here to paint the canvas!
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Smoked salmon with horseradish cream, capers, &
onions Canapes ($48.00)
Bleu Cheese Crumbles with sliced pear and balsamic
drizzle Canapes ($42.00)
Bruschetta Canapes, topped with a mixture of
tomatoes, fresh basil, garlic, and olive oil and
finished with a sprinkle of parmesan cheese ($38.00)

Cold Spinach & Artichoke Dip with Pita Chips ($27.00)
Roasted Red Pepper Hummus with Pita Chips
($18.00)
Crudité with raw vegetables served with roasted
onion dip ($21.00)
Dip Trio – Roasted red pepper hummus, olive
tapenade, roasted onion dip with Pita Chips ($32.00)
Chicken Salad - Chicken, red grapes, mayo, walnuts,
celery, and red onion served with toasted baguette
slices ($24.00)
Bruschetta - Tomatoes, fresh basil, garlic, olive oil,
and balsamic drizzle served with toasted baguette
slices ($24.00)
Salsa, Queso, and Guacamole Trio - Perfect addition
to any party or taco bar.  Served with corn chips
($29.00)

BBQ beef slider with classic slaw and gherkin pickle
($60.00)

Turkey pinwheels with roasted red pepper cream
cheese and spinach ($36.00)
Caprese Skewers with tomato, fresh basil,
mozzarella, and a balsamic reduction ($36.00)
BBQ Cocktail Meatballs, 3 per person ($30.00)

CANAPES

DIPS

SLIDERS

SAVORY

Add-On Menu

Prosciutto, Brie, Arugula, and Fig Jam on a
Croissant ($37.00)
Tomato, Mozzarella, Basil, and Pesto on a
Croissant ($37.00)
Boar's Head Turkey, Cheddar, and Lettuce
(Mayo/Mustard on the side) on a Croissant
($37.00)
Assorted Deli Meats and Cheeses with Rolls;
Lettuce, Tomato, Mayo, Mustard on the side
($37.00)
Classic Chicken Salad Slider with mixed greens
on a Croissant ($37.00)
Roast Beef with Boursin, Arugula, and Red Onion
Jam  on a Mini Croissant ($37.00)

Potato Salad - Traditional mayo, mustard, eggs,
onions, relish ($39.00)
Tri-Color Pasta Salad -  rotini, our special Italian
dressing, mozzarella cheese, black olives,
tomatoes ($39.00)
Bountiful Green Salad - fresh chopped greens,
almonds, pecans, sliced strawberries, pears, red
onions, and feta cheese served with our
homemade champagne vinaigrette (39.00)

Rice Pudding Cups dusted with cinnamon
($48.00)
Cupcakes White, Chocolate, Strawberry ($48.00)
NYC Bakery Style Cookies sampler pack ($79.00)
Chocolate Trifle Cup with Oreo crumbs,
chocolate mousse, and whipped cream ($60.00)

SANDWICHES

SIDES

DESSERTS

Add-On these Sides and Hors d’oeuvres  to any of our Grazing Tables
Prices are based on serving sizes for (12 People)
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Testimonials

Julianne W - 5 Stars 
Charcuterations has made some incredible spreads for us! From family
gatherings, to Friendsgiving, thanksgiving, Christmas parties, even a very near
and dear memorial service. They truly blew us away with the spread they
created. So much detail, thought and consideration went into their set up,
planning and purchasing. We were thrilled!

Rachel M - 5 Stars 
We used Charcuterations for our wedding and it was perfection! Our guests still
rave about it (for real).  It was a great to do for a Cocktail hour bc it was self serve.
And it lasted ALL NIGHT. People kept grazing.  I laugh because everyone told me
that as a bride I wouldn’t eat on my wedding day. I’m telling you right now ladies,
you will eat if you get this board! ��

Rob M - 5 Stars 
The quality and taste of the items for our Wine 🍷 party were amazing. It was the
perfect touch to the party!!

Tess M - 5 Stars 
Charcuterations created our individual charcuterie boxes for our prom.
Charcuterations always had excellent communication with us. Everything went
smoothly from contracts to drop off. Prices were comparable as well. I will
definitely use them in the future!

Carl J - 5 Stars 
My wife hosted a 70th birthday party for me and had it catered by
Charcuterations. Daymon was very easy to work with and our guests were so
impressed by, not only the quality of the food, but the presentation as well. I
highly recommend Charcuterations for your next event.

Britt & Jess - 5 Stars 
If Oklahoma had mountains, I would stand atop them and holler
“Charcuterations, is the most proficient, timely, and beautifully ran business
around.”  Daymon was not only so pleasant to be around, he worked diligently
and was so easy to communicate my baby shower desires with. Our shower
guests just poured out compliments on how aesthetic our grazing table was.
Charcuterations will always be our go to for any event we have from here on
out. We are so happy.
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