build your own
cheese tasting
experience

The Modern Cheesemonger

Here at The Cheese Geek, we absolutely love catering for events, be they one-off cheese extravaganzas, or regular cheese
clubs. Whatever it is you need, we have it covered.
We always try to have an open dialogue (or as open as you want!) regarding selections, portion sizes, number of cheeses
etc. Ultimately, there are millions of combinations, so it really is a case of anything is possible. But we also appreciate
sometimes you just want a straightforward price and package ‘off the shelf’.
So below is an idea of our ‘set packages’ as it were, and what you might expect to find in them. In all cases, the basis
of pricing is 160g per person, and around 5 different cheeses. So that equates to around 320g of each cheese, on
average, for a tasting of 10 people, and around 32g on average per cheese, per person.

TCG CLASSIC

TCG SUPERGEEK

The classic package is a great way to explore some of the
finest cheeses Britain and Europe have to offer. Whilst you
may miss out on some of the more aged/mature cheeses,
low yielding Goat’s Milk cheeses, as well as some of the
really small batch cheeses, it is still a stonking selection of
worldy cheeses!

This is for the serious cheese lovers! No holds barred, and
no restrictions, that means whether it is Sheep’s or Goat’s
Milk cheeses, small-batch cheesemakers, or world-famous
cheeses like Beaufort, nothing is off limits, and the world is
your oyster...or cow I suppose...

Min: 10 people

Min: 10 people

Price: approx. £6pp

Price: approx £7pp

Cheeses you can expect to find:

Cheeses you can expect to find (in addition to those
in TCG Classic):

Hard: Ogleshield, Cornish Yarg, Old Winchester,
Keen’s/Westcombe/Wookey Hole Cheddar, Appleby’s
Cheshire, Gorwdd Caerphilly, Kirkham’s Lancashire,
Richard II Wensleydale, Sparkenhoe Red Leicester,
Comte 12mths, Tomme de Savoie, Morbier
Soft: Perl Wen, Baron Bigod, Brie de Meaux, Coulommiers,
Brillat Savarin, Fougerus, Camembert de Normandie,
Reblochon Fermier

Hard: Beaufort, Mimolette, Ossau Iraty, Gruyere 14mths,
Hafod Cheddar, Berkswell, Spenwood, Rachel
Soft: Tunworth, Waterloo, Winslade, Wigmore,
Sainte Maure de Touraine, Chaorce, Pave Cobble
Blue: Cashel Blue (Mature), Bath Blue, Stichelton, Roquefort

Blue: Cashel Blue, Beauvale, Colston Bassett Stilton,
Cropwell Bishop Stilton, Perl Las, Shropshire Blue,
Fourme D’Ambert
All of our packages and pricing include delivery, tasting notes, pairing tips and commentary on any particular themes that are
being explored (eg British vs French, Cow vs Sheep, Ages of Comte etc).
If you wanted to add our world-beating condiments to complement your cheeses, generally speaking this would add around
£1.50-£2pp to the price.
We hope this gives you a general idea of what sort of thing we can offer, but we would always recommend getting in touch
should you wish to discuss your requirements in more detail so we can get something put together that is perfect for you!

thecheesegeek.com
hello@thecheesegeek.com

