
Fingest Tower

Top Tier: Tilly Whim

4th Tier: Cornish Blue

3rd Tier: Baby Yarg
2nd Tier:

Bottom Tier: Somerset Brie

Decorated with red & white grapes, figs, physalis & dried apricots 

*(Instead of flowers the tower will be displayed with the above fruit) £400.00

Served with Old Luxters Chutney, apple slices, celery & crackers Cost per person £8.00

Feeds: 50

Fawley Tower
Top Tier:

4th Tier: White Nancy soft goats cheese

3rd Tier: Half rounds of Stilton & Colston Basset

2nd Tier: Ewes' milk Fosseway Fleece

Bottom Tier: Quicke's Oak-Smoked Cheddar.

Decorated with red & white grapes, figs, physalis & dried apricots 

*(Instead of flowers the tower will be displayed with the above fruit) £600.00

Served with Old Luxters Chutney, apple slices, celery & crackers Cost per person £7.50

Feeds: 80

Frieth Tower
Top Tier:

5th Tier: Cranborne Brie 

4th Tier: Colston Bassett - Stilton

3rd Tier: Wild Garlic Cornish Yarg
2nd Tier:

Bottom Tier: Cornish Brie

Decorated with red & white grapes, figs, physalis & dried apricots 

*(Instead of flowers the tower will be displayed with the above fruit) £700.00

Served with Old Luxters Chutney, apple slices, celery & crackers Cost per person £7.00

Feeds: 100

Hambleden Tower

Top Tier: Vulscombe with black peppercorns & garlic

7th Tier Mini Dorset Blue Vinney

6th Tier Baby nettle-clad Cornish Yarg

5th Tier: Emhirst - a cream-enriched Brie

4th Tier: Cornish Crumbly

3rd Tier: Devon Oke

2nd Tier: Cornish Blue

Bottom Tier: Westcombe Cheddar

Decorated with red & white grapes, figs, physalis & dried apricots 

*(Instead of flowers the tower will be displayed with the above fruit) £975.00

Served with Old Luxters Chutney, apple slices, celery & crackers Cost per person £6.50

Feeds: 150

Pete Humphries' exotic Katherine: a hard 

goat's cheese washed in cider brandy

Quickes Four Quarters (the small version), 

featuring Quicke's plain and smoked 

Cheddars, Double Devonshire and 

Devonshire Red. The four quarters are pushed 

together to make a whole wheel of cheese.

Cheese Towers

Please let your planner know if you wish to add the above to your event.                        

This can be put within your function file. 

Diana Smart's tangy & ultra-traditional double 

Gloucester

Pete Humphries' exotic Katherine: a hard 

goat's cheese washed in cider brandy


