THE OLD CHEESE SHOP

Our Cheese Cakes are perfect for Weddings, Birthdays, Parties, Anniversaries or
even just a family get together.

Whether it’s to make your wedding an affair to remember or the perfect
addition to any party or celebration, these special cheese cakes are unique and
feature selections from a wide range of artisan cheeses available to us and they

really do taste as good as they look!
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We offer a very personalised cheese cake service to ensure your cake is just the way you
want it.

We are happy to answer any questions, however small, or to place your order do drop us an
email at theoldcheeseshop@outlook.com
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If you are unsure which cheese to choose, just make an enquiry with us
and we can put together a cheese sample box of your chosen cheeses
at a discounted price. We can discuss the cheese range and weights
required to sample. Sample boxes can be collected from The Old
Cheese Shop, Truro, Cornwall, or we can post for an additional £6.

We also hold Cheese tasting evenings each month, whether this is with
Cider, Wine or Charcuterie you are welcome to book onto an evening
with us at a discounted ticket price.




We will help you select some of your favourites but also make sure you
have a good balance and contrast for variety. We use a variety of local
Cornish suppliers for our cheese and have also included some of the
Best of British award winning cheeses to our list. But if thereis a
favourite of yours missing from our list just let us know! A little tip: For
larger gatherings, we would recommend the large 3.2KG Cornish Yarg
base, which can go under any of the cakes, this is ideal for parties of
100+ people. However, if your party size is smaller, consider choosing a
slightly smaller cake base and then ordering extra cheese (to put out
when you start serving) particularly the ones that make up the top few
tiers as these get naturally smaller — this ensures your guests each get
an opportunity to taste all the different cheeses too!




We would recommend 100g of cheese per person, this is ideal for an
after-dinner course. If it is the main attraction, then allow at least 100g
and a little more.

We can provide a delicious range of Cornish Chutneys, Relishes and
Jams to accompany your chosen cheese cake. We also have some

delicious Popti Cornish Bakehouse Thins and Crackers, their variety
pack includes five different flavours, and are of exceptional quality.

You are welcome to collect your chosen cheeses from The Old Cheese
Shop, alternatively we can deliver to your home, caterer or chosen
venue. We like to deliver our wedding cheese cakes at least two days
before the event. So, for weekend weddings, we would look to deliver
on the Thursday but can accommodate any date you choose. Delivery
will incur an extra charge, please feel free to discuss this with us.

We would be more than happy to arrive at your venue on the big day
and set up for you. We will take notes, and plan how you want your
cheese to be exactly displayed. Delivery and set up will incur an extra
charge, but it is very reasonable. Please enquire as soon as possible to
make sure your date is available.



We offer a selection of decorations to help you decorate your cake,
such as name labels, raffia, slate hearts, wooden love hearts and our
wonderfully cute pottery mice. All are available to purchase alongside
your cheese. Fresh fruit, crackers and chutneys make the cake look
wonderful on display, we have an extras list that you can pick from to
make your cake extra special.

We do also offer solid round wooden boards, which can be bespoke
made to your requirements by another small local family business. The
board would make a great base for your cheese cake, and a very
beautiful and useful keepsake gift. Please just ask for more details and
prices.




Once your order has been confirmed we would ask for a 25% non-
refundable deposit, then the final balance would be due a month
before your event date. If you order a bespoke cake board, we would
ask for full payment of this once your order has been confirmed. If you
prefer, you can pay the full amount for your cheese cake up front or at
any point prior.

To order your sample box or book a tasting evening please make
contact to Katie or Kalvin. theoldcheeseshop@outlook.com.

We are always happy to talk cheese.
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Godminster Organic Cheddar 8x5cm 200g £10
Godminster Organic Cheddar (Heart) 8x5cm 200g £10
Godminster Organic Truffle Cheddar 8x5cm 200g £10
Godminster Organic Chilli Cheddar 8x5cm 200g £10
Godminster Organic Chilli Cheddar (Heart) | 8x5cm 200g £10
Godminster Organic Oak Smoked Cheddar | 8x5cm 200g £10
Miss Wenna Cornish Brie 8x3cm 165g £6
Boy Laity Cornish Camembert 8x3cm 165g £6
Truffle Cornish Brie 8x3cm 165g £6
Cornish Cheddar (Black Wax) 8x3cm 250g £7
Polmarkyn White Goats 8x3cm 200g £9.50
Polmarkyn Blue Goats 8x3cm 200g £11
Polmarkyn Grey Goats 8x3cm 200g £10
Helford Sunrise 9x4cm 200g £11
Helford Camembert 9x3cm 200g £11
Helford White 9x4cm 200g £11
Helford Blue 9x4cm 250g £11
Miss Muffet 9x6cm 350g £20
Nanny Muffet 9x6cm 350g £22
Trelawny 9x6cm 350g £20
Cornish Smuggler 9x6cm 350g £20
Miss Thymed 9x6cm 350g £20
Cornish Crumbly 9x6cm 325g £18
Keltic Gold 10x4cm 350g £22
Cornish Blue 10x7cm 500g £22
Cornish Yarg 13x8cm 900g £38
Wild Garlic Yarg 13x8cm 900g £38
Cornish Gouda Truckle 13x7cm 800g £28
Helford Sunrise 15x4cm 1.3KG £48
Helford White 15x4cm 1.3KG £48
Helford Blue 15x4cm 1.3KG £48
Stithians Farmhouse Cheddar 15x3.5cm 1.6KG £48




Keltic Gold 15x7cm 1.3KG £65
Miss Muffet 15x7cm 1.3KG £62
Cornish Smuggler 15x7cm 1.3KG £62
Godminster Cheddar 16x5cm 1KG £48
Cornish Blue 16x5cm 1KG £38
Cornish Blue 16x10cm 2KG £76
Godminster Cheddar 16x10cm 2KG £84
Cornish Yarg 18x8cm 1.6KG £60
Wild Garlic Yarg 18x8cm 1.6KG £60
Snowdonia Black Bomber 19x3.5cm 1KG £33
Snowdonia Black Bomber 19x7cm 2KG f66
Snowdonia Rock Star 19x7cm 1.5KG £66
Snowdonia Red Devil 19x7cm 2KG f66
Snowdonia Green Thunder 19x7cm 2KG £66
Cornish Brie 20x3cm 1KG £28
Cornish Kern (WORLD SUPREME CHAMP) | 23x7cm 4KG £145
Cornish Yarg 25x7¢cm 3.1KG £120
Cornish Cheddar CUBED 2KG £32
Cornish Smoked Cheddar CUBED 1KG £30
Cornish Gouda Semi — Mature CUBED 2KG £56
Cornish Brie (Heart Shaped) Heart 600g £25
Cornish Yarg (Heart Shaped) Heart 1KG £45
Honestly Tasty Blue 100g £10
Honestly Tasty Shamembert 160g £12
Honestly Tasty Bree 130g £11
Honestly Tasty Mature Cheddar Style 180g £6
Honestly Tasty Garlic and Herb 130g £5.50




Fresh Fruits

(Mixed Grapes, Figs, Apricots, Dates, Berries, Rosemary and | Decoration at Up to 40
Cape Gooseberries) Base £25

Up to 80

£45
Chutneys, Relish and Jam 227g Jar £5.50
(Red Onion, Apple, Chilli, Apple Cider, Tomato Chilli Rum, (12 Servings)
Beetroot Mead, Cornish Ale)
Popti Cornish Bakehouse Thins 1KG
(Sea Salt, Parmesan, Seaweed, Thyme, Rosemary and (Serve 40-50) £28
Mediterranean)
Popti Cornish Bakehouse Crackers 1KG
(Black Pepper, Multiseed, Buttermilk & Oat, Beetroot & (Serve 40-50) £30
Carraway)
Mr Filberts Olives
(Black Pepper & Chilli, Lemon & Oregano, Rosemary & 1 pack of each £9
Garlic) (12 Servings)
Mozzarella Cherries, with Basil and Cherry Tomato Skewers POA
Cornish Gouda, Thyme and Peach Skewers POA
Cornish Cheddar and Pickled Onion Skewers POA
Cornish Cheddar and Pineapple Skewers POA




Mouse Sitting Up - £3
Mouse Laying Down - £3

Mouse with Card Slit and Cheese Label - £3.50

Please discuss with us your ideas, we would love to tailor the decoration to exactly how you would want it.



e A selection of the best locally sourced Cheeses
Cornish Brie, Cornish Blue, Cornish Yarg, Cornish Cheddar

(100g Per Person)

e Charcuterie Roses, and selection of Cured Meats

Choice of 3 Skewers:
e Mozzarella Cherries, Basil Leaf and Cherry Tomato
e Feta, Olive, Cucumber and Cherry Tomato
e Cornish Cheddar and Pickled Onion
e Cornish Gouda, Thyme and Peach
e Cornish Cheddar and Pineapple

e Popti Cornish Bakehouse Thins and Crackers

e A selection of Cornish Chutneys, Relishes and Honey

e A selection of the following, apple, orange, strawberries, grapes, figs,
berries, celery, dill pickles, olives, cucumber, dates, rosemary, cape
gooseberries, nuts, and seeds.






