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The Cure Artisanal Charcuterie is a part of Taste Hospitality Group, 
an independent restaurant group located in Saskatoon, SK. 
Established in 2016, Taste o�ers a range of unique, concept-driven 
experiences with each of the brands, focusing on quality food, drink, 
and service. The catering options are varied, with a range of The 
Cure's charcuterie, local and international cheese, housemade 
condiments and pickles, and more. 

Bring people together and experience the taste of The Cure. With 
offerings for individuals, corporate clients and team members, we 
have something for everyone. The Cure can accommodate dietary 
restrictions; please inquire about gluten, pork or dairy free options 
and other allergen options and modifications.

Boxes and boards include an assortment of Italian cured meats and 
sides: olives, grainy mustard, pickled eggplant, pickled gherkins, 
pickled caper berries, pickled beets, grilled artichokes, fig and apple 
compote, crackers and an assortment of cheeses from our local 
partner, The Cheese List.



Individual Box
Feeds 1 person
$17

Small Box
Feeds 3 people
$50

Individual, Small & Large Charcuterie Box
Enjoy our charcuterie boxes, available in three sizes. Boxes come with 
5-6 types of housemade Italian meats, cheese, sides and crackers.

Perfect for date night, family dinner, o�ce gatherings…just add wine! 
Boxes will keep in the fridge for several days in our packaging. We 
recommend wrapping more securely in order to keep the product from 
drying out. Enjoy up to a week later! Minimum 8 orders.

Pick the size:

Grazing Table
Our grazing tables are elegantly prepared on butcher paper at your 
venue by our butcher. The impressive grazing table will make an 
excellent addition to any o�ce party, client reception, and more. 
Minimum requirement of 20 people. 
*20 per person for appetizer portion
*$25 per person for meal portion
*10% catering fee will be added and includes delivery/set up

Additional option:

Wooden Board 
Add a hand crafted wooden board to your order. When you purchase 
a board, your order will come elegantly placed and prepared with 
housemade Italian meats, cheese, sides and crackers. Boards are hand 
wash only.

$10 – The Cure Logoed Board
$25 – Your company logo will be stamped into the board 
(please allow 2 weeks for production)
*Minimum order of 10 company logoed boards

Gift Cards
The Cure e-gift cards available in any denomination, or gift cards from 
Taste brands including: UNA pizza + wine, Picaro Cocktails & Tacos, 
and Cohen's Beer Republic; contact us for corporate pricing.

Add-ons:

Large Box
Feeds 5-6 people
$90

Pick up at The 
Cure, #110 - 209 
Ave D S (free of 
charge). 

Delivery within 
Saskatoon, 
minimum delivery 
charge is $20 or 
$5 per stop.
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Beverages
We curated a unique o�ering showcasing boutique producers whose 
emphasis, like ours, is also on quality. Many of the labels on our list 
are sustainable, organic, or biodynamic; while many of the producers 
are not certified as such, we have done our homework on their 
agricultural and business practices so that we can confirm for you 
which producers are going above and beyond just simply making 
wine.

Wine - $20 + tax
White (Azimut Blanc), Orange/Skin Contact White (Azimut 
Brisat), Red (Azimut Negre), Sparkling (UNA House Wine), Rosé 
Sparkling (Azimut Brut Rosat)
*Wines are subject to change based on availability

Please reach out to inquire about non-alcoholic wine options.

For corporate orders contact us at thecure@tasteyxe.com




