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SCARDELLO ARTISAN CHEESE LAUNCHES CATERING PROGRAM, FEATURING A CURATED 
MENU WITH AN EMPHASIS ON FINE CHEESE AND ARTISANAL PRODUCTS 

 

DALLAS – May 2, 2018 – Scardello Artisan Cheese announces the launch of its catering program 
and unveiled a curated selection of menu items, which showcase the fine cheese and other 
delicious artisanal products Scardello is well known for.  The catering program was conceptualized 
by Cheesemonger Rich Rogers and features items that are perfect for corporate events, lunch 
meetings or in-home gatherings. In addition to Scardello’s signature cheese and charcuterie trays, 
the catering menu includes heavy hors d’oeuvres, passed bites, dips and spreads, skewers, hot 
dishes, salads and sandwich trays.  
 
Featured items include deviled eggs niçoise, blue cheese bites, mini buttermilk biscuits with 
pimento and prosciutto, tomato and mozzarella skewers, Scardello’s Mac and Cheese, 
empanadas, pulled pork and wild boar sliders and pasta salad, to name a few. Scardello will also 
offer action stations, such as a build-your-own grilled cheese bar or cheese and chocolate fondue 
station. In addition, a variety of salad and sandwich boxes or trays are available. 
 
“Adding catering services was a natural extension of our popular cheese classes and the easy 
entertaining options we have always offered,” said Founder and Cheesemonger Rich Rogers.  
“Our catering menu focuses on the delicious cheese and other high-quality artisanal products we 
carry in the shop.  Scardello’s experienced, dedicated team will work with clients to create a fun 
food experience, whether it is a business lunch or an elegant wedding party.” 
 
To view menus or for more information on Scardello’s catering services, visit 
www.scardellocheese.com or call (214) 219-1300. 
 
About Scardello Artisan Cheese 
Scardello Artisan Cheese offers traditionally made, handcrafted foods, with approximately 150 cut-to-order 
small-production cheeses from Europe, all across America and the great state of Texas, plus charcuterie, 
artisan breads, spreads and wine and beer. Scardello Oak Lawn is located at 3511 Oak Lawn Avenue, Dallas, 
Texas 75219 and the phone number is 214.219.1300.  The shop is open Monday through Thursday from 11 
a.m. to 7 p.m., Friday and Saturday from 10 a.m. to 8 p.m. and Sunday from 1 to 6 p.m. Scardello Farmers 
Market is located at 920 S. Harwood #131, Dallas, Texas 75201 and the phone number is 214.238.2312. The 
shop is open Monday through Thursday from 11 a.m. to 7 p.m., Friday from 11 a.m. to 9 p.m., and Saturday 
and Sunday from 10 a.m. to 6 p.m. For additional information, please visit www.scardellocheese.com. 
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