QUESTIONS TO
ASK YOUR
CATERER

N

BACKGROUND & EIPEHIENCE)

o

Are you svallable on our event date?

Have you catered at my venue befone?®
What does the chel prepare bast?

Do you specialize in cenain cutsinest

Do you offer custom manus?

How will you handle last-minube rogueests?
What ane your subatitution policies?

Are vegeotarian and special meals avaiabile?
What is your policy on cleanup?

Does your company have Hability insurance?

FOOD DETAILS
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What are your companies most popular dishea?
YWhat ore your portion sizes?®

Whan will coltes be served?

Wil wine be poured by the stall o placed on the
taklos?

Is the champagne just for the toast. or will it be
sarved from the bar?

Should wae offer after dinfor drinks on the bams?
Since sl the guests afe arrfiving ot once, could you
pass wah of champagive os thay amba?

How mary bortonders will be serving drinks during
the cockinil haur?

Wil the bars be open during dinner?

Will cocktadls b senved by your wait stalf, or will
puesis noed 10 go to tho bar?

Is this food you use locally sourced?

Do you seeve meals for childean?

Do you have a wedding cake/dessert package?
YWhat do you do with lettoven?
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BUDGET )
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Can you ouplain the prca diferences bateesn sit-
down meal vi. siatiorn va cockiall-style recepiion
v Pamiily-style?

Whan can | expact your writton proposal®

‘Wihat is your policy regarding deposita and
cancollations?®

When i the final peyrment due?

Are thare other charges for set-up, delivery,
vartirma, et

Dho you take gridin cands? Do you Take personal
chacks?

Wihen must | gree you my finad guarsntioe & monu?
What is ther sales e, s what ore your
gratuityfsarvice charge policies®

D Iz there a cale cutting fee?

LOGISTICS

.E:} Wha i3 the contact parson whin planning the

ovemt?

Who is the contact parson duing the event?
Wil you maaiat with valst parking, musie, llowers,
photography, eic.?

G Is there a curfow at the avent site™

How many stalf will be working the event?

() How is your stalf attired?
D Will you feed the band moembers, photographers

and others working the event?

What are the opticns lof lnen, chalr covers, china,
stermware, lotware, chgor plates?

What ducorations do you provide for tabkos and
food stations?

What is the sorver to gusat ratio®

Tel 954-002-2401

Email infofialesanderovent.com

Website: AlewsnderEvent com




