TOP 10 ciucs’cions to ask when interviewing caterers

i. What is included in your cost per P|at<:?
Somc caterers include clis}'les, cutlerg, linens
and service staff in the Pricc‘ BPe sure to

know these details before comParing Prices.

2. Can you SUPPIH linens for the guest
tables, can l have any colour of napkins?
What is the extra linen cl'large for bridal
table, giFt tab|es, and cake tables?

3 (Can you send me samP]e menus, and if |
dor’t find cxactlg what | am Iooking for will

you customize a menu for me?

4. How many service staff will you have to
serve my weclding? Be sure that there is
enougl’l staff to adequate|9 serve and clean

up at the end of the event.

5. WIH you cut and serve our wedding cake?
|f so, what is the extra charge for this service
inc|uding additional cutlcrg, P|ates and

napkins?

6. What cuts of meat will be served? Will the

vegetaHes be fresh or frozen?

7. Do you have references from wcddings

you have recently catered?

8. Jow |omg have you been in business? Are
you licenscc{] health inspectec{ and where is
your commercial kitchen. Do you carry third
party liabilitg insurance? Are you covered
through Workers Compensation Boarc{?

9.Do you Provic]e rentals or decorating
services? Do you Providc staff to set-up and
take down and what are the additional

c!‘xargcs for this service?

i0. Do you Proviclc bar and liquor services
and service staff? What is included in your

bar sct~uP fees?
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