@m’&ﬁﬂmcmd Catering Fne

Fic‘cuP or Dclivcrg: Menu Prices are based on customer Pic‘(~up Standard wcckclay
deliveries are chargecl at the rate of 75 ¢/mi!e~roundtrip (sma” local deliveries - $5.00 flat
chargc)‘ Saturclay, Sunclay, and before/aftephour deliveries are a minimum of $25.00

P]us mileagc‘ A” deliveries may be subject to additional fees due to
order logistics and Cle!ivery staff required.

Additional Service: Sct-—uP ~ Dclivery of client’s Product, oPcning and Placcment of
containers on sPeChCiecl table, Fi”ing and !ighting of chafers if uti(ized, and limited
transference of Procluct to client’s containers as Pre~arranged at time of contracted
service. De]ivery c}narges Plus minimum $50.00 setup fee

(Plus additional charges as may Pertain to size of order and staff requirecl)‘

Full Service Catcring (available at two levels of service):

]mcorma‘ <$ %00.00 for two-hour service): Catering staff sets up single~ticr buffet (no
risers) using reusable wire cha?ing dishes; Plastic tablecloths; and ivy, grape leaves or other
classic gar!ancl‘ Menu selections are Packagecl in ClisPosaHe containers.
l:ormal <$ 500.00 for two-hour service): Catering staff Provicles full size stainless steel
chaﬁng dishes, linen and skirting) P!us additional risers, Hora(s, and gar!and) as well as
requirecl g]assware and trays, baskets, (ights or additional buffet décor items.

For either service level, charges apply for the first 100 guests, begirming with the
contracted event start time (unless otherwise requestecl by }'nost, in which case additional
fees would apply for extended service.) (Juest count in excess of 100 will be charged at
an additional $1.00 per guest. SUPP!ementary labor fees are incurred for time in excess of
the contracted two hours at $%5.00 per catering attendant per hour with a minimum of two
(Z) staff attendants. Length of time of catered event is to be determined at the time the
contractis signecl‘ Breakdown of buffet will be at caterer’s discretion

ancl basccl on contractua! cletai!s‘

Quantitg: Sctting a generous buffet with a varietg of items will create a wonderful
evening for you and your guests. While quantities may sometimes be difficult for you to

clcterminc, it's better to have a little extra than to run out.

Two Hour Rule: Fcrishab!e food should not be kePt atroom temPeraturc longer than
two hours. A]Cter that time it should be thrown away,

not saved For later consumPtion.

~WWe ook forward to cus tomizing a party J’usf for you~
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