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Full Service  
Our team of chefs, leads, servers, and bartenders are 
at your service.  We work with you to design the menu, 
manage rental or design items as needed, and schedule 
our team to bring your vision to reality.   
 
Limited Service  
We work with you to design the menu, organize any 
rentals needed, arrive at venue to set-up food display, 
and return the next day to pick-up service items.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 
 
    

  

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
 
 
 
 
 
 
Drop-off or Pick-up Service 
All catering requires a minimal level of staff to 
deliver and display menu items according to our 
standards. To maintain this standard, we currently 
do not provide drop-off or pick-up only service.  
 
Rentals 
We work closely with rental providers to arrange 
everything! From plates and glassware to pipe & 
drape and staging, and, in some cases, design and 
décor elements!  All partner prices are provided to 
you at their standard rates with no upcharge.    
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 
         

 

 

 

OUR SERVICES 
We are a full-service caterer that specializes in creating experiences, not just food. 

Our mission is to execute your vision and make a lasting impression with inspiring food, 
beautiful presentation, and awesome service. 

Basic Service Charge 
Basic service rates can vary dependent on the 
services being provided. Rates typically range 
from $150 to $700.  
 
This is intended to cover in-house operational 
costs, such as procuring items needed, etc.  
  
In addition, our basic service charge includes 
most service items that we will be required to 
bring to the site to execute your event. Such 
items can include serving platters, chafers,  
in-house design elements, small kitchen 
equipment, serving utensils, etc. 
 
This does not include employee time on-site, 
large cooking equipment, or specialty items.  
 

Service Team 
Service costs vary depending on your chosen 
service style, venue requirements, and any 
setup or take-down needs. Event leads, service 
leads, chefs, bartenders, and servers are 
assessed a per-hour, per-employee rate for 
time on-site. For events occurring at a location 
more than 20 minutes from our kitchen, we will 
assess a per-hour / per-employee travel rate. 
 
Team Rates 
Rates range between $28/hr to $45/hr 
dependent on employee working.  Extra time on 
event due to timeline changing will be billed 
according our contract. 
 


