Daterers

Wedc‘ing Reception Flanning .....
~We Try to Make it Simple!!

T hank you for yourrecent inquirg about our catering services! We have

been catering wedding rcceptions for 8 years. Nearlg 100 families have

used our services in that time. One of the reasons why is that we ]isten,

and then deliver what you want, when and where you want it, all for a

competitive price. e carel everal meetings are normally needed for
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the planning to be complete. se these ideas to stimulate your thought
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process on your wedding day expec’catioms. We would like to not on!g

meet your exPectations we would like to excccd them.

TENSTEPS TOFPL ANNING YOURRECEFTION

1)
2)
3)

5)
6)

(Choose your location and recep’cion time.
Decide the type of reception: Buffet, Sit-]Down, Stations, (Cocktail Far’cg
(hoose your caterer-ask many questions:
Are you licensed and insured?
Are your menus custom designe& for me?
Do you Provide decorating services?
Will you doa weclcling cake?
How many staff will work my rcception‘?
How is goumcoocl Prepared?
Sclcc’c a menu
Choose }vaeragc service

Consi&er your wedding cake options



7) Reﬂtal ]tcms: | inens and Napkins) (Color 5cheme>, Tab]es, Chairs, T ents,

E_tc...

8) Clwoose F]oral Centerpieces and Cake ToPs
9) Select ]nvitations and lmPrintecl ]tems

10) RELAXAND LET FINELLF-MARRAFINE CATERERS

DO ALL THE WORK!

T imeline for your Reception:

Two Weeks before your Wedding Kecep’cion

Bcgin Scating Flan for Caterers

Nothcg (aterers oFyourFinal count and confirm details

Schedule Wa”@T}ﬁrouglﬁ at Venue for Catcring T eam

Meet the I vent Coordinator for your Specia] I vent

Fagmcnt; FM ]:ine Caterers cxpects Pagmcnt infull 10 dags Prior to your
event. Fagmcnt can be ]33 credit card or check.

Services; the Pricing for your event does not include any gratuity for the
serving staff. FM [ine Catercrs Policy on gratuit9 is that we feel tiPPing is to
your discretion and is graciouslg accePted bg the event staff. ]Fgou decide to
tip, we ask that the gratuitg be in equa] increments for the staff at your event.
FM [Tine caterers can Proviclc you with the aPProPriate guiclelines if
rcqucstcd.

[~ xtra meals for vendors are half- price; P]easc let us know how many vendor
meals we are resPonsiHe to feed. Vendors include; Band, D, Fhotographer
and your " vent Planner and staff.

]Fgou are the host Provicling alcohol, P]ease let us know where you will leave the

alcoho] 1Cor our bartenders to start thc bar set~uP.

50 Main Street [~ ast Greenwich Rl 02818
(401) 885-5956 [Tax (401) 886-0710

www<Pine”imarraﬁnecaterers.com



