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A member of our Events Team will confirm your catering booking once a signed catering
contract and 30% deposit has been made based on the estimated cost of your event, if
booking is made 90 prior to event. All bookings made within 90 date of event require a
50% deposit and a signed contract. 

Payment Schedule

POLICY
Booking

Due with signed contract
An inital booking deposit of 30% of estimated event costs. This deposit is non-refundable.

90 days prior to your event
50% of the event's remaining balance is due.

14 Days before your event
The final event balance and final headcount are due.

All fully contracted, full-service events of 100 guests or more are entitled to one
complimentary tasting for up to 4 people. If you wish to have a tasting prior to
contracting our services, there is a $30/person fee (up to 4 people can attend), which will
be credited to your account once you book with Simply Plated. Each tasting includes
your choice of 2 entree selections and two side selections.

Most tastings are available on Tuesday and Wednesday evenings and are by appointment
only. Our events team can assist with scheduling a tasting appointment if you are
interested.

Menu 
TASTINGS



Contact Us
Ready to start planning? Visit our website and submit our Catering Inquiry Form and a
member of our Events Team will contact you to schedule a free 20 minute wedding
consultation

Wedding Consultation
Our team will have you complete our Wedding Questionnaire and will schedule an initial
20 wedding consultation to gather the details of your upcoming nupitals in order to work
on preparing a detailed catering proposal for you. 

Menu Tasting
If you are interested in scheduling a tasting prior to fully booking our catering services for
your wedding, our Events team will work to schedule a private tasting for you with our
team

Booking
When you're ready to book, we will finalize your menu selections, rental needs and a
member of our Events team will send over your catering contact, invoice for deposit and
credit card authorization. Once all these items are received, your wedding is officially
booked with Simply Plated! 

Our
PROCESS

https://simplyplatedco.com/catering/inquire-about-your-special-event/


Menu Includes 
(3) Appetizer Selections

(1) Salad Selection
(2) Entree selections

(2) Standard Side Selections
Assorted Rolls with Butter

WEDDING PACKAGES Pricing does
not include

taxes,
gratuity &
service fee

Plated

Staffing:
Catering supervisor, culinary staff and server staff included

Beverages:
Water, and your choice of iced tea or lemonade for guests

Vendor Meals:
Complementary vendor meals for up to 4 vendors

$48/person + 18% Service Fee +7.5% Sales Tax
This menu is designed for 50+ guest. If you have less than 50 guest, please
contact us for a custom quote.

Dinnerware:
Your choice of silver or gold charger plates, linen napkins (white,black,or ivory), white
china plates, along with silver dining utensils.



Spinach Artichoke Dip 
Creamy, bubbly spinach and artichoke
dip served with fresh pita.

Crab Cake Bites with
Remoulade
Bite sized crab cakes served with our
from scratch remoulade. 

Mac & Cheese Bites
Our famous cheesy mac & cheese in
bite size servings

Sweet Thai Chili Meatballs
 Beef meatballs covered in our from-
scratch Sweet Thai Chili Sauce. 

Spinach Stuffed
Mushrooms (v)
Mini bella mushrooms stuffed with
creamy spinach filling. Serves 10-12

SELECTIONS
appetizer

Marinara Meatballs
4oz meatballs made with your choice
of beef or turkey meatballs covered
in our from-scratch coconut aminos
based teriyaki sauce. Minimum of 10
required.

Bacon Wrapped Brussel
Sprouts
Fresh brussel sprouts wrapped in
bacon, roasted and brushed with
maple syrup.

Bacon Wrapped Water
Chesnuts
Water chestnuts wrapped in bacon
and covered in a soy-brown sugar
glaze

Teriyaki Shrimp Skewers
3 shrimp per skewer. Seasoned and
covered in our front scratch teriyaki
sauce.

Mini Beef Wellington
Seasoned beef tenderloin,
mushroom duxelle and puff pastry.
Minimum of 10 required.



SELECTIONS
Appetizer

Bruschetta Crostini (v)
Fresh toasted bread topped with our
tomato bruschetta and balsamic
drizzle. 

Caprese Skewers (v)
Grape tomatoes, fresh basil and
fresh mozzarella topped with
Balsamic glaze drizzle. 

Shrimp Cocktail
Chilled shrimp served with our from
scratch cocktail sauce.

Peach Brie Crostini (v)
Fresh toasted bread topped with
fresh peaches, basil and balsamic
drizzle.

Smoked Salmon Crostini
Fresh toasted bread topped with
herb cream cheese and smoked
salmon

Antipasto Skewers (v)
Grape Tomatoes, Marinated Artichoke
Hearts, Fresh Mozzarella, Kalamata
Olives & Genoa Salami.

Cranberry Brie Bites (v)
Mini pastries stuffed with brie and
cranberry chutney

Fresh Fruit and Cheese
Display
An assorted of cubed cheese and fresh
fruit and assorted crackers.



SELECTIONS
Salad 

Choose 1 starter salad

Garden Salad (v, gf)
Fresh mixed greens topped with
chopped cucumbers, shredded carrots,
and tomatoes. 

Wedge Salad (gf)
Iceberg wedge, crumbled bacon,
tomatoes, red onion and blue cheese
crumbles. Served with blue cheese
dressing or ranch.

Spinach Cranberry (v, gf)
Baby spinach topped with feta, dried
cranberries, sliced almonds, and paired
with pomegranate vinaigrette.

Caesar Salad 
Chopped romaine, shaved parmesan
cheese, caesar dressing and coutons

Bistro Salad (v, gf)
Mixed greens, sliced strawberries,
walnuts and feta cheese. Served with
Balsamic dressing.

House Salad (v)
Romaine lettuce, cherry tomatoes,
cucumber, crumbled bacon, shredded
carrots and croutons



SELECTIONS
Entree

Chicken

Bruschetta Chicken
Seasoned, slow-roasted chicken breast
topped with fresh tomato bruschetta,
balsamic glaze drizzle, and parmesan
cheese. 

Teriyaki Chicken
Seasoned, slow-roasted chicken breast
topped with our housemade teriyaki
sauce.

Champagne Chicken
Seasoned, slow-roasted chicken breast
topped with a creamy champagne cream
sauce

Chicken Marsala
Lightly bread chicken breast topped with
marsala wine and mushroom sauce.

Creamy Sundried
Tomato Chicken
Seasoned, slow-roasted chicken breast
topped with a creamy sundried tomato &
spinach sauce.

Chicken Florentine
Seasoned, slow-roasted chicken breast
topped with a creamy spinach sauce

Beef

Balsamic Honey Steak
Sirloin Steak marinated in our in-house
balsamic honey marinade.

Herbed Beef Tenderloin (upgrade)
Beef tenderloin rubbed in a blend of
fresh spices and slow roasted.
Add $3 per person

Chimichurri Steak
Seasoned steak topped with our from
scratch chimichurri sauce

Braised Short Ribs
Seasoned steak topped with our from
scratch chimichurri sauce



SELECTIONS
Entree

Orange Glazed Salmon
Salmon filet glazed with our from scratch
orange glaze.

Maple Glazed Salmon
Salmon filet glazed with our from scratch
maple bourbon sauce

Teriyaki Salmon
Salmon filet glazed with our from scratch
coconut aminos based teriyaki sauce.

Crab Cakes
Lump crab meat, dijon, mayonnaise, bell
pepper, scallions mixed together into 4oz
crab cake.

Pasta
Baked Chicken Alfredo
Penne pasta covered in our from scratch
alfredo sauce, roasted chicken and
topped with cheese 

Baked Ziti (v)
Penne pasta tossed in our from-scratch
marinara sauce, fresh basil and topped
with fresh ricotta and mozzarella cheese.

Lasagna
Beef lasagna layered between our from-
scratch marinara sauce, herbed ricotta
cheese, and lasagna noodles.

Baked Ziti with Italian Sausage
Penne pasta tossed in our from-scratch
marinara sauce with Italian sausage,
fresh basil and topped with fresh ricotta
and mozzarella cheese.

Roasted Vegetable Lasagna  (V)
Roasted zucchini, red bell pepper,
carrots, and onion layered with our
from-scratch marinara sauce, ricotta
cheese, and fresh mozzarella cheese. 

Seafood



SELECTIONS
Pricing does
not include

taxes &
service fee

Entree

Vegetarian

Vegetarian Stuffed Peppers
Roasted bell peppers filled with quinoa
and diced mushrooms. Covered in our
from scratch marinara sauce and vegan
cheese.

Sundried Tomato Penne
Penne pasta, garlic, artichoke hearts and
sundried tomatoes in a white wine cream
sauce

Butternut Squash Ravioli 
with Brown Butter Sage Sauce
Butternut squash ravioli covered in
brown butter sauce filled with fresh sage,
pinenuts and parmesan cheese 



SELECTIONS
Side

Choose 2. Add additional selections for $3/person

Standard Side Selections

Steamed Broccoli
Fresh Broccoli steamed al dente.

Garlic Mashed Potatoes
Potatoes blended with cream and fresh
garlic

Rice Pilaf
Seasoned rice blend

Spanish Rice
White rice cooked with tomato sauce,
garlic, chicken broth and spices

Broccoli Carrot Blend
A blend of fresh steam broccoli and
carrots 

Sweet Corn Medley
A medley of sweet corn, onion, bell
peppers, butter and seasonings.

Steamed Green Beans
Fresh green beans steamed al dente.

Roasted Herbed Red Potatoes
Quartered red skin potatoes tossed in
olive oil, fresh garlic, rosemary and
thyme

Seasoned Wild Rice
Fluffy wild rice blend

Vegetable Medley
Blend of yellow squash, zucchini,
carrots, and red bell pepper

Honey Glazed Carrots
Roasted baby carrots tossed in a honey
ginger glaze

Roasted Zucchini & Squash



SELECTIONS
Side

Premium Sides

Simply Plated Mac & Cheese
Cavatappi noodles covered in a creamy,
cheesy blend of cheddar, parmesan and
spices and then baked.

Roasted Balsamic Brussel Sprouts
Halved brussel sprouts tossed in olive
oil, lightly seasoned and roasted, then
covered in balsamic glaze.

Smoked Turkey Green Beans
Fresh green beans stewed with smoked
turkey

Roasted Asparagus
Fresh asparagus trimmed, lightly
seasoned, and tossed in olive oil

Sweet Potato Souffle
Whipped Sweet potatoes topped with
brown sugar and walnut crumble

Roasted Broccolini

Add additional selections for $2/person



SERVICES Pricing does
not include

taxes &
service fee

Beverage

Gourmet Coffee Service
Fresh regular and decaf coffee served in urns, along with hot water for tea. Includes

sugar, diet sugar, and creamer.
 
 

Full Bar Setup Package
Includes soft drinks, mixers, juices, fresh fruit garnishes, disposable drinkware, ice,

and serving equipment for client provided beer, wine and alcohol.
 
 
 

Bartending Service
Four-hour minimum required. Must include setup and tear-down time.

$3.75/person

$6.95/person

$45 per barentder per hour


