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tations

On-site cooking demonstrations allow your guests to watch and participate
as they enjoy the buffet. Stations encourage interaction and conversation,
and your guests can “have it their way.”

1
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CARVING STATION

On-site chef carves individual portions and attends to custom temperature

selections based on each guests’ personal preference.

Includes - your choice of the following meats:
Rosemary Crusted Prime Rib
Herb-Crusted Turkey Breast Honey-Glazed Ham
Cajun Roasted Turkey Breast Cuban Pork Loin
Smoked Pork Shoulder

Italian Seasoned Roast Beef

Includes - an assortment of mini rolls and mini cheese biscuits with whipped
butter and an assortment of dipping sauces (remoulade sauce, honey mustard,
Dijon horseradish, petal sauce, jezebel sauce and au jus)

PASTA STATION

On-site chef prepares several different mixtures of pastas, veggies, sauces
and meat toppings served warm in chafers and per individual requests.
Includes - Penne or Bowtie Pasta

A choice from the following Sauces:

Seafood Marinara Alfredo Pesto
Parma Rosa Portobella Mushroom
OR
A choice from the following Veggies:
Tomatoes Artichokes Asparagus Peas Onions
Peppers Broccoli Spinach Mushrooms
AND
May include the following Meat choices:
Chicken breast  Seafood mix Italian Sausage Meatballs
Beef tenderloin  Pork tenderloin  Turkey breast Shrimp
Scallops

Pasta station includes your choice of Caesar, Greek or Garden Salad
and Foccacia Breads topped with assorted cheeses.

OMELET STATION

On-site chef prepares individual omelets as each guest selects their favorite fillings.

Includes - the following fillings:
Sauteed Onions Bacon Cheddar Cheese
Sauteed Mushrooms  Salsa and Hot Sauce Spinach
Chopped Tomatoes Smoked Sausage Country Ham
Sauteed Red, Green and Yellow Peppers

Includes - baskets of fresh-baked muffins, strudels and mini bagels
with condiments, as well as roasted potatoes and cheese grits.

C E L E B R A T I O N S

CALL FOR

INDIVIDUAL

PRICING

BASED ON

CUSTOMIZED

SELECTIONS

WOK STATION

On-site chef prepares an assortment of stir-fry recipes for your guests.
Choices include rice and Asian noodles with the following stir-fry choices:

Broccoli and cauliflower Snow peas Carrots

Onions and peppers Bamboo shoots Water chestnuts

Green beans Bean sprouts Mushrooms

Sweet and sour sauce Sesame sauce Teriyaki glaze

Thai hot sauce Curry sauce Sesame seeds & sesame stix
Chow mien noodles Cashews Peanuts

Beef Chicken Shrimp

Pork

Wok station includes a fresh fruit salad, an oriental garden salad, egg rolls
with dipping sauces and sesame bread stix.

SOUTHWESTERN STATION

On-site chef prepares an assortment of hot to order toppings to accompany a variety
of hot and cold fillings, as each guest selects the ingredients for their own taco salad,
fajita or burrito. Layering was never so fun!

Includes - the following hot fillings:

Layered bean dip Hot cheese sauce
Seasoned ground beef Seasoned fajita steak
Seasoned chicken breast Seasoned shrimp

Includes - the following chilled toppings:
Sour cream Chopped tomatoes, lettuce and onions
Salsa and hot pepper sauce Chopped red, yellow and green peppers
Cheddar cheese Jalapenos

Guacamole
Includes - the following wraps and chips:
6” flour tortillas, taco shells and tortilla chips
Includes - Spanish rice and black bean & corn salad with mini corn muffins.

377-0787  Fax 377-4610
www.celebrations-catering.com 21












what they say
about us...

“You made our daughter’s wedding like a fairy tale come true, and you made our guests feel like Royalty.
- Martha Russell

“Thanks for always providing a fabulous meal...you make me look great!” - Betsy Miles * TAP Pharmaceuticals
“The delicious cuisine was only surpassed by the sincerely dedicated staff.” - Martin Gold

“Thank you for a wonderful job. You are always so personable, friendly, and fun, and as always...the food
was wonderful.” - UF Delta Gamma Sorority

“Thank you! The members of the Clinic Administration staff send their sincere appreciation to all of you
for the sumptuous gourmet breakfast you prepared for us this morning. | should have recorded all the
wonderful comments... we applaud you for your care, hard work and attention to detail that makes every
occasion something special. We always know we can trust the quality whether we are ordering for a
casual lunch in our office or providing refreshments for the month Medical Directors meetings...”

- Linda Davenport ¢ Faculty Group Practice Operations, Shands Healthcare

“Special thanks for doing such a great job at my recent dinner party. The guests were made to feel
comfortable, you managed the “traffic” effectively...l look forward to working with you and Celebrations
again soon.” - Nancy Holland ¢ University of Florida, Tissue Bank, Inc.

“Thank you so much for making our wedding so beautiful - you out did Yourself! You never cease to
amaze me! It was perfect...” - Trish Pierce-Reilly ¢ Town of Tioga

“Thank you for truly making our party unforgettable. It was heaven...nothing was left out...it was
like a magnificent dream.” - Don & Beverly Reed

“I' have nothing but praise for your staff and the presentation of the food...you made everything look so
easy!” - Majorie McGarva ¢ UF Dean’s Office, College of Medicine

“Our participants raved about the food continually over the five day workshop... the variety, freshness
and taste amazed them.” - Norma Homan e Gainesville Association Creative Arts

“The food and service were truly outstanding. | have had such wonderful feedback from guests commenting
on the food and how they were waited on like royalty...people were thrilled to have something different
than the usual fare at parties...a truly incredible event. You will be seeing me soon.” - Patrick Howard

“I just wanted to tell you how pleased | was with everything! It was wonderful. Your staff was the
best--efficient, pleasant and personable. | know we will use you again in the future.”
- Bonnie Cameron * Robinshore

“The party exemplified the very highest standard...exquisite, and attractively displayed food...we are looking
forward to the next time we can celebrate your services in our home.”
- Bobbie & Bill Suggs * Ginnie Springs

“Of all of the caters we’ve worked with, you're the friendliest, most responsive, and have the best

tasting food.” - Mary Owens
“Our Open House was a solid hit...you are as good as your word!” - Sheryl Mcintosh
“You made everything seem so easy at our wonderful feast. | really appreciate how professional,
practical and upbeat your approach is to party planning.” - Emily Fourman

“Your staff was so efficient in setting up my party - everything was beautiful and | look forward to
working with you again.” - Nancy Grissom

“Your staff and your food were exceptional all weekend. We couldn’t have done it without you. Thank
you for the quality and attention to detail you showed not only to the catering, but to the event as a
whole. - UF College of Pharmacy

“You gave us the most perfect wedding we could have hoped for. Your attention to detail and service
are truly cream of the crop.” - Karen & Robert Ehlers

“Thank you for the beautiful presentation and delicious food. The menu was perfect and your
professionalism and attention to detail will lead us to use you again!” - Jeanine Donato ® Shands Vista

“Spotlight on Youth was a fantastic success this year, and we could not have done it without you...we
have heard nothing but absolutely wonderful comments about the food!”
- Cindy Grant  Corner Drug Store

“Your donations this year helped us reach our goals for March of Dimes Fund Raiser. The breakfast was
delicious, and our staff was raving about it.” - Brandi Dayhour ¢ GRU

“1 received so many compliments on the food, thank you for making me look good. And the
professionalism of your staff was outstanding.” - Kim Bendickson » UF Vet Medicine

“You did it again, our Luncheon was fabulous! Much of the conversation centered on the food. You
have a real talent for really making life a party! - Gail Welker  Hospice

“Thank you for the amazing job you did for our Christmas party. Great food, great service! Your staff
represent you well. Thank you for making our party such a special one.”
- Lisa Rice ® Ocala Comprehensive Care

“Everything was delicious and beautiful! Thank you for helping us put on another first-class event.”
- Deborah Mink ¢ Tioga Realty

“The food was absolutely scrumptious and the presentation was beautiful. You were so easy to work
with...I never had to worry about a thing.” - Rita & Cory Nichols

“My sincere appreciation for your staff always being the best...thank you for all your dedication to
quality food and service...it’s nice to have people to depend on.” - Robin Frey — UF College of Fducation

“Last night’s event was more than | expected... your staff was fabulous...thank you for catching my
heart and vision...it generated the kind of response | was looking for...” - Valencia Wells - The Rock

“You did an amazing job...the staff was incredible and extremely professional...your food quantities were
accurate, than you for the advice throughout the planning process.” - Lisa Kinsett — Barry Rutenberg Homes

“...What a wonderful wedding reception...the presentation was more than | expected.”
- Jerri Santaniello - P&/ Marina

“Wow...another fantastic spread! The compliments over the food are overwhelming.”
- Lori Clark — UF Department of Chemistry

“The omelet station was phenomenal...the whole sorority was extremely impressed by both the quality
and the service.” - Linda Minnix — UF Pi Beta Phi Sorority

“The lunches for our training meetings were wonderful...my boss was very impressed.”
- Shelly Monroe/Karen Vasquez - Fxactech

“l am so glad | can depend on you!...everything always looks and tastes great!”
- Carol Woodward — CH2M Hill

“1 appreciate your help and efforts, everything was great, and | look forward to future events with
Celebrations.” - Marlene Meyers — Aventis Pharmaceuticals

“l am so glad that | had Celebrations supply everything, from flatware to coffee condiments, it was a
stroke of genius on your part...your servers are wonderful and | didn’t have to do anything...thanks for
taking this out of my hands and making me look like | knew what | was doing.”

- Evan Webber — Paradigm Properties

“You and your staff did an awesome job at our party...everything went smooth and the food and service

was the best that we have had in the 13 years of company parties.” - Michelle Staab - Intermed
“Your servers did a wonderful job and the decorations were perfect.” - Noel McGriff
“Thank you for all your hard work. The guests raved about the food and the service....I appreciate all the

time and thought that went into the party. You make it easy for me to be a good hostess, and it is a
pleasure to have your servers in my home.” - Bob & Lisa Jerry » UF Law School
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FY ...

Unlike a restaurant, where food, supplies, cooks and servers are on-hand and available
for business throughout the day, the catering business runs quite differently. At
Celebrations, food and supplies are ordered based on each client’s request, and
employees are scheduled accordingly. We order only what is required, as food is
perishable, to achieve the freshest possible product for each event.

Each days business is based exactly on the needs of the day. Because we prepare and
bake exactly to order, as determined by the prescheduled menus, it can be challenging
for Celebrations to accommodate last minute changes or last minute orders. Advance
notice is the basis for our organization and planning, and it is this structure which
keeps our business professional, on time, and freshly presented. Please keep this in
mind as we strive to remain Gainesville’s Leading Caterer.

event planning
CELEBRATIONS PROVIDES:

Event and menu planning.

Customized menus to accommodate your specific needs and all size budgets.
Detailed estimates with line-item pricing.

A large selection of linens, table skirting, decorations and buffet designs.
Tables, chairs and event set up and clean up.

Attractive silver displays, risers, mirrors, baskets and chaffers.
Well-trained, experienced, and professionally dressed service staff.
Knowledge and guidance concerning Gainesville’s available catering venues.
Commitment and attention to detail.

CELEBRATIONS CATERS ALL TYPES OF EVENTS:

Cocktail and hor d’oeuvres receptions
Weddings, showers, birthdays and special events
Breakfast, brunch, lunch and sit-down dinners
Home, office and outdoor events

Business meetings and professional presentations

money matters
ADVANCE NOTICE

Because our event calendar fills very quickly, please book all orders well in advance of
the delivery date. We welcome orders on a “first come-first serve” basis. We will do our
best to meet your special needs with short notice.

MINIMUMS

Breakfast catering orders require a minimum guest count of 30. Lunch and dinner
catering orders require a minimum of ten for in town delivery and twenty for out of town
delivery. For receptions, there is a minimum count of 24 on all hot and cold appetizers,
finger sandwiches and desserts.

30 C E L E B R A T | O N S

DELIVERY FEES

Fees for delivery are based on the quantity of food being delivered and on the
location of the delivery. In-town delivery fees are determined once you have
placed your order, and this information has been obtained. Celebrations delivers
to all of North Central Florida, including Lake City, Ocala, Leesburg, and Starke.
Please call for a price to your specific location. Out-of-town food deliveries can
be dropped off in disposable containers, or you may hire one of our servers to
remain on site for serving and clean up. We can also return and clean up your
event. Specific pricing is determined when you place your order. Large events,
such as wedding receptions, require specific pricing as well, depending on the
amount of service, the guest count and quantity of rentals.

SECURITY DEPOSITS

Daily breakfast, lunch and dinner orders do not require a deposit. Your signature,
however, is required to confirm your order. For large events, such as wedding
receptions, a $500.00 nonrefundable deposit is required. This amount is deducted
from your final balance, which is due approximately one week prior to the event
date. There are exceptions for corporate and University of Florida accounts. ALL
non-corporate accounts may require a credit card or prepayment for security.

CORPORATE ACCOUNTS

Celebrations offers the convenience of business accounts for our catering
customers. Direct billing is available for corporate purchase and University of
Florida purchases. Contact our office for further information.

CANCELLATIONS

Celebrations requires that all cancellations for daily lunch, breakfast and dinner
orders occur at least 24 hours prior to the delivery time. A cancellation fee is
applicable on all cancellations with fee based on order quantity. For large events,
cancellations must be received by the stated deadline on your invoice.

GRATUITY

Although a delivery fee is added to all catering orders, a gratuity for the delivery
driver is not included in this amount. This fee covers the cost of gas, vehicle
maintenance, uniforms, insurance and hourly labor. If you would like to add a
gratuity for a caterer, you have several options. You may give cash directly to the
driver at the time of delivery, you may ask our office to add a gratuity to your
invoice, or you may call our office and give verbal permission for us to add the
amount to your credit card.

For large events, such as wedding receptions where service staff has been
contracted by the hour to serve your guests, the duration of the event, the hourly
rate listed on your invoice includes a gratuity of $10.00 per hour. Celebrations has
established this rate as a fair amount to be given to each staff member in addition
to their hourly rate of pay. We are confident that you will be satisfied with
Celebrations service, timeliness, enthusiasm and professionalism. Additional
gratuity is at the client’s discretion.

PAYMENT

Celebrations accepts cash, checks, and all major credit cards, including American
Express, Visa, Master Card and Discover. All credit card payments will be charged
an additional 3% service fee. With the exception of corporate or University of
Florida accounts, all purchases must be paid prior to or at the time of delivery. An
invoice will be delivered to you at that time. There is a $35.00 NSF fee.
377-0787 e Fax 377-4610
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how to book an event
or catering delivery...

simple catering deliveries

If you know what you want to order or need help deciding what to order... call
our office at 377-0787.

Discuss your order or your questions with our office staff, who can answer any
questions your may have about portions, delivery fees and special instructions.

If your event requires a detailed estimate, you will be referred to Leah to
provide an itemized price quote.

For all orders, you will receive a written confirmation from us via fax or
e-mail. To confirm your event, you must sign and return the signed estimate.
This process may occur up to six months in advance of your event date.

Each confirmation will include a deadline date for making changes to your
order.

There is a 10% change order fee for orders revised after the stated
deadline date on your confirmation.

catered events

If you are planning a large event or an event that requires many details... call
our office at 377-0787. Press extension #4 for Leah Sherer, our Catering
Director. She will be happy to discuss your event questions and help you plan
a detailed menu. Many times a customized menu and set up are required for
these events.

You will receive a written estimate, via fax or email, with line-item pricing
detailing your event from start to finish.

Your signature is required on the estimate to book the event date. Some
events will require a deposit as well. All contracts include a final date for
guest count changes and menu changes, as well as the applicable cancellation
and payment requirements for your event.

Remember... our event calendar is booked on a “first-come, first-serve” basis.

Sunday bookings require a $2,000 minimum order.

points of |
consideration...

DELIVERY TIMES

Please allow fifteen to thirty minutes for the delivery driver to unload and set
up your breakfast, lunch or dinner order. The amount of time required for set
up, of course, is dependant on several factors; the quantity of food being
delivered, whether the food is hot and requires chafing pans, the proximity of
the parking area to your exact delivery location, and the ease with which the
caterers can enter the building and work space without delay. To offset this
set up time, please discuss these details when you are placing your order. You
will need to provide a delivery time, which is the time the caterer should
arrive at your delivery site, as well as a serve time, which is the time your
group should begin eating. Judging the correct delivery time and serve time
are crucial to a successful catered event.

PICK UP AND CLEAN UP TIMES

If your catering order requires a driver to return to your event for clean up,
you will need to provide a specific time for this to occur. You may give a time
range, say between 1:00 P.M. and 3:00 P.M., or you may be as specific as
exactly 1:00 P.M.. Once this time is established on your invoice, and your
signature is received to confirm these times, Celebrations guarantees prompt
service to comply with these times. Scheduling caterers to be on time is one
of our best assets. However, your delivery fee is based on the amount of time
needed to perform these services. Should your event be delayed past the
scheduled pick up time, a courtesy call is required so that we can attempt to
reschedule. A late fee will occur if a driver must return to your event after the
scheduled pick up time due to your event’s delay. Please be sure to discuss all
options when placing your order.

WALK-IN CUSTOMERS

Celebrations’ office hours are Monday through Friday, 9:00 A.M. until 5:00
P.M. We are open to the public. However, if you would like to discuss a

detailed event, be sure to schedule an appointment with Leah. Please call in
advance to do so at 377-0787. Thank You.

DELIVERY DIRECTIONS

Please provide us with specific delivery information. To insure that our drivers
arrive on time to your event, please confirm your order with a street address,
building name and room number, specific directions or landmarks, and a
contact person’s name and telephone number. Accurate delivery information
is the responsibility of the client.
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