
FULL-SERVICE 
BUFFET & STATIONS

FULL-SERVICE 
PLATED CATERING

Most popular choice for traditional
corporate and social events, and
weddings.
May include passed appetizers and/or
self-serve stationary appetizers.
Great for traditional dinners and heavy
appetizers.
Great for all group sizes.
More budget-friendly than plated service.
Great for casual and formal receptions.
Requires at least 2 servers.
Includes MMCE’s  serving ware, chafing
dishes, beverage dispensers, clear plastic
plates, silver-coated plastic utensils, clear
plastic cups and napkins. China and
glassware can be rented for an additional
fee.
Includes set up, maintenance and break
down/clean-up of buffet, bussing event
area, and removing dirty dishes.
Buffet/Station decor with fresh flowers.

FULL-SERVICE 
FAMILY-STYLE
CATERING

CATERING DELIVERY
& DROP-OFF

PICK-UP CATERING

MENUMAKERCATERING.COM   |  INFO@MENUMAKERCATERING.COM  |  615.791.9779   |   102 ALPHA DRIVE, FRANKLIN, TN  37064

FULL-SERVICE 
ATTENDED BUFFET 
& ACTION STATIONS

Great for traditional dinners and heavy
appetizers.
Best option when you want to control the
portions.
Great for all group sizes.
More expensive than traditional full-service
buffet because of the additional staff required
Great for casual and formal receptions.
Stations tend to be pricier as they often require
more rentals and staff.
Requires at least 2 servers and 3 buffet
attendants.
May included passed appetizers and/or self-
serve stationary appetizers.
Includes MMCE’s serving ware, chafing dishes,
beverage dispensers, clear plastic plates, silver-
coated plastic utensils, clear plastic cups and
napkins. China and glassware can be rented for
an additional fee.
Includes set up, maintenance and
breakdown/clean-up, bussing event area, and
removing dirty dishes.
Buffet/Station decor with fresh flowers.

Typically, most budget-friendly option.
Ideal for group sizes up to 50 guests.
Food is picked up in disposable paper
boxes, plastic platters and/or foil pans.
Wire chafing sets to keep food warm are
available at $17/chafing set.
Beverages in gallon plastic containers.
Wrapped cutlery, clear plastic plates,
silver-coated plastic utensils, clear plastic
cups and napkins are available at $2/per
person.
Plastic SERVING utensils are included.
Pick-Up Catering does not include linens,
decor, buffet labels or menu signs. Buffet
labels and menu signs are available for an
additional fee.
Doesn't include maintenance, bussing of
dirty dishes, or post-event clean-up.

Ideal for casual receptions.
Ideal for smaller group sizes up to 50
guests.
More pricey option due to catering
equipment rentals and staff required.
Requires a minimum of 3 servers and 4
culinary staff. 
May included passed appetizers
and/or self-serve stationary
appetizers.
Often requires rentals of serving ware,
catering equipment, china and linen.
Includes MMCE’s beverage dispensers,
and back-up clear plastic plates, silver-
coated plastic utensils, clear plastic
cups and napkins
Includes set up, maintenance and
breakdown/clean-up, bussing event
area, and removing dirty dishes.
Station decor with fresh flowers.

More budget-friendly than full-service
options.
Ideal for group sizes up to 100 guests.
Ideal for home entertaining, casual events.
Food arrives in disposable paper boxes,
plastic platters and/or foil pans.
Chafing sets are needed to keep food
warm. Wire chafing sets are available at
$17/chafing set.
Beverages arrive in disposable gallon
plastic containers, beverage boxes or
plastic bottles.
Clear plastic plates, cutlery kits, clear
plastic cups, and napkins are available at
$2/per person.
Plastic serving utensils are included
Delivery charges range from $45-$100+
depending on the location and setup
Catering Delivery/Drop-Off does not
include linens, decor, buffet labels or menu
signs.  Buffet labels are and menu signs are
available for an additional fee.
Doesn't include maintenance and cleaning
of buffet tables, bussing of dirty dishes, or
post-event clean-up.

Ideal for formal events like weddings
and galas.
Great for all group sizes.
Most expensive option due to catering
equipment rentals and staff required.
Requires a minimum of 2 servers and 2
culinary staff.
May include passed appetizers and/or
self-serve stationary appetizers.
Often requires rentals of catering
equipment, china and linen.
Includes MMCE’s serving ware,
beverage dispensers,  and back-up
clear plastic plates, silver-coated plastic
utensils, clear plastic cups and napkins.
Includes set up, maintenance and
breakdown/clean-up, bussing event
area, and removing dirty dishes.
Station decor with fresh flowers.

What Type of Catering
Service do You Need?


