
Complete Pricing Information-All Vegetarian Menu
Included In The Price Per Person
 Buffet/dessert plates, wine glasses, soda/water glasses, coffee mugs, flutes, white cloth napkins, 
   flatware & white floor length tablecloths
 Complete reception coordination 
Your customized menu, using the freshest ingredients from the markets and farms of the Bay Area.           
 We are a Bay Area Green Business using local & organic products whenever possible.                                                  
 Complete set up & break down of your event                                                                                                                 
 Foods attractively displayed on the buffet tables on tiers with colorful, natural garnishes                              
 No corkage or cake cutting fees.                                                                                                                                 
 We do not charge or expect any hefty mandatory gratuities or service charges.

Lunch (meal is served before 2PM) 100 guests, see next page for determining your price per person

Price per person 37.50 x 100 guests                                                                     3750 .00
Event coordinator, executive chef, bartender & 2 servers, up to 7 hours      1300.00   
Total/bottom line, we do not add a gratuity or service charge                     5050.00    
Sales tax in not included as it varies from county to county   

Dinner (meal is served after 2PM) 100 guests, see next page for determining your price per person

Price per person 37.50 x 100 guests                                                                     3750 .00
Event coordinator, executive chef, bartender & 2 servers, up to 7 hours      1600.00   
Total/bottom line, we do not add a gratuity or service charge                     5350.00    
Sales tax in not included as it varies from county to county   

These are all of our charges we have no hidden fees.
Children/Vendor Pricing, Deposit/Booking Guidelines
 Less than 100 guests? We adjust the guest count, staffing charges remain the same
 More than 100 guests? An additional server is added at 175.00 for every 12 guests
  Children: 8 and under 10.00 less per person, 9 & over full price  
  Paid/professional vendor meals: 10.00 less per person
  Events over 7 hours: an overtime charge of 250.00 per hour applies for events under 100. Over 
    100 guests 250.00 per hour plus 40.00 per hour per additional server
  Deposits: 500.00 or 10% whichever is greater to book our services, 75% due 3 months before the event,  
    balance and final due 13 business days before the event.
  When booking your event with us we do not need your final menu choices until 3 months before 
    your event.  The pricing will be adjusted when your menu is selected.
 Optional colored overlay tablecloths available; 10.50 per table, Colored Napkins; .85 per person
 The pricing above is for event sites that have full professionally equipped kitchens  
  All beverages will be served at the bar. Extra charge may apply for hard alcohol, kegs, more than one  
    bar and bar location .

We are proud to be a Bay Area Green Business.                                                                       
We strive to make a positive impact on the environment at every event we do.



Creating Your Personalized Menu Guide
Determining your price per person

Please choose from the items in the first category below, it will set the price per person. 
Included in the price are the items from the other categories.  The price per person (p p)
includes everything you need, please see the previous page. 

Pricing Options, Pick one to set the price
Vegetable Strudel, Roasted Vegetables with or without Jack Cheese, 41.25 per person

Gruyere Cheese and Shallot Soufflé, Rich and Savory, 38.50 per person
Stuffed Portobello Mushrooms, Spinach & Tofu or Feta Cheese, Pine Nut Crust, 39.75 per person

California Mushroom & Red Pepper Baklava, Rich with Swiss Cheese, 39.50 per person
Tortellini with Gorgonzola Cheese Sauce, Dry Jack Cheese, 37.50 per person

Roma Tomatoes, Zucchini Gratin, Dry Gouda Cheese & Bread Crumbs 38.25 pp
Petaluma Brie Baked in Puff Pastry, Filled with Herbs & Caramelized Onions, 39.75 per person

Yukon Gold and Sweet Potato Gratin, Sweet Onion and Cream, 38.50 per person
Colorful Summer Vegetable Stew, Tiny White Beans and Fresh Herb Infusion, 37.50 per person

Eggplant Parmesan, Mozzarella Cheese, Tomatoes & Zucchini, 38.50 per person
Spinach and Ricotta Lasagna, Calamata Olives, Mushrooms & Tomato Sauce, 38.75 per person

Sweet Corn & Red Pepper Strudel, Rich with Brie & Swiss Cheese, 41.50 pp
2 Pasta Option, Choose an additional item from the Starch category 38.25 pp

Passed Hors d’oeuvres; pick two (included)
Add an extra hors d’oeuvre for 2.95 per person

Classic Mini Grilled Cheese, Oregon Cheddar
Hummus & Jack, Cream Cheese Bites, Tomato & Greens

Vegetable Baklava, Petite Corn, Zucchini, Carrots & Four Cheeses
Cheddar &Goat Cheese Quesadillas, Sweet Corn & Avocado
California Mushrooms, Spinach, Bread Crumbs & Dry Jack Cheese

Cambozola Cheese & Pears on Baguette, Spinach and Walnut Pesto
French Grilled Cheese, Goat Cheese with a hint of Garlic

Roasted Eggplant on Rosemary Bread, Fresh Mozzarella, Pesto Mayonnaise
Bruschetta, Roma Tomatoes, Olive Oil, Garlic & Fresh Basil

Classic Aram Sandwiches, Pesto, Cream Cheese, Mozzarella Cheese & Greens
Caramelized Onions & Brie, Baked in Greek Fillo

Tiny Twice Baked Potatoes, Sour Cream, Chives & Cheddar Cheese
Quesadillas, Jack & Cheddar Cheese, Guacamole

Vegetable Samosas, Sweet Mango Chutney

Buffet Items
Salads; pick one (included)

Young Field Greens, Roasted Garlic Vinaigrette, Sweet - Spicy Pecans & French Feta Cheese
Spinach Salad, Sweet Mustard Vinaigrette, Red Onions, Mandarin Oranges & Peppers

Seven Green Salad, Sherry Shallot Dressing, Toasted Pecans, Gorgonzola Cheese & Dried Cranberries
Classic Caesar Salad, House Made Croutons and Freshly Grated Parmesan Cheese
Spring Salad, Champagne Vinaigrette Baby Spinach, Currents, Pine Nuts, Avocado

Red and Green Leaf Lettuces, Fresh Herb Dressing, Baby Tomatoes, Cucumbers and Grated Carrot





What our clients are saying about us…..
Marcie, Matt and Staff,
              Thank you all so much for all your hard work and effort in making our wedding day such a 
success!  Many of our guests raved about how great the food was.  Your expertise and professionalism 
made the day flow seamlessly.  Because of all of you, we were easily able to relax and enjoy ourselves.
Thanks again! Rochelle and Joe
*****************************************************************
Serves You Right Catering: A+
Marcie was fantastic!  I’m sure she can do catering in her sleep by now.  She was right on top of every detail, was in constant 
communication with us to confirm details, remind us to do what we needed to do.  On top of all of that the food was delicious.  We had 
a buffet lunch with chicken with enough food for many people to go back for seconds.  So glad we higher them.  Sandy
******************************************************************************
Hi Marcie,
Thank you for the spectacular job on our wedding the Saturday before last.  You were a delight to work with and the food was spectacular.  

Honestly, I wasn't too enthused about having to do buffet style at the Brazilian room because buffets are typically not my favorite thing but I 
really enjoyed the food.  The hot items were hot, the cold were cold, and the flavors were amazing.  I have gotten great feedback from lots of 
family and friends, not only about the gorgeous setting but also the food.  In particular, my friend's mom said 'that was the best wedding food I 
have ever had!!' - And it might be important to know that she has attended 7 of her own daughter’s weddings, and she says a minimum of 10 
weddings a year in Florida over the past 30 years.  Also a big thank you to your team, the service levels were excellent and as you know I have 
worked in the hospitality industry for over 10 years so I consider myself quite particular in this regard.
Thanks again,
Tanya Smith Fleming General Manager 
FOUR POINTS BY SHERATON San Francisco Bay Bridge 
*****************************************************************
Hi Marcie,
Thank you for everything! The food and service was absolutely wonderful. Serves You Right Catering went above 
and beyond our expectations. Our guests were raving about the gnocchi and the bacon/asparagus appetizer. Thank 
you for being open to our recipes. Your service was true to the name. We had the best time too!! 

We also want to say that you were *very* organized and professional during the planning process which helped us 
stay calm.  We knew we were in good hands. You are great at what you do. Good luck with your future weddings! 
Take care!  Debbie and Matt

*************************************************************************
Hi Marcie,
I just wanted to let you know how much I enjoyed the service that Serves You Right provided at Laurel's Bat 
Mitzvah on July 7.  The food looked beautiful and tasted better.  There were a lot of 'foodies' at the event, as is 
probably not unusual in the Bay Area, and when they were complimentary, I knew it was sincere.  The staff was 
great and helped make the party effortless and fun for me; I was able to enjoy it as much as the guests.  I know we 
had several late changes, but everything was seamless and went beautifully. Thank you for helping to make the 
party so great.  Best, Nina
******************************************************************
Dear SYR Team,
Thank you for doing such a wonderful job. We couldn't have been more pleased with the service you provided 
through out the whole planning process. The food was exceptional, our whole family greatly enjoyed it as well as 
our guest. We will certainly recommend you to friends in the future!  All the best, Sarah & Jun




