
 

Hiring a Caterer
It’s time to find that perfect 
caterer for your next big event. 
Let’s face it, a lot is riding on the 
decision of which caterer to hire. 
A great caterer can make your 
event  (wedding, bridal shower, 
graduation party) a hit while a bad 
caterer can have your guests 
running for the door.

Chowhound Gourmet is 
dedicated to the art of catering. 
We're so committed to ensuring 
that your next event is a success 
that we’ve crafted this free guide 
to hiring the perfect caterer. Feel 
free to share with friends and 
family. We want your event to be 
astonishingly successful.



 

Communication
You’ve done your research and you’ve 
narrowed it down to a few caterers that you 
feel will be a great fit for your event. Time to 
contact each and see what they have to say.  
Here’s where a caterer can stand out - how 
responsive and interested a caterer is during 
your initial conversations is indicative of how 
they will perform during the length of their 
contract with you.

Great food is one thing, but a professional 
caterer should always respond to your call in a 
timely manner. This type of attentiveness 
shows that the caterer is truly concerned with 
meeting your needs. Once they contact you 
they should be interested in learning the 
details of your event. They should be asking 
about your theme, your budget and your 
desired goals.



 

Offer Free Tastings
How will you ever know if the caterer is the 
right choice for your event without tasting 
their food? Don’t hesitate to ask a caterer for 
a free tasting consultation due to a fear that 
you’re somehow hassling them. You need to 
try their food before you even begin to 
discuss the terms of the contract. When it’s 
time for a tasting - don’t settle for a generic 
sample; you need to know how the food on 
your menu will taste.

If wine is going to be served at your event, 
you may even ask for a wine pairing but be 
prepared to spend a small fee for the wine.  

While tasting the food, it’s also important to 
pay attention to the presentation, as any 
caterer who takes the time to properly display 
a sample will probably be more likely to make 
that kind of effort for your event. 
     



 

Check the References
Do a quick Google search and see what past 
clients have to say about the caterer. If you're 
planning a wedding - checkout Wedding 
Wire. But don’t stop there - we all know that 
there are inaccurate reviews out there from a 
nightmare client (yes, they exist).

Ask the caterer for specific contact information 
from past clients.  Past clients are often more 
willing to share details in private conversations 
about any issues with regard to the quality of 
food or their overall experience with the caterer 
than they are in written reviews online.



 

Familiarity With the Venue
You’ve spent the time to find the perfect 
venue - but does the caterer know anything 
about the facilities? Museums, galleries and 
other unique venues may have very strict 
policies regarding caterers. Bear in mind, 
some venues may not even have a kitchen for 
your caterer to use!

Even traditional venues may have very 
specific guidelines as to time allotted for 
setup, designated staff entrances, or disposal 
of food. Your caterer should alert you if it’s a 
new venue and will contact the venue to 
review any rules and guidelines. 



 

The Ability to Handle Your Event
Not all caterers can handle every kind of event. 
A good caterer will share this information with 
you. Avoid any caterer that says that there’s not 
an event that they can’t cater - it’s simply not 
true. Some caterers are great at weddings but not 
so good for a company barbecue.

The reality is that most caterers have areas of 
specialty so even a caterer with a great 
reputation may not be the best fit for your 
event. Be sure the caterer knows whether your 
occasion is a black-tie affair, a casual event, or a 
theme party.



 

An Experienced Chef and Staff
Seems like an obvious one - but you’d be 
surprised how many caterers are running a 
business with a head chef that has no right to 
be in the kitchen. Also, just because they’ve 
been around a long  time doesn’t mean they 
have outstanding food and customer service.  

Let’s face it - It’s the chef, sous chef and kitchen 
staff that often seals the deal. The chef ’s 
background and experience with catering 
events is crucial. There are many talented chefs 
out there but can they deliver pasta for 150 
attendees that is actually still hot and delicious? 



 

Time to Seal the Deal
When it’s time to commit to a caterer, the contract 
should clearly spell out the exact menu,beverage 
choices, and a detailed list of the services the 
caterer will be providing on the designated day. 
Every detail should be clear for both you and the 
caterer. 
A few questions to ask: 
    • What happens to the left over food? 
      What is the cancellation policy? 
    • Are you insured? 
    • Do you require a deposit?

In the end, what matters the most is that you have 
the spectacular event  of your dreams and find the 
perfect caterer to worry about the details. Here at 
Chowhound Gourmet, we are committed to 
providing excellence in our food and service. We 
would be honored to be a part of your big day and 
take that responsibility seriously.  

From all of us at Chowhound Gourmet, best wishes 
and happy planning!
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