Wedding packages
working with us

Thank you so much for considering us as your caterer for your special occasion! Planning an event can be complicated, we know.
Here’s a breakdown of the services we offer, and a little bit about our process of pulling it all together for your event. These wedding
packages offer some of our favorite combinations. They can be ordered as-is, or just used as a starting point. These menus are
categorized by season to feature locally available produce, but we can generally accommodate any menu year-round. We would love
to chat with you about customizing your menu. Schedule an intake meeting with us to discuss your event!

investment
Pricing depends very much on your menu and how it is served. It also considers the particular challenges that your venue may

present. Pricing for buffet starts at $65 per person while family style and plated meals start at $80 per person. Generally these per
person prices include 3 appetizers, dinner and on-site service as well as basic dishware. A 15% event production charge is added to
all events.

the intake meeting
Either over the phone or in person, this gives us an idea of your vision for the event, and gives us a chance to discuss ways we can
customize an event menu for you and answer any questions you may have. After our chat we will provide you with a comprehensive
quote for your event.

contact us!
Our catering experts would be happy to chat with you about your event! Feel free to email us at info@eatannarbor.com or call us at
734 213 7011.

Our Favorite appetizers
stationed appetizers

Passed apPetizers

fruit and cheese platter

caprese skewers

an assortment of cheeses like english farmhouse cheddar,

reduced balsamic-marinated fresh mozzarella skewered with

double cream brie, aged gouda, herbed goat cheese, and

cherry tomatoes wrapped with fresh basil.

manchego, with seasonal berries and grapes. served with
water crackers and baguette rounds.

roasted sweet potato canape
topped with goat cheese, thyme-infused honey, and toasted

spiced nuts and house marinated olives

pecans.

bowls of mixed nuts spiced with brown sugar, cayenne and
cumin, served beside bowls of mixed olives marinated with

stuffed endive leaves

orange, fennel, and hot chili flakes.

with apple, blue cheese, toasted walnuts, and a balsamic
reduction.

grilled chicken skewers
tikka masala with cilantro-almond pesto.

mediterranean tart
spinach, feta, kalamata olives, pine nuts, caramelized onions, and

crudité platter

oregano baked in a flaky crust and cut into two-bite tarts.

crisp, raw vegetables served with hummus or buttermilk
ranch.

muhammarah crostini
toasted baguette round with pomegranate-walnut dip, feta and

meatballs

fresh mint.

classic italian meatballs of ground beef and pork, in a sauce
of tomato, caramelized onion, parsley and parmesan. {served

bacon wrapped dates

warm}

stuffed with stilton and drizzled with a bit of reduced balsamic.

stuffed mushroom caps

smoked salmon canape

filled with a ragout of wild mushrooms, port wine, garlic and

sliced cucumber with smoked salmon mousse and fresh dill.

shallot. {served warm}

CharCuterie & cheese table
assorted cured meats like prosciutto, salami, hot coppa, and soppressata, alongside an assortment of cheeses like english farmhouse
cheddar, double cream brie, manchego, aged gouda and herbed goat cheese. plattered with seasonal berries and fruits, pickled red
onion, cornichons, whole grain mustard, nuts and house-marinated olives. served with water crackers and baguette rounds. add $250,
serves approximately 50 people.

spring menus
spring Menu #1

spring Menu #2

house salad

organic mixed greens salad

with shaved parmesan, toasted walnuts, housemade

with strawberries, toasted walnuts, goat cheese and a balsamic

croutons and a lemon-herb vinaigrette.

vinaigrette.

dinner rolls and butter

crusty bread and butter

salted brioche rolls with sweet cream butter.

rye and farm bread with sweet cream butter.

herb roasted chicken

salmon cakes

bone-in breasts, legs, wings, and thighs that have been

with scallion and dill, served with aioli. {served warm}

brined, rubbed with fresh herbs and roasted with lemon.
{served warm}

beef short ribs
boneless short ribs braised in tomato and herbs and topped with

roasted pork shoulder

gremolata (parsley, lemon zest and garlic).

herb brined, slow roasted, and served with rhubarb chutney.

{served warm}

grilled asparagus
with lemon zest.

string bean salad
with fresh dill and lemon.

spring orzo
with mint, spring onion, peas, parmesan and pine nuts.

herbed potato salad
with fresh tarragon, dill, parsley and scallion in a light
vinaigrette.

suMmer Menus
summer Menu #1

summer Menu #2

americana salad

organic mixed greens salad

with cucumbers, carrots, croutons and the very best

with grapefruit wedges, avocado slices, shaved parmesan and a

buttermilk ranch.

bright citrus vinaigrette.

cornbread and butter

crusty bread and butter

housemade cornbread with sweet cream butter.

rye and farm bread with sweet cream butter.

chipotle-peach chicken

grilled shrimp skewers

bone-in breasts, legs, wings, and thighs grilled topped with a

marinated in lemon and herbs.

peach glaze.
stuffed poblano peppers
bbq pulled pork

fire roasted poblanos stuffed with feta and black bean sofrito.

smothered in blake’s vinegar bbq sauce. served with a basket

topped with tomatillo salsa or pumpkin mole. {served warm}

of mini buns for guests who wish to make their own sliders.

{served warm}

grilled flank steak
south american dry rubbed, grilled and sliced thin. served with

mac and cheese

chimichurri sauce (a spicy, fresh green chili and herb sauce).

macaroni baked with michigan cheddar, parmesan and bread
crumbs. {served warm}

vegetable banderilla
skewers of grilled zucchini, summer squash, button mushroom,

succotash
a savory sauté of corn, cranberry beans, okra, red and
poblano peppers. {served warm}

bell pepper and onion.

fall menus
Fall Menu #1

Fall Menu #2

organic mixed greens salad

organic mixed greens salad

with dried cherries, toasted walnuts, maytag bleu cheese and

with pickled beets, goat cheese, pistachios and a balsamic

balsamic vinaigrette.

vinaigrette.

crusty bread and butter

crusty bread and butter

rye and farm bread with sweet cream butter.

rye and farm bread with sweet cream butter.

cider braised pork

whole grilled salmon

herb rubbed pork shoulder braised in a cider-infused stock

lemon and fennel marinated salmon, grilled and served with a

with caramelized mire poix. {served warm}

shaved fennel-citrus salad.

ratatouille

potato and celery root gratin

a savory stew of grilled tomatoes, zucchini, summer squash,

thinly sliced celery root and yukon gold potatoes baked with

eggplant and peppers. topped with fresh basil chiffonade.

cream and dried herbs. {served warm}

{served warm}
braised beef brisket pot roast
fall quinoa salad

seared and slow cooked brisket with roasted carrots and

quinoa tossed with roasted butternut squash, kale, candied

horseradish cream sauce. {served warm}

pecans and hearty herbs.
roasted brussels sprouts
herb roasted chicken
bone-in chicken breasts, legs, wings, and thighs that have
been brined, rubbed with fresh herbs and roasted with lemon.

{served warm}

with a dijon glaze. {served warm}

winter Menus
winter Menu #1

winter Menu #2

classic caesar salad

organic mixed greens salad

with herbed croutons, shaved parmesan and the very best

with julienned dates, almonds, shaved parmesan and balsamic

house made caesar dressing.

vinaigrette.

dinner rolls and butter

crusty bread and butter

zingerman’s salted brioche rolls with sweet cream butter.

rye and farm bread with sweet cream butter.

beef bourguignon

vegetable tagine

a classic stew of braised beef with red wine, mushrooms and

root vegetables, greens, dates, chick peas, and preserved lemon

pork belly. {served warm}

stewed in a spiced-saffron broth. {served warm}

garlic mashed potatoes

lamb kefta

mashed russet potatoes with cream and roasted garlic.

spiced, ground lamb, served with raita (a garlic yogurt sauce with

{served warm}

cucumber) {served warm}

creamed swiss chard

chicken with lemon and olives

with leeks and cream. {served warm}

bone-in chicken stewed with preserved lemon, green olives,
onions and fresh herbs. {served warm}

chicken pot pie
roasted chicken, potatoes, carrots and peas, baked under a

cous cous salad

layer of puff pastry. {served warm}

with currants, green onion and slivered almonds.

plated Menus
plated style dinner #1
organic mixed greens salad
with julienned dates, slivered almonds, shaved parmesan and
a balsamic drizzle.

please note:
•

dinner rolls and butter
salted brioche rolls with sweet cream butter.

•

airline chicken breast
bone-in chicken that has been brined, roasted with lemon and

•

herbs, served with seasonal vegetables and herb roasted
potatoes.
seasonal risotto
creamy arborio rice, shaved parmesan, fresh herbs and
vegetables.

plated style dinner #2
organic mixed greens salad
with dried cherries, toasted walnuts, bleu cheese and a
balsamic drizzle.
crusty bread and butter
rye and farm bread with sweet cream butter.
salmon fillet

wrapped in grape leaves and topped with a tomato-currantpine nut sauce. served with seasonal vegetables and rice
pilaf.
flatiron steak
with red wine reduction. served with seasonal vegetables and
rice pilaf.
eggplant-zucchini purses
layered eggplant and zucchini filled with an herbed cheese
blend and topped with a tomato-currant-pine nut sauce.

served with seasonal vegetables and rice pilaf.

•

each guest will need to indicate their meal
preference with their RSVP and a final count
will need to be submitted to eat 10 days prior to
your event
eat will require a detailed floor plan including
guest’s table/seat assignments and the meal
they ordered
each guest MUST have a place card with their
name and meal preference clearly indicated
depending on the amenities available at your
venue, we may not be able to execute a plated
meal

sweets
by the dozen

per person

two-bite tarts

pie bar

choose from chocolate, lemon, or sweet potato-ginger. $18

your choice of up to three pie flavors, whipped cream, and vanilla

per dozen (two dozen minimum, per flavor)

ice cream. flavors include apple, cherry, peach, blueberry, mixed

berry, blackberry, rhubarb-custard (seasonal), sweet potato-ginger
galettes

(seasonal) and key lime. $5.50 per person. individual pies

rustic style fruit tart, cut into two-bite pieces. choose from

available for $20 each.

mixed berry, pear or apple. $18 per dozen (two dozen
minimum, per flavor)

caramel bourbon bread pudding
with dried cherries, walnuts and freshly whipped cream. $4 per

pastry cream tarts

person. add ice cream for $1 per person.

bite size tart shells filled with housemade vanilla pastry
cream, topped with fresh berries. $18 per dozen

fruit crisp
spiced apples or berries baked under a crispy almond streusel.

housemade cookies

served with freshly whipped cream. $3.50 per person. add ice

old fashioned chocolate chip, oatmeal currant, ginger

cream for $1 per person.

molasses, sesame, double chocolate, or peanut butter. $12
per dozen.

strawberry shortcakes
buttermilk biscuits, macerated strawberries, and freshly whipped

chocolate dipped coconut macaroons

cream. $4 per person

gluten free coconut macaroons dipped in chocolate ganache.
$15 per dozen.

ice cream sundae bar
guernsey dairy vanilla ice cream, sprinkles, whipped cream, fresh

mini brownies

berries, chocolate sauce and chopped nuts. $4 per person. add

rich, dark chocolate brownies with a hint of sea salt. $16 per

brownies for $1 per person.

dozen.

chocolate pudding cups
the very best homemade chocolate pudding. $3 per person

Beverages & bar services
Just bartenders
$30 per hour, per bartender with a 4 hour minimum. eat will provide basic equipment like wine keys, bottle openers, pitchers, cocktail
napkins and a small ice bin. all of our bartenders are TIPS certified.

Mixers and garnish For full bar
includes soda, tonic, coke, diet coke, sprite, orange juice, cranberry juice, ice cherries, lemons and limes. $5 per person

Beer & wine
dependent on selections; packages start at $22 per person for a 5 hour bar.

Full bar
dependent on selections; packages start at $30 per person for a 5 hour bar

housemade ginger ale, lemonade or iced tea
served at the bar or in glass dispensers. $2 per person.

fruit & herb sPritzers
great on their own or as a mixer . choose from strawberry-basil, rosemary-grapefruit, juniper-mint or cranberry-herb. $2 per person.

coFfee & tea service
airpots of hot water, regular, and decaf coffee served alongside a variety of teas, sweeteners and cream for guests to make their own
cup. served with dessert. add $3 per person.

late night snacks
sliders
miniature versions of our favorite sandwiches. choose from Korean bbq beef with cucumber kimchi, pork confit with mustard
gremolata, sesame-soy tempeh, or classic meatball. $3.50 each [three dozen minimum per variety]
basic taco bar
with flour tortillas, spiced ground beef, cheese, shredded lettuce, salsa fresca. $5 per person
deluxe taco bar
with corn tortillas, chorizo, lime wedges, queso fresco, fresh cilantro, tomatoes and onions. $7 per person
milk and cookies
house made chocolate chip cookies served alongside miniature glass bottles of milk. $3
pretzels
zingerman’s soft pretzels served with mustard dipping sauce and cinnamon cream cheese. $5.50 per person
late night veggie and pita platter

hummus and raita with raw veggies, toasted pita, and marinated olives. $3.75 per person
build-your-own coney bar
classic coney dogs served with coney sauce, mustard, relish, chopped onions and tomatoes. $4 per person.

the fine print
event production charge
A 15% event production charge is added to the pre-tax total of all events. This helps cover all of our back end costs that go into
planning and executing an event - things like insurance, fuel costs, administrative time, and various sundries.
gratuity
Gratuity is never automatically included, never expected, but always genuinely appreciated. If you wish to leave a gratuity for your we
can add an additional amount to your invoice—completely at your discretion, or your on-site manager can accept cash at the event to

be distributed evenly amongst the staff.
credit card processing fee
A 3% processing fee is added to the grand total of all credit/debit card transactions. Payments by check and ACH transfer are
welcome and free of processing charges.
trash and recycling removal
Some venues require that nothing be left behind. If we are required to remove trash from the event, a $150 charge will apply. If we
are to take the recycling an additional $150 charge will apply.
travel fees
For events outside of Ann Arbor only -

A travel fee of $175 is added to any event located up to a half hour of drive time from our kitchen in Ann Arbor.
A travel fee of $350 is added to any event located between 30-60 minutes of drive time from our kitchen in Arbor.
tasting
This is an optional addition to the process. The tasting is meant to give a preview to the event. The tasting menu should look very
similar to the final proposed menu for your event. Our tasting fee is $50 and includes your choice of 3 appetizers, salad, 2 entrees and
3 sides. Any additional items are $15 each. Tastings are intended to serve 2, but we can accommodate up to 4 tasters. Generally (but
not always) tastings are only available on Tuesdays through Thursdays due to our event schedule. Once we have a menu that looks
great to you on paper we would be happy to work with you to schedule a time that works.
included dishware and additional/alternative rentals

For buffet style meals our basic dishware package includes white appetizer, dinner and dessert plates; dinner forks, knives and
dessert forks; water glasses, wine glasses, and rocks glasses. For family style and plated meals we also include salad plates and
forks. We also provide all of the serving equipment needed. If your menu or bar menu requires additional items, an additional rental
fee will apply. Further, if plain white dishes aren’t your style, we’re happy to source more decorative options for you for an additional,
but competitive rate. We also can also add linens, tables and chairs.
additional service
If you require assistance setting up or breaking down elements of your event that are outside the scope of catering or with rentals not
provided by us, staff can be provided at a rate of $25 per hour.

dePosit information
If you’re ready to reserve your date with us please let us know! We will make sure your date is available and send a sales contract. To
reserve your date with us please fill out the following form and submit your deposit and signed contract. To pay your $500 deposit by
check please make checks payable to “EAT, LLC” and mail or drop off to us at 1906 Packard / Ann Arbor, MI 48104. If you would
prefer to pay by ACH transfer or credit card we can email you an invoice and you can submit your payment electronically. A 3% credit
card processing fee is added to all credit card transactions.

Client name(s):
Client Phone number(s):
Client mailing address(es):

client email address(es):
event date:
event Location:
dePosit amount: $500
I understand and agree that this is a non-refundable payment to guarantee Eat, LLC’s services on the above date at the above
location, and will not be transferred to any other date or redeemed for any other services. initial ______

A preliminary head count (for planning purposes only) is due 30 days prior to the event. At this time I will be sent an invoice for 50% of
the estimated total. Payment for this invoice will be due 21 days prior to the event. initial ______

The final head count is due 10 days prior to the event. At this time I will be sent an invoice for the remaining balance. This total is due
the day before the event. initial ______

client signature_________________________________

date__________________________________________

brunch Menus
perfect for the following morning

brunch Menu #1

brunch Menu #2

coffee cake muffins

fruit salad

with cinnamon-pecan streusel.

pieces of melons, grapes, pineapple, and seasonal berries lightly
dressed with mint and honey.

fresh fruit platter
beautifully arranged fresh fruit.

sausage and cheddar strata
with local eggs, michigan cheddar, and farm bread. {served

quiche

warm}.

choose from bacon and gruyere, spinach and thyme or
asparagus and goat cheese, each baked in a traditional lard

bacon

pastry crust.

applewood smoked. {served warm}

bagels and smoked salmon

sweet potato and quinoa hash

savory bagels sliced and plattered with smoked salmon,

with kale, red peppers, and onions. {served warm}

cream cheese, red onion, cucumbers, capers and sliced

tomato.

lemon-ginger scones
made from scratch.

miMosa Bar
just add champagne!
orange juice, peach nectar, pear nectar, fresh berries and
herbs for guests to make their own creative combinations.

