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Catering You Can Count On

Details

TuE Basics

With 100+ weddings under our belt, Peppercini’s is well-versed in

the art of wedding catering. We want your big day to be fun and

stress-free while also staying within your budget. That's why we

specialize in offering fun, tasty, affordable menus for anything from

appetizer-only affairs to full buffet banquets. We serve groups as
small as forty people to over four hundred.

Included in the price of all menus:
An on-site catering manager
Uniformed staff to set-up, serve, and clean up food areas
Full buffet setup
Tablecloths for all food tables, selected to match your theme

High-quality disposable plates, napkins, tableware, drinkware,
and takeaway containers

ADDITIONAL OPTIONS

CHEF ON SITE | GRILLING | BAR SERVICE | CAKE CUTTING
CHAMPAGNE TOAST I CHINA & SILVERWARE RENTAL
TABLE & CHAIR SETUP | FULL-SERVICE EVENT COORDINATION
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Catering You Can Count On

Details

MoRrEg INFO

We know planning a wedding takes a lot of work, and there are
seemingly endless details to cover! Our website contains a lot of
helpful resources to assist you. For answers to an extensive list of
frequently asked questions, a handy venue cheat sheet, and a
pre-consultation checklist, visit:

What you can expect with Peppercini’s:

Transparent pricing. Unlike other caterers, Peppercini’s pricing is
all-inclusive. You can easily calculate your cost by multiplying your
guest count by your selected menu’s price.

Total flexibility with menus. All of our menus are fully
customizable. In addition, Peppercini’s is happy to cater to any
special dietary needs. Vegetarian and gluten-free options are
readily available.

A face-to-face consultation. After you contact us, we will schedule
a consultation in our office to discuss catering options and select
a menu, serviceware, and decor options.

A simple payment structure. Following your consultation, we will
email you a proposal. To reserve your date, a 50% deposit is
requested. Pay the remaining amount any time up to the day of.

Friendly, fun, professional staff. Our staff will ensure every aspect
of the food and beverage service is executed flawlessly, from
setup to breakdown.
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Eat & Drink

THE MEDITERRANEAN

Fincer Foop
Vegetable Crudités with Homemade Buttermilk Ranch
Caprese Skewers

MaIN COURSES
Grilled Chicken Alfredo
Mediterranean Pasta or Lasagna Primavera
Baked Capellini in a Rich Tomato Meat Sauce
Freshly Baked Sourdough & Whole Wheat Rolls
Freshly Tossed Caesar Salad
Oven Roasted Vegetables
Fresh Fruit with Mint & Summer Berries

To Sip
Lemon Ice Water
Grapefruit Pomegranate Spritzer
French Roast Coffee

INCLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE; TAKEAWAY CONTAINERS; TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

GROUPS 40 - 75 GROUPS 75 - 100 GROUPS » 100
24.99 PER PERSON  20.49 PER PERSON 18.99 PER PERSON
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Eat & Drink

THE ALASKAN

Fincer Foop
Warm Artichoke Dip with Baguette Slices
Vegetable Crudités with Homemade Buttermilk Ranch
Alaskan Smoked Salmon Deviled Eggs

Main COURSES
Teriyaki Glazed Salmon
Alaskan Jambalaya
Oven Roasted Red Potatoes
Rice Pilaf
Grilled Seasonal Vegetables
Freshly Tossed Caesar Salad
Freshly Baked Sourdough & Whole Wheat Rolls

To Sip
Lemon-Cucumber Infused Ice Water
Mango Infused Iced Tea
French Roast Coffee

INCLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE; TAKEAWAY CONTAINERS; TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

GROUPS 40 - 75 GROUPS 75 - 100 GROUPS » 100
25.99 PER PERSON  21.49 PER PERSON 19.99 PER PERSON
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Eat & Drink

THE SOUTHWEST

FiNncErR Foop
Salsa Bar
Juanita’s Tortilla Chips with Warm Queso Dip
Fresh Fruit with Mint & Summer Berries

Mamn COURSES
Grilled Chicken & Steak Taco Bar
Green Chili Verde Enchiladas
Vegetarian Refried Beans
Chilled Jicama & Black Bean Salad
Spanish Rice
Salsa Bar

To Sip
Horchata
Mint Limeade
French Roast Coffee

INCLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE; TAKEAWAY CONTAINERS; TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

GROUPS 40 - 75 GROUPS 75 - 100 GROUPS

100

24.99 PER PERSON  20.49 PER PERSON 18.99 PER PERSON
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Eat & Drink

THE HAWAIIAN

Fincer Foop
Fresh Pineapple & Strawberries with Mint
Shrimp Cocktail

Main COURSES
Grilled Chicken Teriyaki
Kalua Pig
Steamed Rice
Almond Ginger Chicken Salad
Island-Style Macaroni Salad
Hawaiian Sweet Rolls

To Sip
Pineapple Ice Water
Hawaiian Spritzer
French Roast Coffee

INCLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE; TAKEAWAY CONTAINERS; TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

GROUPS 40 - 75 GROUPS 75 - 100 GROUPS

100

24.99 PER PERSON  20.49 PER PERSON 18.99 PER PERSON
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Eat & Drin

ThaE CLASSIC

Fincer Foop
Vegetable Crudités with Homemade Buttermilk Ranch
Bacon Cheddar Deviled Eggs

Main COURSES
Chef Carved Prime Rib
Lasagna Primavera
Oven Roasted Red Potatoes
Grilled Seasonal Vegetables
Freshly Baked Sourdough & Whole Wheat Rolls
Freshly Tossed Caesar Salad

Mixed Greens
With Homemade Buttermilk Ranch & Balsamic Vinaigrette

To Sip
Mint & Cucumber Infused Ice Water
Mango Iced Tea

Eat < Drin

THE SPENARD

Fincer Foop
Warm Artichoke Dip with Baguette Slices

Bacon-Wrapped Anaheim Peppers
Stuffed with Monterey Jack Cheese

Main COURSES
Green Apple & Jalapeno Stuffed Pork Loin
Grilled Tequila Chicken
Wild Rice Pilaf
Sweet Corn & Cheddar Soufflé
Freshly Tossed Caesar Salad
Freshly Baked Sourdough & Whole Wheat Rolls

To Sip
Cucumber & Watermelon Infused Ice Water
Mint Limeade
French Roast Coffee

INcLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE; TAKEAWAY CONTAINERS; TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

INCLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE, TAKEAWAY CONTAINERS, TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

GROUPS 40 - 75 GROUPS 75 - 100 GROUPS » 100 GROUPS 40 - 75 GROUPS 75 - 100 GROUPS » 100
26.99 PER PERSON  22.49 PER PERSON  20.99 PER PERSON 24.99 PER PERSON  20.49 PER PERSON  18.99 PER PERSON
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Catering You Can Count On

Eat < Drin

Tue O’MALLEY

FiNcER Foob
Sun Dried Tomato & Pesto Bruschetta
Vegetable Crudités with Homemade Buttermilk Ranch
Alaskan Smoked Salmon Spread with Cracker Assortment

Mamn COURSES
Chicken Milano
Beef Bourgignon
Red Skinned Garlic Mashed Potatoes
Grilled Seasonal Vegetables
Freshly Tossed Caesar Salad
Freshly Baked Sourdough & Whole Wheat Rolls

To Sip
Mint Limeade
Mango Iced Tea
French Roast Coffee

INcLUDES HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND SILVERWARE;
SERVICEWARE; TAKEAWAY CONTAINERS; TABLECLOTHS FOR FOOD TABLES;
AND STAFFING TO SERVE ALL FOOD AND BREAK DOWN FOOD SERVICE AREAS.

GROUPS 40 - 75 GROUPS 75 - 100 GROUPS » 100
25.99 PER PERSON  21.49 PER PERSON 19.99 PER PERSON
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Eat < Drin

THE APPETIZER

SMALL PrLATES

Hummus Meze Platter
With Olives, Feta, Roasted Red Peppers, Cucumbers, & Pita Wedges

Alaskan Smoked Salmon Spread with Baguette Slices
Marinara Mozzarella Meatballs
Artisan Sandwiches & Petite Croissants
Pinwheel Wraps
Caprese Skewers
Fresh Fruit with Mint & Summer Berries

To Sip
Lemon-Cucumber Infused lce Water
French Roast Coffee

INCLUDES FOOD SETUP, HIGH-QUALITY DISPOSABLE PLATES, NAPKINS AND
SILVERWARE; SERVICEWARE, TAKEAWAY CONTAINERS; AND TABLECLOTHS FOR

FOOD TABLES.

GROUPS « 100 GROUPS » 100
14.99 PER PERSON 13.49 PER PERSON
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