
THE WARM HOSPITALITY  
OF WOLFGANG PUCK  

COMES TO YOU

Wolfgang Puck Catering creates inspired events  

that express your own signature style at any  

location. From event planning to customized  

menu selections, we attend to every detail  

exactly as you’ve imagined it. Whether  

your are hosting an intimate at-home  

gathering or a large milestone  

celebration at one of our iconic  

Dallas locations, we will ensure  

your vision comes to life.



LIVE, LOVE, EAT!

FRESH. LOCAL. 
SEASONAL.

From the first tender greens of spring to 

the final white truffle of fall, our chefs 

source the highest quality seasonal 

ingredients picked at the peak 

of freshness from local farmers 

whenever possible. Using a  

variety of global flavors, we will 

tell your story through food. 

From your grandmother's apple 

crisp to the dish you shared 

on your first date, we will 

turn your favorite personal 

experiences into special 

flavorful memories for  

you and your guests.



BEST  
SURPRISE  

OF ALL?  
NO 

SURPRISES

FROM OUR 
CLIENTS

Wolfgang Puck Catering is known for its high 

profile, grand events that capture headlines.  

In addition to events at one of our iconic venues, 

we love creating curated experiences for a more 

intimate setting. Your guests will enjoy delectable 

dishes personalized by you and created  

by our talented chefs. 

Regardless of size, style or season, we bring our 

warm and attentive hospitallity and handcrafted 

food. It’s built just for you for any intimate and 

personal occasion or product launches, charity  

galas and fundraiser celebrations. 

We use careful preparation, artful presentation and 

restaurant-style hospitality that the Wolfgang Puck 

team has made famous to create captivating events 

with no stress to you. Think of us as members  

of your extended team. 

"To be treated as an honored guest when I was the 

hostess was a treat I didn't expect to experience!   

I can't tell you how many people came up to me 

with positive words about the food and so many 

comments on how unobtrusive the staff was."

— Beth and Scott Berk, M&M The Special  

    Events Company

"The catering at the holiday party was  

amazing and everyone is still talking about it."

— Meredith Ford, Cattle Baron's Ball

"Wolfgang Puck did a wonderful job! I knew  

I was going to love the food, but was not  

expecting to be so impressed with the  

service. The staff was the most professional  

team I have seen in a long time. I look  

forward to working with WP again."  

— Brittney Skinner,  

    AdvoCare International



DANA CARROLL, CPCE CWC

400 South Houston Street, 

Dallas, TX 75202

214.571.5710

dana.carroll@wolfgangpuck.com

Atlanta | Boston | Chicago | Dallas

Los Angeles | Philadelphia 

Seattle | Washington D.C.

AT YOUR LOCATION  
OR ONE OF OUR  
ICONIC VENUES

 Union Station

Perot Museum of Nature and Science

AT&T Performing Arts Center

Nasher Sculpture Center

Reunion Tower

Verizon Theatre at Grand Prairie
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