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Ask the Expert
TIPS FROM A PROFESSIONAL CATERER

by Libby Terrell – A Divine Event  www.adivineevent.com
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Choosing the best wedding caterer is crucial to 
the success of your wedding.  � e profession-
als at A Divine Event have produced a number 
of weddings and parties from elaborate celeb-
rity events to simple, intimate garden parties.   

From copious amounts of client feedback and testimonials, we 
have gleaned one very valuable tidbit of information that we 
would like to pass along.  You could spend months obsessing 
about the number of frills on your dress or the particular shade 
of burgundy ink for your invitation, but that is not what your 
guests will remember. For your guests, it really is all about great 
food and great service.  Just ask.  Nine out of ten people will 
always comment about the food.  And trust us - you don’t want 
it to be about the “rubbery chicken” served by the caterer.       

Before you meet with potential catering companies, pull 
together essential details like the reception time and date, lo-
cation, guest count, and the size of your food and beverage 

budget. Decide on the type of service you would require. 
For example, do you dream of a � ve-course sit down meal 
or bu� et service?

In addition to providing food, many caterers o� er a range 
of other event planning services. Some are actual “event pro-
ducers,” providing draping, lighting, special e� ects, décor—in 
other words, complete event design. � ey might also be able 
to assist in � nding a location, coordinating your a� air, or lin-
ing up vendors. Once engaged, you’ll want to put � nding a 
caterer at the top of your list. Ask for recommendations and 
search popular wedding websites like www.atlantabridal.com, 
www.theknot.com, or www.weddingwire.com and read other 
brides’ reviews. Take some time to browse the caterer’s web-
site. � e most reputable caterers will have plenty of awards 
and editorial features to brag about as well as helpful infor-
mation, updated photographs of their food presentation, and 
sample menus. 
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   How long have you been in business?

   What kind of experience, education and background do 
your chefs have?

   Has your company been recognized as an innovative 
leader in food quality and presentation by receiving 
awards within the special event industry?

   What e� orts does your company take to provide the 
freshest and highest quality food? Are your menus 
sustainable by sourcing fresh, local ingredients served 
in season?

   Do we have to work o�  a preset menu, or can you create 
a custom menu for our event? 

   Can you provide me with photos of your 
food presentation? 

   What are your most popular menu selections?

   Given my budget, guest count and event style, what food 
choices would you recommend?

   Do you handle rental equipment such as tables, 
chairs, etc.?

   Can you assist with other aspects of the wedding, 
like the selection of other vendors, � nding a venue, 
or producing event design such as specialty lighting, 
elaborate décor, theme events, etc.?

   Can you provide me with recent client testimonials and 
other reputable event professional recommendations?

Don’t be afraid to ask lots of questions. � e more you under-
stand, the more likely you will have a memorable celebration.

Here’s a list of questions to get you started:


