Maggie's Creative Foods
419-874-1543

Set up Procedures 2010

Our set up includes white linen skirting for the buffet, cake, bridal and gift tables. Our staff will arrange an
Attractive buffet table, which includes heated chafers to insure the piping hot serving of your food. Guests
Table prices include paper and plastic service and plastic table coverings.

Food Policy /[ Left-over Service

Any leftover food items belong to you. However, please provide your own carry-out containers. There
Will be an added charge of $25.00 if Maggie’s Creative Foods provides carry-out containers for you.

Hostess / Host Service

There will be a hostess/host present during the event to take care of your needs. She/he will release tables
to the buffet table in an efficient and organized manner to help eliminate waiting and long lines. After
everyone is finished with dinner, the guest tables will be cleared. Coffee and hot tea will be available
throughout the evening.

Cake Service

Maggie’s will provide cake service at an additional charge. We will cut and serve cake tableside, we
provide paper plates and plastic forks. We are responsible for the cleaning of all cake ware. We will wrap
and secure your top cake, ready for transport.

Price: $65.00

Final Count & Payment Policy

Buffet prices are based on 100 or more guests. If the guest list is under 100, please add .50 per person to
the menu price. If the guest list is under 50, please add 1.00 per person. It is required that you call with
the final guest count the Tuesday AM prior to the event. At this time, all arrangements will be finalized,
including the final cost for the catering service. Tax will not be added to your Invoice as we do not charge
tax on Caterout service. We do not require a deposit, however, pre-payments are welcome. Payment in full
is due anytime after final count has been given and no later than set-up time, there are NO exceptions. If
you have any questions or comments, please feel free to call Marge or Chef Michael. Thank you.
Maggie’s Creative Foods, for all your catering needs.

Special Requests

Special Note ! When planning your event, if you have any Special Request, please make sure to address
them with Chef Michael or Marge prior to the your Setup time.



