@wcw'mw
ADDITIONAL COSTS

Table Linens

727 x 1207 Tablecloth 120” Round Tablecloth
Covers 7’ and 8 rcctangle table Covers 60” table to the floor
$8.00 $11.00

white Linen NaPkin 177 x 177 Table Runners 14” x 120”
$0.40 $7.00

Table ToPPcrs 547 x 547 Chair Ties 8” x 90”

$6.00 $1.50

In-house seamstress available for customizing of table toPPers, runners,
chair ties & napkins. Please call for consultation on Fabrics, colors, and

rates.

Table Service

Glassware Flatware Dinnerware
Water Goblet 12 oz Dinner Fork Dinner Plate 10”
$.28 $.50 $.40
Wine Glass 8.5 oz Dinner Knife Salad Plate 8”
$.28 $.50 $.35
Beer Glass 10 oz Salad Fork Dessert Plate 6”
$.28 $.50 $.25
Cl'wampagne Flute Table SPoon Plate Chargcr
$.28 $.50 $1.00

Stainless, Silver or Gold

Punch/Comq"ee CuP Demitasse SPoon
$.28 $.30
w/Saucer
$.%5

Visit us at our web site for more information and pictures!
WWww.occasionscateringonline.com




@WZ&WA

ADDITIONAL COSTS

Miscellaneous Rentals

12’ x 12’ Gazebo $225.0
o)

12 x 12 Gazebo $300.0
(with lights and custom 1o

colored tulle and ribbons)

White Wooden Pillars $40.00
(3.5 tall each

White Grecian Pillars $20.00

each
Silver Candelabras $15.00
(each) $20.00

3 and 5 arm available

5’ Brown Iron Scrolled $25.00

Candelabra $40.00
(each) $75.00
Dark Brown French $1.50
Folcling Chair
(each)

Includes clclivcrg, set up, break down,

ancl rcmova|.

Includes clclivcrg, set up, break down,

ancl rcmoval.

Dcliverg in Salem area

Dcliverg in Salem area

Without candles
with candles

Without candles
Wwith candles
with flowers

Dclivcrg rates for chair rentals
1-50 chairs  $25.00
51-100  chairs  $35.00
101-200 chairs  $45.00

200(] chairs  $55.00

All chair rentals must be delivered

Staﬂcing

Rates are as follows: $20.00 per hour per server with a minimum of 4

Visit us at our web site for more information and pictures!
WWww.occasionscateringonline.com
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ADDITIONAL COSTS

hours.
Service includes set up, event time, take down and uniformed staff.
The {:o”owing chart will help you Figure how many staff will be needed.
Staff hourlg time is from port to port.

Guest to StaHing Ratio

Buffet Events: 2 staff per 25 to 50 guests
b) staff per 51to 75 guests
4 staff per 76 to 100 guests
6 - 8 staff per 101-250 guests

Plated Events: 2 staff per 16 to 32 guests
4 staff per 33 to 64 guests
6 - 8 staff per 65 to 129 guests
10 ~ 15 staff per 130 to 250 guests

DroP off Events: DroP off events are clesignecl for 30 Pcople and
under.
We arrive, set up bumc{:et, Ieave, and return for Pick-—up.
Total cost for cleliverg and set up is $25.00

Visit us at our web site for more information and pictures!
WWww.occasionscateringonline.com




