
B U I L D  Y O U R  B R U N C H  ·  C H O O S E  F I V E  S E L E C T I O N S

One from each category, plus a fifth from any category you choose

$1,250 for up to 20 Guests + Groceries · 20% Production Charge

$48 per Additional Guest · Additional Selection $8 per Guest · Server / Bartender $250 each



Select one entrée · add a second as your fifth selection, or as an additional selection + $8 per guest



J U I C E  B A R  ·  A D D  T O  A N Y  B R U N C H  +  $ 4 . 5 0  P E R  G U E S T  +  G R O C E R I E S



The Brunch Table · $1,250 for 20 Guests + Groceries

2 0  G U E S T  M I N I M U M  ·  $ 4 8  P E R  A D D I T I O N A L  G U E S T  ·  2 0 %  P R O D U C T I O N  C H A R G E

Choose Five · Egg or Breakfast Entrée · Griddle or Bread & Pastry · Side or Starch · Fruit or Sweet Finish

One from each category, plus a fifth from any category you choose

Additional Selection · $8 per Guest ($150 minimum) · Juice Bar · $4.50 per Guest + Groceries

Server(s) and / or Bartender(s) · $250 each, up to 4 hours

S E R V I C E  C O S T

Covers shopping, cooking, full brunch service, and clean up. Our chefs arrive ahead of your brunch to prepare and set up,
and serve throughout the event. Before departing, we ensure the kitchen and space are clean and tidy. Clients are

responsible for a working kitchen with a stove, oven, and fridge, tables and chairs for all guests, and all table-service items,

including silverware, glasses, and plates. Rentals can be arranged upon request.

F O O D  /  GR O C E R Y  C O S T

Grocery cost is estimated at $15–$28 per guest, depending on selections, and your grocery budget is confirmed in your
proposal. The final cost is a flat reimbursement, and receipts are provided with your invoice. We shop with seasonal

availability in mind, prioritizing quality and freshness and sourcing premium ingredients from local vendors and farmers.

P R O D U C T I O N  C O S T

A 20% production charge applies to the service fee and menu add-ons. It does not apply to server and bartender fees, travel,

or groceries. It covers chafing dishes, serving platters, and serving utensils for the brunch table; all equipment setup, take
down, and transportation; and menu consultation and customization with a dedicated event planner.

B E V E R A GE S

All alcohol and beverages are provided by the client, unless the Juice Bar is added ($4.50 per guest; juice ingredients are

billed with groceries). Our chefs will pour and refill water throughout the event. A bartender is strongly recommended for

full beverage service, including mimosas and brunch cocktails, and can be arranged upon request.

S T A F F I N G

Chef staffing is included in the service fee and determined by our Executive Chef based on your guest count and menu.
Servers and bartenders are $250 each and cover up to 4 hours of service, including setup and cleanup; $60 per hour each

beyond 4 hours.



PAY M E N T

50% payment of the service cost is required to reserve your date. Any remaining service cost, as well as the entire cost of the

groceries, is due on the first business day following your brunch.

GR A T U I T Y

For events of 20 or more guests, an automatic 20% gratuity on the service fee and server and bartender fees is added to the

final invoice. It does not apply to production, travel, or groceries.

T R A V E L  F E E

Travel to locations outside the Perimeter or below I-20 will be calculated based on the standard IRS mileage rates of
round-trip travel to and from our licensed catering kitchen (3300 Marjan Drive, ATL, GA, 30340) for each chef or staff

member traveling to your location.


