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Introduction 
You’ve probably already started looking for caterers for your event. Maybe 

even talk to a few…. But how do you distinguish the difference between 

each caterer and more importantly the value that each caterer provides for 

your event. 

 

I’ve put together a list of questions that will help you select the ideal 

caterer to your event. And let’s be real for a moment. Not every caterer 

will be your ideal caterer. This can be on so many different variances from 

price to quality or delivery to on-site services provided and so much more. 

 

I hope you find this questionnaire valuable and would love any feedback 

you have on it. I will add some more “nitty-gritty” bonus questions, but I 

think this covers the core questions you should ask that will separate the 

caterers with one standing out that suit your event. 

 

 

 

 

About Matt 
With over 18 years’ experience in 

industry starting out in a little Italian 

restaurant and working in some of 

Sydney’s best restaurants and hotels 

Matt has found home with Hire a Chef.  

I hope to you find the questions 

a benefit in your search for the 

right caterer 
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24 Questions to Ask Your Caterer 

1. Are you available for my date? 

2. When do I need to book? What is the deposit? 

3. How many functions a year do you cater? 

4. What are you Insured for? 

5. Do you have the correct licences and are your fully compliant? 

6. What style of service are they? 

7. Do you provide a tasting? 

8. What do your packages include? 

9. Is the food produced onsite or pre-prepared? 

10. Do you cater for specific allergies & dietary requirements? What do they 

get? 

11. What are your onsite requirements? (water, elect, gas etc) 

12. What is your staff dress code? 

13. Are we required to tip staff? 

14. We have other vendors. What do you supply for vendor meals? 

15. Is there allocation for last minute updates? 

16. What do you do with leftovers? 

17. Can we have other food with your packages? 

18. Do you have a cake cutting charge? 

19. Do you have a corkage charge? 

20. Can you define the difference between sit-down & buffet? 

21. When do I finalise the menu? 

22. When do I finalise the guest count? 

23. When do I finalise the payment? 

24. Who cleans up? 
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