
FAQS

CAN I CHANGE ONE OF THE PACKAGES AND ADD IN OR TAKE 
OUT DIFFERENT OPTIONS?
Yes, all our menus are fully customisable to 
your requirements and we're happy to amend and 
personalise the menu to your tastes. Please ask 
us for an individual quote

WHAT DO YOUR PRICES INCLUDE?
We include all crockery, cutlery, serveware, 
our amazing team of staff, table service, 
setting up and clearing away plus evening food 
served from our custom airstream trailer or 
open fire BBQ.

CAN I TASTE YOUR FOOD?
Yes, we make everything in house from scratch 
so can adapt menus to suit any allergies or 
dietary requirements and serve these separately 
if required. We always talk through the details 
of these guests and make sure we have all the 
information needed to create a menu that works 
for all your guests.

HOW DO YOU SERVE VEGETARIAN / VEGAN GUESTS FOR 
SHARING / FEASTING?
We believe all guests are created equal. No 
part of your menu should be compromised, we've 
put lots of love and time into our veggie and 
vegan dishes and we're really proud of them, 
you choose a separate set of options for these 
guests. We have a range of different sized 
platters and boards to serve on and depending 
on if, for example one vegan is seated on a 
table of meat eaters, we simply use a small 
individual board for them to serve their food 
separately.  However they would still receive 
the choice of three sharing options on their 
board plus all the sides so they are included 
in the whole feel of the day.

HOW DOES YOUR STAFFING WORK?
We love our staff and our staff love weddings. 
We employ people who are passionate and get our 
ethos. We always chat through your specific 
wants and needs so service is tailored to you. 
Our kitchen team are led by head chef and owner 
Morgan. A Front of House manager and our 
amazing waiting staff provide full table 
service as well as their friendly expertise to 
you and your guests.

ARE THERE ANY TRAVEL COSTS?
We include travel within 25 miles of York free 
of charge (anything further is £2 per mile).
Certain locations may also incur a kitchen set
up fee but this will be detailed on your 
initial quote if applicable. 

 
I LOVE YOUR MENUS! WHAT'S NEXT?
If you want to talk to us further, it's great 
to get an idea of you, and what you'd like on 
your wedding day. Drop us an email to 
hello@bluescatering.co.uk and let us know any 
details, like date, venue, guest numbers, 
courses, style of food, any food influences you 
love! We can then provide some initial ideas 
and prices as a base to start from.

 
CAN I TRY YOUR FOOD BEFORE THE DAY?
We offer the taster events as mentioned above, 
please let us know if you would be interested 
in attending one of these. We also recommend a 
face to face, video or phone consultation too 
to get the ball rolling and talk through some 
of your ideas.

 

WHAT HAPPENS IF I DON'T KNOW WHAT I WANT?  
Don't worry, it's fine if you are in the early 
stages of planning or just aren't sure what 
you'd like on your day yet. We offer 
flexibility in all your menus choices and 
packages. We can amend and tweak your 
requirements all the way up to 1 month before 
your wedding day to make sure you're 100% happy 
with all the plans. It gives you more time and 
freedome to come and see us, try our food and 
then make your mind up.

 
HOW DO I SECURE THE DATE?
Once you are happy to proceed. We ask for a 
deposit of £600+vat to secure the date in our 
diary.  This payment is taken from your final 
balance which is due no later than 1 month 
before your wedding date.
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