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; Wood Fired Pizza

2021 chlcling & Fartg Flanning

We understand that casual and wcdding celebrations are dynamic and flow throughout the dag 50
have dcsigned our P]anning Packagcs to offer the greatest ﬁcxibiiity in Plarming your guest attendance.
QOur artisan 16 inch Pizzas are hand made to order and cooked in a mobile wood fired oven in under 2
minutes which allow us to kccp things fresh. We utilize hardwoods as our heat source to obtain the 900-
clegree cooi(ing temperatures necessary for true Neapolitan Fizza and local fresh ingreclients when

available for the finest flavors.

A” menu items are served buffet 5‘:3]6 so that your guests may cxpcriencc the different aPPctizer,
5alacl, Pizza and dessert selections you make from our menu. uPon our depar‘turc, additional Pizzas will be
cooked and boxed for you to distribute or erjog at a later hour as the party progresses. Fackages include 5
Pie selections which will include a number of specialtg Pizza oPtions Forgou to choose and are based on
guest counts. The various oPtionaI aPPctizer and salad quantities vary according to guest numbers, 50

Plcase let us assist you n identi%ing those needs.

Ther@ is a non~re1cundable, 500% date hold Payment requirement which is aPPlied towards 5our)cinal
quote and confirms your special day‘s party serving time Period. Balance payments of 50% are due 60 &ags

before and the remaining balance due 2 weeks before your event.

A}Cter reviewing the P!anning Package we have createcl, P]easc do not hesitate to contact us to
reserve your date or with any questions, we may be able to l’lélP to simplg your P]anning process. Once

again, congratuiationsl

Molte grazi,

Jill and Steven Fine

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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IMFORTANT THINGS TOKEEF INMIND WHEN FLANNING:

Casual Evcnts: Fizza catering for any event is made fresh and on site by our staff no more than 1 5 minutes
ahead of service to maintain proper temperature and food qua]itg. A!though our 15-16” Pics Oﬂly
require 2 minutes to cook, it is imPortant that a full 2-3 hour service window is allowed which should
be divided into courses. A“ Pies are Presented buffet stgle to offer your guests the selections you

l‘laVC Cl’!OSCﬂ.

]:irst course (1st hour) guests should select a few Pizza slicesj salads and/or aPPetizers) etc. to get
everyone througlﬂ the line quick]g and maintain amplc choices for all. Qur menu items are used in
both main course orfood station services during various types of celebrations. Appetitcs will vary

so be careful when Figuring younger adults. We can assist in determining those needs.

Second course (2nd hour) cspccia”9 for ]argcrgroups, guests come and go Freelg to try more of
your Pizza selections and spccial requests when available. Ang Pizza leftovers will be boxed for
distribution to your guests when cleParting forlater rehcating. Selections from our “Sweets and

| reats” menu will also start to be Prés@ntcd at this time.

Armouncements to 3ourguests blj the host, DJ, orevent Plarmer can l—re]P 3ourguests understand
the two-course service process, ora staggered table release for largergroups is recommended. A”
menu items are Prescnted buffet style with the most PoPu]ar Pies refilled the most and salads self-

served to minimize waste.

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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WEDDINGFIZZA CATERING SERVICE CONSIDERATIONS:

Time Schcdulc:

Weclclings are })3 far the hungries’c guests we serve —~ esPecia”g when tl’lCﬂ hear about the selections
you have made from our creations! ]t is very imPor’can’c to have a cocktail, aPPetizer(s), or salad before the
main service to avoid a rush for any fresh madc, on site foods which are essential during the first hour of

service!

Due to Pizza weclcling sPecial requirements and venue access, we will arrive atleast 1 2~ 2 hours
before the start of service. \We have found that the location requircmcnts, coordinating with Planncrs and

hosts, oven heating, and service setup, tend to rcquirc more time.

Gues’c Coun’c ~The total number oFgucsts to be served must be confirmed 50 clags in advance and
is considered a guarantee not to be decreased. Orders received less than 30 clags in advance of event are

considered guaranteecl when received.

Equipmcnt/Scttings: Our typica! party setup includes the necessary Plastic Hatware, Plating, and napkins
for aPPetizers, sa]ad, Pizza, and desserts. Flant basccl, Fine line silver orgo]cl is available at an
additional c}warge. H:you rcquire any additional items such as tents, linens, tables and chairs, we
recommend contacting a party rental company or wor‘cing with your event P]anncr to minimize your

costs. \We can make suggestions to assist you in getting the best Pricing and options.

bartcnding Scrvicc& E_mbers Catering does offer bartencling services but are quoted seParately from

your meal service or when multiPle caterers are utilized.

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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Bus Service ~ Most wedding venues offera Pcrsonncl for bus or clcanup service in their Packages.
Embers can Provicle this service for either the ]eng’ch of the meal service (Minimum 4 hours) orthe entire

evening, Flease be sure to ask when c{iscussing your catering needs.

Contracts & DcPosits ~A signed contract and clePosi’c are rcquired to reserve a date and confirm
our services. As our services are reserved as far out as 18 months, we do recommend initia”y securing your
date and service time with our “Save the Dag” program. Thisisa$500 clcposit which is refundable up to
60 dags before your event or will be applied towards your quotccl balance. More information is included in
this Planncr on this. Axctergour menu is set and quoted, 50% of the balance will be due 60 clags before and
the balance due 2 weeks before your event. Rcimbursements can on!y be made Prior to 60 dags before your

event.

Fees & | axes

A service fee of 18% a]ong with all state and local sales taxes will be aPP]iecl alorxg with any venue
fees that may aPPb. | isted Prices are for events serving cluring normal business hours. [ vents serving
before 10 am or after 8 pm may incur additional labor charges. A” account balances are Pagable 2 weeks

Prior to the event.

(Gratuities are not necessary but i}cgou feel our staff has exceeded in there service and Promotcc]

the success oFgour event, they are always great]y appreciatec’.

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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Wedding& Fartg Flanning

Light APPetizers (w/meal) ......... 2-4 Pieces per guest
Moderate Appctizers ................... 7-9 Pieces per guest

Heavg Appctizers (ho meal) ....... i 5+Pieces per guest

Recommen&ations based on approx. 1.0 hour of aPPetizer service

107 Plastic or lﬂeavg paper P]ates, napkins, & Hatware are Providcd. Go]d and silver rimmed Piating and

flatware are available at an additional chargc.

**Scasonal ]tcm

Bartcnding Senrvices Are Quotc& SCParatclg
(5 Hour Minimum)

Pus & Clcanup Services Availablc 5cparatc!3

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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Appetizers

Farmcsan Hcrbcc‘ Dough ChiPs - Wood fired dough chips covered with Fresh]g

grated parmesan, toPPed with seasonal herbs and drizzled with extra virgin olive

oil and sea salt. $25 ~ r:ccds 40-50 guests

CaPrcsc Skcwcrs ~ Mozzarc”a ]ayered between ]oca”g grown tomatoes and fresh

basiL drizzled with extra virgin olive oil and salt. $92.50 per 50 count

Charcutcric Skcwcrs - Drg COPPa, Salami, sweet Sopressata and Prosciutto, along with
[Havarti, smoked (Gouda, hard whine goat cheese, marinated mushrooms, (_ornichons,
artichokes, K alamata and Sicilian (astelvetrano olives assembled in various

combinations. $155.50 per 50 count

Sausagc & Chccsc Skcwcrs ~ Assortcd smoked sausage Picces and domestic cheese
chunks and olives on bamboo skewers. $1 22.50 ~ per 50 count

chgic Skcwcrs and Kanch DI" DiP ~Seasonal veggies Purveged from local growers when
Possiblc. $141.50~ per 50 count

Wooc] }:l'rcc] Wings-— Crisp9 on the outside,juicg on the inside, our flash fired wings are dr9
rubbed with garlic, dried onion, lemon pepper, Pars]eg ﬂakes, coriancler, cracked

pepper, smoked Paprika and turmeric. Ask to add some sp’cg heat to keep the party
livclg ~ $62.5O PCI" 50 count (Pricc may vary due to SUPP]5>

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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Salads

Classic (Greens - $2.75 Pcrgucst

Mixed greens, grape tomatoes and carrot striPs, toppecl with shaved parmesan and

finished with a balsamic vinaigrettc

SPinach ~ $3.75 per guest

Babg sPinach with Pine nuts, goat cheese, red onion, dried cranberries, topped with

shaved parmesan and finished with a balsamic vinaigrette

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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2021 PRICING

“Miﬂﬂi@” -~ $100 per hour travel outside St Char]es County - (i 00 guest5>

~-%$150 per hour Travel outside St Char!es Countg (150 guests)
~-$175 per hour Travel outside St Charles Countg ~(150-250 guests)

“JO!CHC” - $300 added - Distance limited

Minimum serves - 50~ $800

(everﬁ 25 + $400) 75~ $1200

00~ $1600
125 - $2000
125+ QUOTED

$2.75/%.75 per guest

Appetizers Vary (see planner for pricing)
fS%noresfﬁar 1/55-hmmmumaopmaﬁ
Fretzels $%.50 - Minimum 20 pieces
Dessert [izzas $20 each when included with meal

$25 cach when dessert service station onlg

Frices do not reflect venue ?ces, taxes or service fee

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202

www.EmbersCatering.com.com
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PIZZA

“Classic” Options

aQuattro Formaggf” ~-Tour Cheescs (mozzare”a, smoked Provolonc, parmesan, & Romano)
with our own San Marzano | omato red sauce, gar]ic infused olive oil and gratec{

Parmesan

“Quccn” Marghcrita” - Pinched ]\/\ozzare”aJ gratec{ parmesan, toPPed with a fresh basil
chiffonade

FCPPcroni - Mlld]g sPiccd Pcpperonis, four cheese b]end, garlic infused olive oi], and our

San Marzano Tomato rec] sauce and grated Parmesan

Sausagc - Pinched mild [talian sausage and mozzarella, San Marzano | omato red sauce

garlic infused olive oil and grate& parmesan

Eacon — Thick bacon chunks, four cheese blend, San Marzano | omato red sauce, garlic

infused olive oil and grated parmesan

Da’ chgic ~Tour cheese blend with our own Sam Marzano | omato red sauce, garlic

infused olive oil, seasonal veggies gratecl, topped with grated parmesan

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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“Spccialty” Pizzas

Breakfast Pizza - (Garlic infused olive ofl, four cheese blend, eggs, & bacon or sausage
topping

The Sweet T art - (Wedding [Favorite) - Garlic infused olive oil, Smoked provolone blend,
thick-cut bacon, pungent |talian gorgonzola, and apples

The I mbers ~ White Pizza - (Garlic infused olive oil, prosciutto, goat cheese, Pinched

mozzare”a, tOPPC& Wlth dressed arugula ancj shavcd Farmesan

Thc Fun Gug ~ Mushroom Fizza - (Garlic infused olive oil, goat chcese, fresh mozzare”a,

assorted scasona] specia]ty mushrooms

Thc Flg, Thc r:lg, & the Goat (scasonaD wGar]ic ]nFused Olive Oi], (Goat Cheese with
Fig, & Bacon, Topped with Arugu]a

5ign’ da BlUCs ~ Fresh Rosemarg, Olive Oil, San Marzano tomato red sauce,
Cior onzola and Mozzare”a, topped with a pinched ]talian sausage
& PP P g

Thc Bcc 5ting -San Marzano red sauce base topped with our 4 blend and Pinched

mozzarella cheeses, Pcppcroni and sPicg soppressa salami slices, chili oil and finished

with a 5 pepper honcg drizzle Providccl bg the markets own [~ olia [Hills Pee [Farm

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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Thc BLTA~ (arlic infused olive oil, 4 cheese blend, center cut bacon and pecan

smoked shoulder Bacon, ] omato slices, toPPed with and oil washed arugula salad

and an avocado ranch drizzle.

Thc E)Iuc Hawaii - San Marzano tomato base toPPed with Pinched mozzare”a,
blended shred and Gorgonzola cheese crumbles, pecan smoked shoulder bacon and

fresh Pincapp]c chunks. Adding Jalapenos Is alwags an oPtion.

5russcls and Fancctta ~ Agarlic infused extra virgin olive oil base toPPed with
Pinchcd mozzarella and a creamy goat chccsc, shaved Brusscl sProuts and Pancctta

then finished with a sweet balsamic glaze reduction drizzle.

Da’ Grcck—- Agarlic infused extra virgin olive oil base toPPed with Pinched mozzarella
and feta cheese crumbles, red onion, K alamata olives, babg sPinach, cherrg tomatoes

and sPiced chicken
E_mbcrs FiC‘(lc Fizza ~ Something new for the pa”et. Agarlic and fresh dill infused

extra virgin olive oil base toPPed with Pinched mozzare”a, half sour Pickle slices and

finished with a creamy dill ranch drizzle. Add bacon to say WOW‘

| he T uscan —Agarlic infused extra virgin olive oil base, creamy goat and Pir\ched
mozzarella cheeses, sweet peppers, red onion, K alamata olives and chicken Pieces

then finished with a Pesto drizzle.

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com
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chcts and Trcats

Wood Fircd Pretzels

9 inch Jumbo Stadium Pretzels toppcd with your choice of Plain, cinnamon & sugar or

course kosher sea salt and served with artisan mustards. $3.50 each - (20 minimum)

Wood Firccl S’mores Bar

Assortmcnt of gralwam crackcrs, toPPec} with a thick chocolate bar and Iargc

marshmallow, drizzled with dark chocolate and caramel. 3 for $5 - (30 Piccc minimum)
Fizza dimela (aPPlc tart) Dessert Fizza

Mascarponc and ricotta cheese base toPPc& with fresh caramelized aPPlc slices then

finished with a comcectionary sugar c{us’cing
Pananas [Toster Dessert Fizza

A real sPicec] rum sauce base toPPec] with crushed graham cracker and banana slices

finished with a cream cheese drizzle

Cinnamon Ro” Desert Fizza

A buttcr9 brown sugar and cinnamon base with oats and finished with a swirled

creamy cream C]"ICCSC g]azc drizzle

1939 Wentzville Parkway - Suite 208  Wentzville, MO 63385 314.956.0202
www.EmbersCatering.com.com



