Kingfisher event caterers
About us
Kingfisher Event Caterers are a Hertfordshire based caterer led by owners Dan and Rebecca Kempson.The company has been established for over 25 years and during that time built an enviable reputation as one of the leading caterers in the region.Dan and Rebecca purchased the business from the previous owners in March 2010 with the vision of enhancing that reputation through innovative and bespoke menus coupled with attentive and personal service from the initial meeting right through until your last guest leaves at the end of your day.

Whether you are planning a wedding, private party or corporate event we offer a range of menus to suit all budgets and individual requirements without ever compromising on quality.

To aid the consultation process we will undertake a site visit with you to help establish exactly how you wish your event to run and to ensure that we have the necessary access and equipment to be able to produce your selected menu to the standard that we have set ourselves.

We also offer a menu tasting appointment at our purpose built kitchens which will give you an opportunity to see and try some of the menu whilst also seeing our professional and standard approved premises.

Kingfisher Event Caterers are proud to say that we are a prefered caterer a number of venues within the Home Counties and North London and have worked a number of interesting and varied venues.We specialise in marquee weddings and work along alongside other industry professionals whom we would recommend to help make your day a huge success!

About our food

All of are menus are designed by Dan and his team and are constantly reviewed to reflect current trends, seasonality and are based on years of experience within the industry.

We will work with you from the start to design a menu to meet your specific taste and budget but always use the highest quality ingredients from our selection of niche suppliers.Where possible we use responsibly sourced produce and have built relationships with smaller local businesses for our produce as opposed to larger national suppliers.This enables us to work closer with our suppliers to ensure that we are getting the highest quality with full traceability on much of the produce that we use within our menus and believe that this attention to detail allows the quality of our menus to stand out from our competitors.

We offer a full range of menus to suit any occasion such as fork buffets, canapés, formal dinners, bbq’s, finger buffets and fine dining experiences.Each menu is designed in a way that reflects seasonality, guest numbers, location, budget and taste.

All of food is prepared in our kitchens and brought to the location and cooked fresh, with no reheating of food.We also offer a drop off service where the food is prepared and cooked at our kitchen and then garnished and clearly labelled before being delivered in one of our temperature controlled vehicles.

PRICES
Based on 100 guests 

INCLUDES-
-Initial site visit to determine access and format for the day and to enable us to provide an accurate and clear quotation

- Menu tasting appointment at our kitchens

- Full staff and management team for the duration of your day.This includes the setting up and dressing of tables, pouring and serving of drinks, serving and clearing of food and clearing of tables at the end of the evening

- All crockery, cutlery, tableware and serviceware.Crockery and cutlery upgrades are available(poa)

-All linen cloths and napkins, supplied in plain white but can be upgraded if required (poa)

- Reception, table and toast glassware

- Full clearance of crockery,cutlery,linen, equipment and food related waste

-Equipment

Excludes-

-Alcohol 

-Evening Glassware

-Bar Service 

-Furniture 

-VAT

CANAPES - £1.35 each
 ( We would recommend 3-4 canapes per person if having a three-course dinner, 5-6 per person if having a two-course dinner or 10 per person if only having canapés)

Three course dinner - from £45.00 per person

( Any three courses chosen from our menus,includes flavoured breads and butter and coffee with speciality petit fours)    

FORK BUFFET  -from £34.00 per person

( Choice any four hot or cold buffet dishes from our menus, choice of three salads or vegetable dishes, potatoes, breads and condiments)

Bbq  -  from £36.00 per person

( Choice of any four items from our bbq menus, three salads,two side dishes, flavoured breads and condiments)

IN ADDITION TO THE ABOVE MENU OPTIONS WE CAN PROVIDE A RANGE OF EVENING BUFFET OPTIONS,HOG ROASTS.FINGER BUFFETS.cheeseboards.MINI BOWL AND MINI PLATE FOODS.
All prices are inclusive of staff.crockery.cutlery.tableware.linen.delivery and set up.day glassware.equipment.clearance of food related waste.
Kingfisher Event Caterers Ltd

www.kingfishercaterers.co.uk
cater@kingfishercaterers.co.uk
01442 247477


