Fom Simple to Sumptuous —
Local Caterers Serve Up Wedding Feasts

ward to a wonderful wedding day,

don't get tied up in knots about
tying the knot and planning your recep-
tion. With a little forethought, organiza-
tion and knowledge about today’s wed-
ding scene, you can have a memorable
celebration.

According to many caterers, wed-
ding receptions tend to be more
moderate
affairs as com-
pared to wed-
dings of a few
years ago, with
guest lists com-
ing in at 100 to 150 people.
“Receptions used to be larger In
recent years, we've seen the number
of attendees drop from 200 to 250"
says Konstantine Garyfallos, banguet
manager for Pantagis Renaissance in
Scotch Plains. “| attribute this mainly
to economics and the fact that dad
no longer always pays for his daugh-
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ter's wedding. The bride and groom
often foot the bill themselves.”

Many cost-conscious couples do
much of the work themselves, rather
than hiring 2 wedding planner. Another
increasingly popular cost-cutting trend
includes holding the reception on a
Friday evening instead of on Saturday
or Sunday. “Fridays have definitely
picked up a bit, because the cost per
head is
lower;” points
out Alex
‘Eldefry, ban-
quet manager
at LAffaire in
Mountamsude Typlcally, you can save
around 20 percent.’

The per-head cost at any catering
hall depends upon what day the recep-
tion is held (Saturday evening is the
most expensive), the types of food and
brands of liquor served, the number of
courses and add-ons — specialty sta-
tions during the cocktail hour and

Viennese dessert tables. In some cases,
the cost can go up based on the par-
ticular facility room you book.

In general, the basic package includes

-a cocktail hour, open bar; two beginning

courses, the main entree, cake and cof-
fee. Many couples find this surprising,
but a buffet costs about the same as a
sit-down meal. Eldefry explains that
while there may not be as many
servers, buffets offer greater quantities
and variety of food. The per-head cost
for sit-down or buffet can range from
$50 to $60 on the low end, $60 to
$80 with a moderate budget, and $80
and up for a high-end gala.

Most caterers require either a flat
rate or a percentage as a deposit when
the contract is signed. By law, you have
three business days to cancel an agree-
ment and receive a full deposit refund.
After this grace period, however, some
caterers do not grant refunds under
any circumstances.
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Complete Weddings
Packages from

$ 3725 per person

ark and Mountain Avenues
(off Route 22)
Scotch Plains, NJ 07076

908-322-7726

Visit Our Website:

www.weddingsatpantagis.com
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