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Our HOLIDAY MENU is here!
Pro Tip - Appetizer Parties

Pro Tip | Appetizer Parties

What are the best menu items to order?
What quantity should you order?

 Allows your guests to easily eat as they mingle!

To view these tips please scroll past our Holiday Menu pages 

Serve before a meal or AS the meal... for holiday parties and other events! 

DOWNLOAD / PRINT MENU

Pro Tip | Appetizer Parties Tips 

Serve before a meal or AS the meal... for holiday parties and other events!

What are the best menu items to order?
Serve something easy for your guests to carry and eat as they walk around. Popular
set ups are grazing boards, food stations and other action stations. If the appetizers
will be served before the meal, they should complement the meal or entrée being
served. If they are the meal itself, balance out your appetizer menu by using at least
one meat, cheeses, vegetable or fruit, and a fish or shellfish item. 

The different types of appetizers to provide depends on the number of your
expected guests and if any of them have dietary restrictions. A common mistake
people make is ordering too many options with too small an amount of each. To
avoid that, limit the number of options of appetizers and make sure you have enough
of each type for each of your guests. For example, if you’re hosting a party of 25
guests, only offer 3 to 5 different items; for 50 guests, offer 6 to 9; and for 60-75
guests you could offer 9 or more items. 

For appetizer suggestions click here and select our Special Event Menu 

What quantity should you order?
Appetizers as a meal itself is trending! If appetizers are replacing the meal, for a two-
hour party, you’ll need a total of 15 to 20 bites per person. Generally, people will eat
more the first hour and about half as much during the second. However, the quantity
of appetizers should replace the amount of food that a regular meal would have,
which is why the quantity is higher than what would be served at a normal reception.

If dinner follows your appetizer party, then the amount of food needed depends on
how soon dinner will be served and if it is a full dinner or lighter meal. For a one-hour
party, typically 4 to 7 bites per person would be appropriate. For a two-hour party,
you’ll need a total of 6 to 9 bites per person. For a full meal, (salad, entrée, starch,
veggie, bread and dessert) plan just a few appetizers and for a lighter dinner, plan for
one or two more appetizers. If it is an afternoon event, less amount of food is
needed.

If alcohol will be served, plan on more food than would be needed for a non-alcohol
event. 

 We would be glad to help you select the items that are perfect for your event! 

 Please contact us at Info@AspenCatering.com or 972-401-4777 

View / Download All Our Menus Request a FREE Quote

For help with planning your event or for more information 
please contact us at Info@AspenCatering.com or 972-401-4777 

Visit our website at www.AspenCatering.com
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