Host the Perfect Outdoor Wedding Reception with
These Expert Tips for Catering
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Organizing an outdoor wedding reception can be overwhelming, especially when it comes
to catering. You aspire to offer scrumptious meals and drinks while ensuring your guests’
comfort in an open environment. This is where Brown Brothers Catering is your saving
grace. A renowned, award-winning company in Orem, Utah, they specialize in catering
events for all occasions, including weddings, guaranteeing a memorable gourmet
experience.

In this blog post, we will share some expert tips for catering your outdoor wedding
reception to ensure that everything runs smoothly and your guests have an unforgettable
experience.

Consider the Venue and Season

When it comes to outdoor weddings, the venue and season play a crucial role in
determining the menu and catering setup. Before finalizing the menu and catering details,
make sure to consider the venue’s space, layout, and facilities. For instance, if the venue
is located in a remote area, you may need to rent equipment for cooking and serving.
Also, consider the season and the expected weather conditions. During the summer, light
and refreshing dishes are perfect, while during the winter, hot and comforting foods are
more appropriate.

Offer Variety and Dietary Options
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When planning_your wedding_menu, it's essential to offer a variety of dishes that cater to
different tastes and dietary restrictions. Brown Brothers Catering offers breakfast, lunch,
dinner, and dessert catering services, and their menus are filled with exquisite entrées for
all tastes. Make sure to include vegetarian, vegan, and gluten-free options to
accommodate guests with dietary restrictions. Additionally, consider offering different
serving options, such as family-style, buffet, or plated meals.

Serve Refreshing Drinks

Outdoor weddings can be scorching, and guests might get parched, so it’s crucial to offer
a variety of refreshing beverages. Brown Brothers Catering provides an assortment of
drink options, both alcoholic and non-alcoholic, including signature cocktails, beer, wine,
and more. Keep ample hydration options available, especially if water sources are limited
at the venue.

Hire Professional Staff

Selecting the right staff is critical to ensure your outdoor wedding_reception runs smoothly.

Brown Brothers Catering boasts extensive experience in catering events, and its staff
excels at providing exceptional guest service. They adeptly handle setup, serving, and
cleaning up, giving you peace of mind to savor every moment of your special day.

Experience Unforgettable Outdoor Wedding Catering with Award-
Winning Brown Brothers Catering

Ensure a memorable experience for your guests with expert tips for catering your outdoor
wedding reception. You can trust Brown Brothers Catering to deliver award-winning
services and exquisite entrees that cater to all tastes. Get in touch with them to create a
customized menu that guarantees exceptional service for your celebration.

Looking for exceptional outdoor wedding catering? Brown Brothers Catering has got you
covered. Get in touch with us today to receive a quote and learn more about their
bespoke services.

Our expert team will ensure your special day is an unforgettable experience that
you and your guests will treasure for a lifetime.
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