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How Much Does Wedding Catering Cost Per Person in
Utah?

brownbrotherscatering.com/how-much-does-wedding-catering-cost-per-person-in-utah

Planning your dream wedding in the beautiful state of Utah? Congratulations! As you
embark on this exciting journey, one of the most crucial aspects to consider is catering for
your special day. We know that figuring out the wedding catering cost per person can be
daunting, but don’t worry – we’re here to help you navigate this process with ease and
confidence.

Understanding Wedding Catering Costs in Utah

When it comes to wedding catering, there’s no one-size-fits-all answer. The cost can vary
significantly depending on several factors. But before we dive into the details, let’s
address the burning question on your mind: What’s the average wedding catering cost in
Utah?

On average, you can expect to pay between $30 to $75 per person for wedding catering
in Utah. However, keep in mind that this is just a ballpark figure. Your actual costs could
be higher or lower depending on your specific needs and preferences.

Factors Affecting Per-Person Pricing

Now, let’s break down the factors that influence Utah wedding catering prices:

1. Menu Selection
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The type of food you choose plays a significant role in determining the cost. Are you
dreaming of a gourmet sit-down dinner or a more casual buffet-style meal? Your menu
choices will directly impact the per-person cost.

2. Service Style

The way your food is served also affects the price. Here are some common service styles
and their relative costs:

• Buffet: Generally the most affordable option

• Family-style: Slightly more expensive than buffet

• Plated meals: Usually the most expensive option

3. Guest Count

The number of guests you’re planning to feed can influence the per-person cost. Often,
caterers offer discounts for larger guest counts, so you might see a lower per-person rate
if you’re having a big wedding.

4. Time of Year

Wedding season in Utah typically runs from May to October. If you’re getting married
during this peak season, you might see higher catering costs compared to off-season
weddings.

5. Location

Your venue choice can impact catering costs. Some venues require you to use their in-
house catering services, while others allow outside caterers. Additionally, if your venue is
in a remote location, transportation costs for the catering team could increase your overall
expenses.

6. Additional Services

Many catering companies offer services beyond just food preparation. These might
include:

• Bartending services

• Rental items (tables, chairs, linens, etc.)

• Setup and cleanup

• Cake cutting service

Average Costs in the Utah Market
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Now that we’ve covered the factors affecting wedding catering costs, let’s take a closer
look at what you can expect to pay in Utah. Remember, these are average figures, and
your actual costs may vary:

• Budget-friendly option: $30-$45 per person

• Mid-range option: $45-$60 per person

• High-end option: $60-$75+ per person

At Brown Brothers Catering, we pride ourselves on offering realistic prices without
compromising quality. We understand that every couple has unique needs and budgets,
which is why we offer customizable packages to suit various preferences.

Package Options and Inclusions

When you’re exploring wedding catering options in Utah, you’ll likely come across
different package tiers. Here’s a general breakdown of what you might expect:

1. Basic Package ($30-$45 per person)• Buffet-style service• 2-3 main course options•
2-3 side dishes• Basic beverages (water, iced tea, lemonade)• Standard dinnerware
and flatware

2. Mid-Range Package ($45-$60 per person)• Choice of buffet or family-style service•
3-4 main course options• 3-4 side dishes• Appetizers during cocktail hour•
Expanded beverage options• Higher-quality dinnerware and flatware• Basic dessert
option

3. Premium Package ($60-$75+ per person)• Choice of service style (including plated
meals)• 4-5 main course options• 4-5 side dishes• Extensive appetizer selection•
Full bar service• Premium dinnerware and flatware• Dessert station or wedding cake
service• Additional staff for more attentive service

Remember, these are just examples. At Brown Brothers Catering, we believe in tailoring
our services to your specific vision. We’re happy to work with you to create a custom
package that fits your needs and budget perfectly.

Tips for Budgeting

Planning a wedding can be overwhelming, especially when it comes to managing costs.
Here are some tips to help you budget for your wedding catering:

1. Prioritize: Decide what aspects of the catering are most important to you. Is it the
quality of food, the variety of options, or the service style?

2. Be Flexible: Consider having your wedding during the off-season or on a weekday
to potentially save on costs.

3. Control Your Guest List: Remember, the number of guests directly impacts your
catering costs. Be mindful when creating your guest list.

https://brownbrotherscatering.com/faq/
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4. DIY Some Elements: If you’re crafty, consider handling some aspects yourself, like
creating centerpieces or favors, to allocate more budget to catering.

5. Communicate Clearly: Be upfront with your caterer about your budget. They can
often suggest ways to get the most value for your money.

6. Consider Alternative Options: Food trucks or family-style meals can be fun and
cost-effective alternatives to traditional catering.

How to Get the Best Value

Getting the best value doesn’t always mean choosing the cheapest option. Here’s how
you can ensure you’re getting the most for your money:

1. Read Reviews: Look for caterers with consistently positive feedback from past
clients.

2. Ask for Tastings: Most reputable caterers offer tastings. This allows you to sample
the food quality before committing.

3. Compare Quotes: Get detailed quotes from multiple caterers to compare what’s
included in each package.

4. Negotiate: Don’t be afraid to negotiate. Many caterers are willing to work with you
to fit your budget.

5. Consider All-Inclusive Packages: Sometimes, packages that include rentals and
staff can be more cost-effective than piecing services together separately.

At Brown Brothers Catering, we’re committed to providing exceptional value. Our award-
winning food quality and presentation, combined with our realistic prices, ensure that you
get the best possible experience for your investment.

Next Steps and Consultation Process

Now that you better understand wedding catering costs in Utah, you might wonder,
“What’s next?” Let’s walk through the steps to secure the perfect catering for your big day.

1. Set Your Budget: Before reaching out to caterers, sit down with your partner and
decide on a realistic budget for your wedding catering. Remember, this typically
accounts for about 20-30% of your wedding budget.

2. Create Your Guest List: A solid guest count estimate will help caterers provide
more accurate quotes. Don’t forget to account for vendors who may need to be fed,
such as your photographer or band members.

3. Define Your Vision: Consider the dining experience you want for your wedding. Do
you envision a formal sit-down dinner or a more casual buffet? Are there any
specific dishes or cuisines you’d like to feature? Having a clear idea of what you
want will help you communicate effectively with potential caterers.

4. Research Potential Caterers: Look for caterers in Utah who specialize in
weddings and have good reviews. At Brown Brothers Catering, we have extensive
experience in wedding catering and have received several awards for our
outstanding food and service.
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5. Reach Out for Consultations: Once you’ve narrowed down your list, it’s time to
reach out to caterers for consultations. This is where we at Brown Brothers Catering
shine. We love sitting down with couples to discuss their vision and how we can
bring it to life.

6. Ask the Right Questions: During your consultations, be sure to ask important
questions such as:• What’s included in your packages?• Can you accommodate
dietary restrictions?• Do you provide staff for the event?• What’s your cancellation
policy?• Can you provide references from recent weddings?

7. Schedule Tastings: After your initial consultations, schedule tastings with your top
choices. This is your chance to sample the food quality and presentation firsthand.

8. Review and Compare Proposals: After your tastings, you’ll receive detailed
proposals from each caterer. Take the time to review these carefully, comparing not
just the prices but also what’s included in each package.

9. Make Your Decision: Based on your budget, the proposals, and your overall
impression, choose the caterer that best fits your needs and vision.

10. Sign the Contract: Once you’ve made your decision, it’s time to sign the contract
and secure your date. Be sure to read the contract carefully and ask any final
questions before signing.

Your Perfect Wedding Catering Awaits

Planning your wedding catering doesn’t have to be stressful. With the right information
and a clear understanding of costs, you’re well on your way to creating a memorable
dining experience for your special day.

Remember, the average wedding catering cost per person in Utah ranges from $30 to
$75, but your specific costs will depend on your unique needs and preferences. At Brown
Brothers Catering, we’re committed to working within your budget to deliver an
exceptional culinary experience that you and your guests will remember for years to
come.

Your Next Step

Are you ready to start planning the perfect menu for your Utah wedding? We’d love to
help! At Brown Brothers Catering, we specialize in creating custom menus that reflect
your tastes and fit your budget.

Don’t let the complexities of wedding catering overwhelm you. Let our experienced team
guide you through the process, ensuring that every detail is perfect for your big day. From
intimate gatherings to grand celebrations, we have the expertise to make your wedding
catering dreams a reality.

Take the first step towards your dream wedding menu today. Give us a call at (801) 607-
1891 to schedule your free consultation. We can’t wait to hear about your vision and show
you how we can bring it to life with our award-winning catering services.
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Remember, your wedding day is one of the most important days of your life, and the food
you serve is a crucial part of the celebration. Don’t settle for anything less than
exceptional. Choose Brown Brothers Catering, where we turn your wedding catering
vision into a delicious reality.

Let’s create a wedding menu that’s as unique and special as your love story. Contact us
today, and let’s get started on making your wedding day truly unforgettable!


