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who we are

with over 15 years of catering and restaurant experience, culinary 
institute of america graduate chef holly sheppard founded fig & pig 

catering in 2011 to provide clients with accessible and delicious food, 
using the best possible ingredients. to this day, fig & pig continues to be a 

creative, quality-driven catering company devoted to showcasing 
seasonal ingredients and producing exceptional, food-focused events.

our team of professionally-trained chefs cook with dedication and pride 
to create thoughtful meals that are both comforting and modern. we 
work closely with our clients to build curated menus and distinctive 

settings that reflect the personality and vision of their event. our 
custom menus highlight the skills of our team as well as the bounty of 

the seasons through refined, but approachable dishes.

at fig & pig, the service is as important as the food. our front of house 
staff is made up of some amazing individuals who are all professional, 
attentive, and efficient. our front of house team drives the success of 

each event and they take very seriously, the needs of our guests.

we take our work seriously, but we don't, however, take ourselves too 
seriously -- we celebrate the festive, fun, and life-changing moments that 

bring us to you. we're grateful to be a part of making these moments 
beautiful and memorable.
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process

FIRST // GET IN TOUCH 
give us a call or send us an email with all of the basic details of 
your wedding including date, guest count, venue, timing, and any 

thoughts on food style or menu (likes/dislikes, family style 
versus. plated, etc.) If you don’t have any thoughts, that’s fine!  

we’re happy to suggest some ideas.

SECOND // PRELIMINARY IDEAS
based on our initial conversation, fig & pig will put together 

some preliminary menu ideas, as well as detail out our staffing 
plan and timeline for the day. we’ll work closely with you to 

shape all of these items so that you’re happy with the outcome!

THIRD // TASTING 
the best part of planning your wedding is a tasting with your 

caterer! we’ll work with you to set up a time to sample the menu 
outlined within your proposal. this is a great time for us to get 
to know you and figure out the menu that best fits your tastes.*

*tastings scheduled before booking us will be $100 per person
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process

FOURTH // BOOK US!
once we’ve landed on a proposal that you love, book us! a signed 
contract that details the scope of the work is required, as well 

as a non-refundable $1,000 deposit.

FIFTH // LOOK AND FEEL 
we’ll work with you on the look and feel of your event, paying 
careful attention to place settings and rentals so that your 

vision comes to life. We’re happy to recommend a range of 
vendors based on your needs, from florists to photographers, to 

insure your wedding day has everything you need

SIXTH // FINALIZING THE DETAILS
2 weeks prior to your wedding date, we will ask for a final guest 
count. we’ll provide you with a copy of your final, agreed upon 
menu and rental order. We’ll review the timeline and staffing 

plan for the day. At this time, final payment is required.

SEVENTH // ENJOY YOURSELF!
it’s your wedding day. stop worrying!

we have everything covered and have fun!
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PRICING

FOOD

please email us directly 
for menu pricing information

BEV
bar packages are based on 5 hours of service with every additional hour 
priced at +$10/person

PREMIUM BAR - $55 PER PERSON
includes beer, red, white, & bubbles, spirits, 2 specialty cocktails & mixers 
*wines and bubbles are upgraded

FULL BAR - $45 PER PERSON
includes beer, red, white, & bubbles, spirits, 2 specialty cocktails & mixers 

BEER, WINE & 1 SPECIALTY COCKTAIL - $35/person

BEER AND WINE - $30 PER PERSON
includes 2 local beers, red and white wines

MIXERS PACKAGE - $10 PER PERSON
you provide the alcohol, we provide ice, simple syrups, sodas, garnishes

COFFEE & TEA SERVICE - $3 PER PERSON

CHAMPAGNE TOAST - $5/PERSON UPGRADE
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rentals & staffing

RENTALS 
rentals are highly dependant on your specific event details so are difficult to estimate 
preliminarily; items affecting rental cost include venue, guest count, food service, upgrades, 
and more. we’d be happy to provide an ‘average’ rental cost for your particular venue upon 
request
$40-$80/person

STAFFING 
staffing is also dependant on your event details, so keep in mind the below number is subject to 
change and based on guest count and food service
$40-$50/person

*both of these aspects can vary greatly (high or low) depending on needs, execution, and upgrades
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people we love

MUSIC

DJs
SCRATCH WEDDINGS

www.scratchweddings.com

LES LOUPS - Photography & DJ Couple
www.lesloupspicturesandsongs.com

BAND (BEST BAND EVER!)
www.mackandsoul.com

FLORIST

FOXGLOVE
www.foxglovebrooklyn.com

MIMOSA
www.mimosafloral.com

PHOTOGRAPHY

AMBER GRESS
www.ambergress.com

CHELLISE MICHAEL
www.chellisemichaelphotography.com

we’ve worked with many different and wonderful vendors over the years. 
here are a few of the people we love working with

http://www.scratchweddings.com
http://www.lesloupspicturesandsongs.com
http://www.mackandsoul.com
http://www.foxglovebrooklyn.com
http://www.mimosafloral.com/
http://www.ambergress.com/
http://www.chellisemichaelphotography.com
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contact us

FIG & PIG CATERING
718-233-4287

custom menus and vendor recommendations 
can be found on our website
www.figandpigcatering.com

check out our instagram for more photos and inspiration!

                @figandpigcatering

http://www.figandpigcatering.com

