
W E D D I N G S

Let's get started.
Contact our team today to start the
conversation about your wedding. We can't
wait to create these memories with you!

@skoshcatering @skoshcatering skoshcatering.com

Off-premise catering is an art not meant for the faint of heart.
It requires experience, knowledge, and an attention to detail to
ensure flawless execution of each event. Our team of experienced
event professionals will work with you to bring your vision to
life and allow you to truly enjoy the adventure from planning
to the night of your reception.

INFO@SKOSHCATERING.COM | p: 248.313.9245
126 FERLAND STREET, WALLED LAKE, MICHIGAN 48390

Your wedding is unique in that it is yours and only yours.
It should be the ultimate reflection of your personality.
Small and quiet or big and loud? Chic and timeless or
casual and trendy? We put you at the center of attention
throughout the entire planning process and take the time
to get to know you as an individual. What are your likes,
dislikes and interests? Hearing your story allows us to
create the best proposal possible for your big day.

A  F L A W L E S S  E X P E R I E N C E

A L L  E Y E S  O N  Y O U

HOW CAN WE HELP?

catered by skosh

PRIVATE MENU TASTINGS
RENTAL COORDINATION
EVENT CONCEPT DEVELOPMENT
ALCOHOL PROCUREMENT
NON-ALCOHOLIC BEVERAGES
LOGISTICS PLANNING
PROFESSIONAL SERVICE STAFF
VENUE PROCUREMENT
VENDOR REFERRALS

CUSTOM CURATED MENUS
PASSED HORS D'OEUVRES
HORS D'OEUVRES DISPLAYS
PLATED DINNERS
STROLLING DINNER STATIONS
DINNER BUFFETS
FAMILY STYLE SERVICE
DESSERT DISPLAYS
LATE NIGHT SNACKS



 
PASSED HORS D'OEUVRES

 
DINNER

 
EITHER DESSERT or A LATE NIGHT SNACK

 
COFFEE STATION

 
BASIC RENTED CHINA, GLASSWARE, & FLATWARE

 
SERVICE STAFF

 
TRANSPORTATION FEES

 

The cost of catering services cannot be accurately
estimated without knowing the details of your day.
Every detail affects the cost: Style of service,
timeline of the day, rentals and equipment needed
at your particular venue, etc. 

Typical averages for different styles of service are
listed below. All prices are estimates only and are
subject to change based on market pricing, product
availability, guest count, and event details. Per-
person prices are based on an average guest count
of 150 guests and will increase for guest counts
lower than 150.

W H A T  W I L L  I T  C O S T ?

STROLLING
DINNER

STATIONS
AVERAGES $85 PER

PERSON

PLATED
DINNER

AVERAGES $95 PER
PERSON

DINNER
BUFFET

AVERAGES
$80 PER PERSON

FAMILY
STYLE

AVERAGES $150 PER
PERSON


