
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Ø GREETINGS FROM FOX GRAPE CATERING  

Ø TRUE BUDGET FLEXIBILITY    

Ø A TRULY CUSTOM CATERER    

Ø A FOCUS ON HAND MADE    

Ø SEASONAL * LOCAL * SUSTAINABLE   

Ø VENDORS AND SERVICES     

Ø THE PROCESS IN DETAIL     

Some people like to paint pictures, or do 
gardening, or build a boat in the basement. 

Other people get a tremendous pleasure out of 
the kitchen, because cooking is just as creative 

and imaginative an activity as drawing, or 
wood carving, or music. - Julia Child – 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

"People who love to eat are always the best people.” - Julia 
Child - 
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It’s our firm belief that we can work with almost 
any budget to provide the highest quality foods 

that meet our high standards and the expectations 
of our clients.  At times a budget can begin to bend 
under the pressure of unforeseen costs, an increase 

in guest count or even budgetary changes, but 
through experience and ingenuity we have come 
up with a number of methods to keep costs down 
or to tweak an existing budget when things need 

to change. 
 

Caterers can use a number of methods to calculate 
their fees, but the most common is to offer 

“packages”.  All items and services are lumped 
together and a set per/person cost is determined.  
This is the easiest method but if you don’t use all 

the services or you use just a few, that cost remains 
the same.  At Fox Grape Catering we just don’t 
think this practice allows for enough budgetary 
flexibility, so we choose to do things differently.  
When you receive our budget breakdown you’ll 
immediately notice that nothing is hidden.  From 
rentals and staffing to décor and truck and travel 

costs, all expenditures are laid out and fully 
transparent.  It’s from this breakdown that we 
determine the per/person cost.  If you need to 

decrease your budget we can rework rentals and 
menu, for example, to get costs down.  If you find 
extra to apply to your budget you may choose to 

increase staffing to make your guests evening even 
more enjoyable.  This alone does not make Fox 

Grape Catering the least expensive choice, but, we 
do feel confident you won’t find another caterer 

that can do all that we do for less.     
 
 

Whether you’re working with an existing 
budget, or  you have yet to determine a 

budget, we can help you evaluate all your 
needs and provide a cost breakdown for all 

that you’re looking for. 
 

CONTACT US AT  
781-871-0078  

foxgrapecatering@gmail.com 
www.foxgrapecatering.wix.com 
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As a full custom caterer we design one-of-a-kind menus to suite each individual 
client.  Our menus are never fully duplicated and many of the dishes are original, one-

of-kind items designed specifically to the tastes of the client and their guests.  The 
process of developing a new menu can require some back-and-forth discussion as well 
as revamping and modifying but it’s an enjoyable and stress-free process that we feel 

is worth it to help tell our client’s story and one that is necessary to get that story 
straight.  It’s a personalized approach that we think has been overlooked these days.  

 

When designing a menu we ask for any information that can help us tell that story:   
 

v What’s the first meal you remember sharing together? 
v What’s your favorite restaurant or cuisine? 
v What’s your favorite weekend destination? 
v What do you and your guests love in a good meal?   
v Are there any dietary restrictions we should consider? 

 
We’ll also be looking for: 
 

v The time of day of your event 
v Where the event will be held 
v Number and age range of your guests 
v Theme and/or color scheme (if any) 
v Approximate budget? 
v Style preferred (cocktails, buffet, stations,  

formal sit-down meal, family style service,  
small plate, chef’s tasting, etc.) 

We offer in-home tastings and whenever possible we prepare 
items from your own menu so you can evaluate our presentation 
style as well as sample the flavors of each dish and the order in 

which they may be served. 



  
If you would like a customized breakdown that works within your existing budget, please contact 

our manager and we’ll be happy to offer a quote that takes in to consideration all your requirements.  
For those who have yet to determine a budget, we can help you evaluate all your needs and provide 

a cost breakdown for all that you’re looking for. 
 

CONTACT US AT  
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We place a great deal of emphasis on high quality, seasonal ingredients and fully 
homemade dishes.  If any product can be entirely hand made in our kitchens, we take those 
extra steps to do so.  We go to great lengths to avoid outsourcing any of our products to 
another vendor.  We take the time to develop our skills to ensure that you and your guests 
enjoy the freshest and highest quality, handcrafted foods.   

 

ü Bake all our own breads and pastries  
ü Churn our own cultured butters from our 

own crème fraîche. 
ü Prepare our own ice creams, gelatos, 

sherbets, and sorbets... 
ü Hand-prepare our own ricotta, mozzarella, 

yogurt, cream cheese and buttermilk. 
ü Produce our own fresh pasta dough 
ü Hand choose all our own meats and grind 

these in our kitchens to ensure the finest 
quality ground meats, burgers and sausages 
possible. 

ü Prepare many of our own condiments 
including mayonnaise, mustards, ketchups, 
harissa, relish, horseradish, chili sauces, and 
on and on and on... 

ü We would never purchase store-bought 
sauces, pesto, stocks, dressings or 
vinaigrettes… 

ü The list truly is endless. 
 

Whenever possible we make a strong point of researching or visiting the farms and growers 
whose products we use, so we can see, first hand, how they raise their livestock, grow their 
produce, mill their grains, brew their beers; produce their wines and so on.  Nothing is more 
important to us than knowing, for certain, how a thing has made its way into our kitchens.  
If we don’t like the way a thing is done or feel we can do it better ourselves, then we make 
that effort.  To some, this may seem unnecessary, but we believe it’s what separates us from 
the pack.  A love of fresh, local, heritage and artisanal ingredients, attention to detail and 
a love of food and tradition means everything to us and it’s our proud commitment to you. 
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Real food comes from the earth,  
not cans and cardboard boxes, so we place 

considerable emphasis on seasonal, local and sustainable 
 ingredients that are prepared simply and with great respect to  

those ingredients.   Whether we’re talking about produce, meats, 
seafood, eggs and dairy or nuts, grains and legumes it’s imperative  

that those who raise and grow our foods, do so with great  
consideration and reverence.   

When we first start the menu designing process we e-mail you a long list of those items 
that are at their most vine-ripe and fresh during the month of your event so you know  
what we’re working with.  We are so lucky to live in New England where our markets  

overflow with fresh produce that continually changes with the seasons.  Whether  
it be morels, fiddleheads, ramps, peas and artichokes in the spring; heirloom  
tomatoes, sweet corn, berries and melons in the summer; tree nuts, squashes, 

persimmons, potatoes, apples and pears in the fall or cabbages, carrots,  
onions, cauliflower, fennel and chestnuts in the winter months  

there is always an abundance to choose from. 
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We know you don’t hire a caterer every day.  At 
most you might throw this style of event one or 

two times in your lifetime, so we fully 
understand that you have far more questions 
than answers.  At Fox Grape Catering we’re 

happy to guide you and help coordinate all your 
needs for the day.   

 

STAFFING 
v Fox Grape Catering will gladly arrange all your staffing needs:   

o Our Executive Chef Paul Spillane will be onsite at all staffed events 
o Souse Chefs and Kitchen Staff available, when needed 
o We have fully trained and insured waitstaff - from casual to white glove 
o TIPs certified Bartenders and cocktail servers  
o Managers, Coat Check Attendants, Door Personnel/Greeters, etc.   

 
RENTALS 

v We’re happy to fully coordinate or consult on all rental needs.  Although 
many caterers up-charge for this service, we do not.  It’s our pleasure: 
o Wide range of tables and chairs in a multitude of styles 
o All glassware, china, serviceware, barware, silverware, linens, etc. 
o Tents and all tenting needs – lighting, dancefloors, flooring and staging 
o Event furnishings including meeting and conference equipment 
o We can supply full kitchen facilities for venues without one 

 
LIQUOR AND BEVERAGES 

Ø We can arrange for all your bar needs or consult with you if you’d rather 
handle the beer, wine, and alcohol yourself.  We will consult with you and 
then supply a detailed checklist along with qualified suppliers in your area. 

 
WEDDING COORDINATOR 

Ø We’re happy to work with your own Party Planner/Coordinator or 
recommend one that we’ve worked with in the past.   

 
ENTERTAINMENT, CAKE, FLOWERS AND VALET PARKING 

Ø We have a number of recommendations for everything from DJs to Cake 
Decorators.  Let us know if you need help finding a particular vendor and 
we’ll offer our advice.   
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Whether you’re planning your dream wedding, a holiday party, family 
event or an intimate dinner for two; we can help you in every aspect of 
the planning process.  From Menu Design and Tastings to Staffing, 
Rentals and the arrangement of an Itinerary Plan, you can rely on us to 
make things easy, enjoyable and stress-free.   
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