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Appetizers Minimum Order; 10 people per item. 

Hot Hors D’oeuvres 
 

Italian or Swedish meatballs .............................................................................................................................................................. 3.00 pp 
Barbecued cocktail franks…(GF) ...................................................................................................................................................... 2.00 pp 
Breaded chicken tenders with assorted dipping sauces ...............................................................................................4.00 pp 
Buffalo, teriyaki or barbecue chicken wings…(GF) ...........................................................................................................5.00 pp 
Breaded chicken wings ............................................................................................................................................................................. 5.00 pp 
Marinated chicken skewers with assorted dipping sauces…(GF) ......................................................................... 3.00 pp 
Stuffed mushroom caps……(V)............................................................................................................................................................. 3.00 pp 
Breaded mozzarella sticks with tomato sauce…(V) ............................................................................................................ 2.00 pp 
Potato skins with cheese and bacon filling……(GF,V) ...................................................................................................... 3.00 pp 
Mini pizza bagels……(V) ............................................................................................................................................................................. 2.00 pp 
Mini egg rolls with sweet and sour sauce……(. ..................................................................................................................... 2.00 pp 
Breaded vegetable assortment with dipping sauces……(V) ......................................................................................... 3.00 pp 
Stuffed clam’s casino……(GF,V).......................................................................................................................................................... 5.50 pp 
Mini Quiche: Florentine, vegetable, cheese or Lorraine….(GF,V) ........................................................................... 3.50 pp 
Fried calamari with tomato sauce………(V) .............................................................................................................................. 5.00 pp 
Bacon wrapped chicken livers……(GF,V ..................................................................................................................................... 3.00 pp 
Cocktail franks wrapped in a puff pastry ................................................................................................................................. 3.00 pp 
Pot Stickers with dipping sauces……(GF,V).............................................................................................................................. 3.00 pp 
Jalapeno’s stuffed with bacon and cheddar……(GF) ......................................................................................................... 2.50 pp 
Scallops wrapped with bacon………(GF) ....................................................................................................................................... 5.00 pp 
Jumbo Shrimp wrapped with bacon……(GF) .......................................................................................................................... 4.00 pp 
Pulled Pork Sliders ....................................................................................................................................................................................... 4.00 pp 
Hamburger/Cheeseburger  Sliders ................................................................................................................................................... 4.00 pp 
Breaded Chicken Sliders ......................................................................................................................................................................... 4.00 pp 

 

Cold Hors D’oeuvres 
 

Bruschetta  (V) ................................................................................................................................................................................................ 2.00 pp 
Assorted Stromboli Tray with a side of Tomato Sauce ................................................................................................... 4.00 pp 
Assorted chips with salsa and guacamole (V) ..................................................................................................................... 2.00 pp 
Caprese Skewers with fresh mozzarella, grape tomatoes and basil (GF,V) ................................................ 2.00 pp 
Italian twist bread with pepperoni and sharp cheddar cheese .............................................................................. 3.00 pp 
Fresh vegetable crudités with dip……(GF,V) ........................................................................................................................... 2.00 pp 
Seasonal fresh fruit tray……(GF,V) ................................................................................................................................................. 3.00 pp 
Assorted fresh fruits and cheeses……(GF,V) ........................................................................................................................... 4.00 pp 
Jumbo Shrimp bowl with cocktail sauce and lemon wedges…(GF,V) .............................................................. 5.00 pp 
“Peel and Eat” Shrimp bowl with cocktail sauce and lemon wedges……(GF,V) ........................................ 4.00 pp 
Assorted pates with crackers and party breads ................................................................................................................. 6.00 pp 
Marinated grilled vegetable assortment……(GF,V) ............................................................................................................... 4.00 pp 
Assorted Italian meat and cheese tray served with mini breads ........................................................... 6.00 pp 
Charcuterie Board ..................................................................................................................................................... 8.00 pp 

 

Deli Minimum Order; 10 people per item 

 
Decorated cold cut platter, roast beef, turkey, ham, salami, 

Swiss, American and provolone cheese ............................................................................................................................... 5.00 pp 
Submarine; Italian mixed, American mixed, roast beef, turkey, ham 

with lettuce, tomato & onion, (6-8 servings per ft.) .................................................................................................. 20.00 ft. 
Assorted wraps; a selection of turkey, ham, roast beef, 

and vegetarian, served with lettuce, tomato, & onion (V) ................................................................................ 10.00 pp. 
Assorted sub platter; a selection of turkey, ham, roast beef, 

and Italian mixed with lettuce, tomato, & onion (V). ........................................................................................... 10.00 pp. 
Assorted deli sandwiches; your choice of turkey, ham, 

roast beef, tuna, or egg salad on your choice of bread (V) ............................................................................... 10.00 pp. 



Salads Minimum Order; 10 people per item 

 
Homemade salads; potato, macaroni, cole slaw, pasta prima vera, chilled fruit …(5 lb min).2.00 pp/ea. 
Specialty salads; carrot-raisin, tortellini, tomato-green pepper, hot German potato, (GF,V).................... 
cucumbers, onion & sour cream, fresh mozzarella & tomato ..........................................................................3.00 pp./ea. 
Chicken salad, ham salad, egg salad, turkey salad…………(GF) (3 lb min) ...........................................5.00 pp./ea. 
Shrimp salad, crab salad………………………………(GF) (3 lb min) ................................................................5.00 pp./ea. 
Tossed garden salad with Russian, Ranch & Italian dressings (GF,V) ............................................................... 3.00 pp. 
Antipasto salad with “our own” balsamic vinaigrette ...................................................................................................... 4.00 pp. 
Relish tray; olives, pickles, pepperoncini, marinated mushrooms, artichoke hearts, etc ..................... 2.00 pp. 

 

Beef/Pork Minimum Order; 10 people per item 

 
Italian meatballs (3 per) ........................................................................................................................................................................ 4.00 pp. 
Italian sausage & peppers (3 per) ................................................................................................................................................... 4.00 pp. 
Barbecued beef (4 oz) ............................................................................................................................................................................... 4.00 pp. 
Sirloin tips in mushroom gravy (5 oz) ......................................................................................................................................... 5.00 pp. 
Roast prime rib au jus (10-12 oz. portion, chef carved service only) ................................................................ 24.00 pp. 
Beef stroganoff ............................................................................................................................................................................................. 5.00 pp. 
Pulled pork (4 oz) ........................................................................................................................................................................................ 4.00 pp. 
Shredded Smoked Brisket (4 oz) ......................................................................................................................... 6.00 pp. 
Barbecue St. Louie Ribs…………………..1/2 Rack ......................................................................................10.00 pp. 
Braised Short Ribs with a Demi Glaze ............................................................................................................ 10.00 pp 
“Make your own” taco bar; seasoned beef, pulled chicken, shredded cheddar, diced tomatoes, shredded 
lettuce, hard and soft shells, Mexican rice and beans, refried beans, salsa .................................................. 12.00 pp. 
“Make your own” Slider Bar; a selection of pulled pork, breaded chicken cutlets, and Hamburger, 
Cheeseburger sliders, and slider rolls, complete with LTO, Pickles and a variety of sauces…  .... 12.00 pp 

 

Chicken / Seafood Minimum Order; 10 people per item 

 
Buffalo wings (5 per) specify hot, mild, barbecue or moon shine (GF) ................................................................ 5.00 pp. 
Country style chicken wings, (breaded 5 per.) ...................................................................................................................... 5.00 pp. 
Breaded chicken tenders (4 per.) with assorted dipping sauces ............................................................................... 4.00 pp. 
Chicken parmesan (Luncheon size 6 oz or Dinner size 10 oz.) ................................................................. 6.00/10.00 pp. 
Breaded chicken cutlet with lemon butter, mushrooms & onions (6 oz)................................... 6.00 pp. 
Chicken Marsala with mushrooms in a Marsala wine sauce (6 oz) ...................................................................... 6.00 pp. 
Coq au vin (6 oz.) with mushrooms & onions in white wine sauce ........................................... 6.00 pp. 
Chicken piccata; scaloppini style in a garlic lemon butter sauce (6 oz) ............................................................ 6.00 pp. 
Chicken Francese; scaloppini style in garlic butter sauce (6 oz) ............................................................................ 6.00 pp. 
Chicken cacciatore with mushrooms, onions & peppers in a tomato sauce (GF) ...................................... 6.00 pp. 
Shredded Buffalo Chicken (specify hot, mild or barbecue)(GF) ............................................................................... 4.00 pp. 
Chicken Alfredo; served over pasta ................................................................................................................................................. 6.00 pp. 
Chicken cordon bleu (10 oz.) with gravy ................................................................................................................................. 10.00 pp. 
Tuscan garlic chicken; served with roasted red potatoes, peppers & onions (GF) ..................................... 8.00 pp. 
Chicken scampi; served over pasta (V) ...................................................................................................................................... 6.00 pp. 
Chicken & eggplant scaloppini; layers of thinly sliced chicken breast & eggplant cutlets ................... 6.00 pp. 
Roasted chicken quarter (oven roasted or barbecued) (GF) ......................................................................................... 5.00 pp. 
Grilled boneless breast of chicken (8 oz.) (GF).......................................................................  10.00 pp. 
Barbecued chicken half, our own secret marinade makes this a barbecue favorite (GF) ..................... 8.00 pp. 
Southern fried chicken (3 pc-16 oz. portion ............................................................................  8.00 pp. 
Roast turkey with gravy (8 oz. portion), chef carved only........................................................................................... 10.00 pp. 
Stuffed chicken breast with sage stuffing (12 oz.).................................................................. 12.00 pp. 
Shrimp Scampi served over pasta (V) ........................................................................................................................................ 8.00 pp. 
Stuffed Filet of Sole (V) ....................................................................................................................................................................... 12.00 pp. 
Fried Haddock (10 oz) ........................................................................................................................................................................... 12.00 pp. 
Seafood Newburg… .............................................................................................................................................. 10.00 pp. 
Blackened Salmon (6 oz filet)… ......................................................................................................................... 12.00 pp. 



Potato, Rice or Pasta Minimum Order; 10 people per item 

 
Potatoes: mashed, oven roasted, au gratin, scalloped, baked, stuffed, dauphinoise, or Tuscan 4.00 pp. 
Rice; pilaf, wild, white, brown, or Florentine ......................................................................................................................... 4.00 pp. 
Arancini Balls (cheese) with tomato sauce ........................................................................................................ 4.00 pp. 
Pasta; baked ziti, spaghetti, linguine, or fettuccine with tomato or marinara sauce ................................ 4.00 pp. 
Penne Bolognese: Penne pasta tossed in our hearty meat sauce… .......................................................... 6.00 pp. 
Penne Pomodoro; penne pasta with black olives, broccoli, cherry tomatoes in garlic olive oil ......... 4.00 pp. 
Rigatoni Carbonara; served in a delicious cream sauce with bacon and fresh asparagus…............ 6.00 pp. 
Fettuccine alfredo ...................................................................................................................................................................................... 4.00 pp. 
Linguine with clam sauce (white or red) ................................................................................................................................... 6.00 pp. 
Stuffed Shells with your choice of tomato or marinara sauce ................................................................................... 6.00 pp. 
Baked Manicotti with your choice of tomato or marinara sauce ............................................................................. 5.00 pp. 
Cheese Ravioli with your choice of tomato or marinara sauce .................................................................................. 4.00 pp. 
Lasagna; layered with meatballs, sausage, ricotta & mozzarella cheeses………Sm.4.00 pp….Lg 8.00 pp. 
Vegetable Lasagna; layered with zucchini, broccoli, tomatoes, black olives, spinach & cheese ...... 4.00 pp. 
Eggplant Parmesan; thinly sliced and breaded eggplant, tomato sauce & cheese ..................................... 4.00 pp. 
Eggplant Rollatini; breaded eggplant layered with ricotta cheese, tomato sauce & mozzarella ....... 4.00 pp. 
Baked macaroni & cheese .................................................................................................................................................................... 4.00 pp. 
Sage dressing ................................................................................................................................................................................................ 3.00 pp. 

 

Vegetables Minimum Order; 10 people per item 

 
Corn, Green Beans, Broccoli, Cauliflower, Stir Fry or Glazed Carrots (each) ............................................... 3.00 pp. 

 

Breakfast Items Minimum Order; 10 people per item 

 
Assorted fresh baked bagels served with a variety of cream cheese spreads .................................................. 4.00 pp. 
Assorted breakfast Danish, donuts and muffins served with butter, jam & jelly ....................................... 4.00 pp. 
Continental breakfast; assortment of bagels, muffins, danish, hard rolls 

served with jam, jelly, cream cheese, peanut butter, juice and coffee ....................................................... 8.00 pp. 
Assorted quiche ........................................................................................................................................................................................... 4.00 pp. 
Ham, bacon and sausage ...................................................................................................................................................................... 4.00 pp. 
Breakfast bake: eggs served with your choice of cheese, peppers & onions and ......................................... 5.00 pp. 
Egg sandwiches; eggs, cheese, hard roll with your choice of ham, bacon or sausage ............................. 6.00 pp. 
French toast; served with blueberry and maple syrup.................................................................................................... 4.00 pp. 
Pancakes; served with blueberry and maple syrup............................................................................................................ 4.00 pp. 
Waffles; served with blueberry and maple syrup ................................................................................................................. 4.00 pp. 
Home fries; red potatoes, sautéed with green peppers & onions ............................................................................ 3.00 pp. 
Assorted fresh fruit; apples, oranges, grapes & a selection of sliced seasonal melons ........................... 3.00 pp. 
Coffee Station; fresh brewed coffee with cream & sweeteners .................................................................................. 3.00 pp. 
Juice bar; a selection of apple, orange, grapefruit & cranberry juices ...................................... 4.00 pp. 

 

Desserts Minimum Order; 10 people per item 

 
Italian cookie tray ..................................................................................................................  3.00 pp. 
American cookie tray; choc chip, oatmeal, sugar (2 oz ea.) ....................................................... 2.00 pp. 
Jumbo cookie assortment; chocolate chip, sugar, oatmeal raisin (4 oz ea) .................................................... 3.00 pp. 
Mini Italian pastries; cannoli, cream puffs, éclairs, cheesecakes ........................................................................... 3.00 pp. 
Sheet cake; specify yellow, marble or chocolate, choc. or vanilla icing & filling .......................................... 3.00 pp. 
Pie; choice of apple, pumpkin, cherry, blueberry, chocolate cream, or lemon meringue ...................... 3.00 pp. 
Specialty Cake; choice of death by chocolate, tiramisu, Reese’s peanut butter cup, etc ...................... 4.00 pp. 
Cheesecake; with cherry, blueberry & chocolate toppings .......................................................................................... 4.00 pp. 
Parisian dessert table; selection of specialty cakes, cheesecakes, pies, pudding & pastries .............. 8.00 pp. 
Italian cookie and pastry trays ......................................................................................................................................................... 5.00 pp. 



Pizza 
 

18” Round Neapolitan Cheese (8 cut) ......................................................................................................... 15.00 ea. 
Frese’s Famous 12 cut Sicilian Tomato Pie .................................................................................................. 15.00 ea. 
Frese’s Famous 24 cut Sicilian Tomato Pie .................................................................................................. 25.00 ea 
Toppings: 2.50 each available upon request. 

 
Mozzarella Cheese, Mushrooms, Green Peppers, Onions, Ham, Bacon, Sausage, Pepperoni, Meat lovers. 

 

Beverages Minimum Order; 10 people per item 

 
Soda; assortment of Pepsi, Diet Pepsi, Sprite, and bottled water .......................................................................... 3.00 pp. 
Bottled water ................................................................................................................................................................................................. 1.00 pp. 
Juice; orange, cranberry, apple, grapefruit ............................................................................................................................. 2.00 pp. 
Coffee station; regular & decaf, cream and sweeteners ................................................................................................. 3.00 pp. 

 

Extras 
 

Hard rolls, kaiser rolls, mini sub rolls ......................................................................................................................................... 8.00 dz. 
Club rolls or dinner rolls ....................................................................................................................................... 5.00 dz. 
Bread; white, rye, wheat, Italian ......................................................................................................................................................... 5.00 lf. 
Paper products; dinner plates, salad bowls, napkins, plastic knives, forks, .................................................. 2.00 pp. 
Designer Dinnerware: upscale heavy plastic, resembles real china. Plate, silverware, napkin .......... 3.00 pp. 
Take Out Trays ................................................................................................................................................................................................ 2.00 ea. 
Paper table clothes - banquet size 52 X 108 ........................................................................................................................... 4.00 ea. 
Linen table clothes (rental, specify color and table size) ............................................................................................. 15.00 ea. 
Linen napkins (rental, specify color) .................................................................................................................................................. 50 ea. 
Chafing Rack (1), Aluminum Water Pan, Two Sterno ................................................................................. 10.00 ea. 

 

Guide to Ordering Minimum Order; 10 people 

 
**PAN SIZES: ½ PAN SERVES 8-10 / FULL PAN SERVES 16-20 / FULL DEEP SERVES 30-40** 

• THE AMOUNT OF FOOD NEEDED FOR THE EVENT DEPENDS ON THE NUMBER OF GUESTS, 
TIME OF DAY, DURATION OF THE EVENT AND THE TYPE OF FOODS BEING SERVED. A 
GOOD RULE OF THUMB IS TO ORDER 2 SERVINGS PER GUEST FOR APPETIZERS, 1 
SERVING OF PROTEIN ENTRÉE, 1 SERVING OF STARCH AND 1 SERVING OF VEGETABLE 
PER PERSON FOR A SINGLE SERVICE BUFFET. CONTINOUS SERVICE BUFFETS REQUIRE 
MORE FOOD (1.5 PP) TO ALLOW FOR YOUR GUESTS TO HAVE SECONDS. 

• REVIEW THE VARIOUS MENU OPTIONS AND DECIDE WHAT ITEMS YOU WOULD LIKE FOR 
YOUR EVENT. DETERMINE HOW MANY PEOPLE WILL BE ATTENDING. 

• WHEN ORDERING; WE SUGGEST AT LEAST ONE PORTION PER PERSON (4 – 8 OZ) ON 
INDIVIDUAL ENTRÉE ITEMS, MULTI-ENTRÉE SELECTIONS MAY BE ADJUSTED BASED THE 
NUMBER OF ENTREES ORDERED AND AN ITEMS POPULARITY. OUR MINIMUM IS 10 
PEOPLE (1/2 PAN), YOU MAY ORDER FOR ANY NUMBER OF PEOPLE ABOVE THAT. WE 
CANNOT BE HELD RESPONSIBLE FOR FOOD SHORTAGES. 

• WHEN YOU HAVE DETERMINED THE MENU AND THE NUMBER OF PEOPLE ATTENDING. 
COMPLETE THE ORDER FORM, YOU MAY TAKE A PHOTO OR SCAN IT WITH YOUR PHONE 
AND EMAIL US YOUR PROPOSED ORDER, WE WILL REVIEW YOUR ORDER, MAKE 
RECCOMENDATIONS IF NESSASARY, AND PREPARE A QUOTE. 

• ALL ORDERS ARE PROVIDED HOT “READY TO SERVE” IN CATERING BOXES UPON PICK UP. 
• CHAFING RACKS, AND STERNO ARE NOT PROVIDED, BUT ARE AVAILABLE FOR SALE UPON 

REQUEST. LOANED EQUIPMENT REQUIRES A $100.00 RETURNABLE DEPOSIT.  
• ALL ORDERS ARE COD. 



Menu Packages Minimum Order; 10 people 

Appetizers: 

No.1 
Bread-Cheese and Pepperoni, Vegetable Crudité with Dip, Swedish Meatballs, Marinated Chicken 
Skewers… ..................................................................................................................................................................... $ 10.00 pp 

 
No.2 
Bread-Cheese and Pepperoni, Vegetable Crudité with Dip, Fresh Fruit Platter, Chips and Salsa..$6.00 pp 

 

Buffet Dinners: 
 

No.3 
Decorative Meat and Cheese Platters, Breads and Rolls, Shredded Lettuce, Sliced Tomato and Onion, 
Condiments, Potato Salad, Pasta Salad, Macaroni Salad, Chicken and Broccoli Alfredo (hot)…$16.00 pp  

 
No.4 
Assorted Sub & Wrap platters, choice of two cold salads, Penne Pomodoro(hot), Cookie Tray…$20.00 pp 

 
No.5 
Garden Salad with Russian, Ranch and Italian, Baked Ziti, Italian Meatballs, Sausage and Peppers, Rolls 
and Butter ................................................................................................................................................................................................... $16.00 pp 

 
No.6 
Garden Salad with Russian, Ranch and Italian, Chicken Parmesan (6 oz), Oven Roasted Potatoes, Green 
Beans Almondine, Rolls and Butter ........................................................................................................................................... $17.00 pp 

 
No.7 
Garden Salad with Russian, Ranch and Italian, Italian Meatballs, Sausage and Peppers, Luncheon size 
Chicken Parmesan, Baked Ziti, Rolls and Butter ...................................................................................... $22.00 pp 

 
No.8 
Garden Salad with Russian, Ranch and Italian, Sirloin Tips, Chicken Marsala, Rice Pilaf, Green Beans 
Almondine, Rolls and Butter ............................................................................................................................ $22.00 pp 

No.9 
Garden Salad with Russian, Ranch and Italian, Roasted Chicken Qtrs. Oven Roasted Potatoes, Eggplant 
Parmesan, Green Beans Almondine, Rolls and Butter ........................................................................................... $ 19.00 pp 

No.10 
Cole Slaw, BBQ Chicken Qtr. Pulled Pork, Macaroni and Cheese, Sliced Corn Bread ............... $ 15.00 pp 

 
No.11 
Garden Salad with dressings, Chicken Piccata, Rice Pilaf, Green Beans Almondine, Rolls and butter, 
Jumbo Cookie Trays… ..................................................................................................................................... $ 19.00 pp 

 
No.12 
Garden Salad with Dressings, Chicken Francese, Penne Pomodoro, Eggplant Parmesan Rolls and 
Butter .......................................................................................................................................................................................................... $ 18.00 pp 

No.13 
Garden Salad with Dressings, Braised Short ribs with Demi Glaze, Mashed Potatoes, Green Beans, 
Rolls and Butter ................................................................................................................................................ $ 22.00 pp 

 
No.14 
Antipasto Salad with Dressings, Pizza (3 slices per), Wings (5 per), Jumbo Cookies… ............... $18.00 pp 



Frese’s Catering Service 
“SERVING THE CAPITAL REGION SINCE 1920” 

 
Thank you for expressing an interest in Frese’s Catering Service for your upcoming event. We are a full-service caterer tending to the 
needs of groups large and small. Offering both “on and off” premise catering at a venue of your choice or in the comfort and 
convenience of your own home. Whether the occasion is an elaborate reception, an office meeting, a house party, or a barbecue we 
can supply all or part of your catering needs. Our services include custom menu planning specifically designed to meet your needs 
and budget. Your menu selections will be prepared from the finest ingredients available, which combined with 100 years of catering 
experience assures your event to be a success. I hope you have used our Ala Carte menu as a guide to assist you in planning for 
your event. We don’t believe in pressure sales, only in incorporating your ideas and suggestions to showcase your individual taste or 
theme. 

TERMS AND CONDITIONS OF SALE 
1. PRICES STATED ARE FOR OFF PREMISE “DROP OFF” OR “PICK UP” SERVICE ONLY. 
2. ALL FOOD WE WILL PROVIDED “READY TO SERVE” IN TAKE OUT CATERING BOXES. 
3. DUE TO LIABILITY REASONS, STERNO WILL NOT BE PROVIDED, BUT MAY BE 

PURCHASED FOR YOUR OWN SET UP AND USE. 
4. WE NEED MINIMUM 72 HOURS TO ADEQUATELY PLAN FOR YOUR EVENT. 
5. ALL ORDERS ARE COD! PRICES REFLECT CASH PAYMENT DUE AT THE TIME OF 

PICK UP OR DELIVERY. 
6. ALL CREDIT CARD SALES ARE TO BE PRE-PAID BEFORE DELIVERY AND ARE 

SUBJECT TO A 4% PROCESSING FEE ON THE TOTAL AMOUNT CHARGED, 
7. ALL MENU ITEMS ARE SUBJECT TO 8% NYS SALES TAX. 
8. TAX EXEMPT AND DIRECT PAY ORGANIZATIONS NEED TO PROVIDE A CURRENT 

TAX-EXEMPT CERTIFICATE. 
9. ALL PRICES INCLUDE COMPLIMENTARY LOCAL DELIVERY WITHIN 12 MILES OF 

OUR RAVENA ESTABLISHMENT, $ 750.00 MINIMUM ORDER APPLIES. 
10. ANY ORDER UNDER $ 750.00 OR ANY DELIVERY OVER 12 MILES IS SUBJECT TO A 

$75.00 DELIVERY FEE. 
11. DELIVERY SITE MUST ALLOW FOR EASY ACCESS, ALLOWING THE DRIVER TO 

UNLOAD AND SET UP IN AN UNEMCUMBERED MANNER. (SHORT DISTANCE TO THE 
SET UP TABLE) 

12. IT IS UNDERSTOOD, THAT FOR AN “OFF PREMISE - DROP OFF/PICK UP” 
FUNCTIONS, ALL INFORMATION REGARDING THE NUMBER OF PEOPLE IN 
ATTENDANCE, THE FACILITY CONDITIONS, AND FUNCTION TIMES ARE PROVIDED 
BY THE PATRON. THE CATERER CANNOT BE HELD RESPONSIBLE FOR FOOD 
SHORTAGES, OVERAGES, OR POOR FACILITES AS A RESULT OF INACCURATE 
INFORMATION. 

13. THE PATRON ASSUMES FULL RESPONSIBILITY FOR THE FOOD, BEVERAGES AND 
EQUIPMENT AFTER THE CATERER DEPARTS FROM THE PREMISES. 

14. IT IS UNDERSTOOD THAT ALL EQUIPMENT IS CONSIDERED “LOANED” AND MUST 
BE RETURNED TO THE CATERER WITHIN 48 HOURS. THE EQUIPMENT MUST BE 
RETURNED CLEAN AND IN WORKING CONDITION. A SERVICE CHARGE OF $50.00 
WILL BE APPLIED TO YOUR INVOICE SHOULD YOU REQUIRE US TO PICK UP AND 
CLEAN THE EQUIPMENT. YOU WILL ALSO BE BILLED FOR ALL LOST OR DAMAGED 
EQUIPMENT. A $100.00 RETURNABLE EQUIPMENT DEPOSIT MAY BE REQUIRED FOR 
NEW CUSTOMERS.  

15. PRICES STATED DO NOT INCLUDE ANY HALL RENTAL, PARK FEES OR TRASH 
REMOVAL. 

16. SERVICE STAFF MAY BE PROVIDED WHEN REQUESTED AT A RATE OF $50.00 PER 
HOUR/PER STAFF MEMBER, PLUS AN 20% SERVICE FEE ON THE TOTAL INVOICE. 
$ 1000.00 PURCHASE MINIMUMS APPLY. 

17. CORPARATE BILLING OR CREDIT CARD ARRANGMENTS MUST BE MADE PRIOR TO 
DELIVERY. 

18. PRICES ARE SUBJECT TO CHANGE AS THE FOOD MARKET DEMANDS. WE WILL 
RESPECFULLY NOTIFY YOU IF THEY CHANGE. 



FRESE’S ORDER FORM 

Date Requested Day Time  
 

Name  
 

Phone Email  
 

Address      

CC No. Exp. Date Sec.Code Zip  

No. of People Pick up   Delivery   Serving Utensils  
 

Menu Items Requested 
 

Qty Requested Menu Item Price Per Total 
   

   

   

   

   

   

   

   

   

   

   

   

 

SPECIAL INSTRUCTIONS Sub Total:   

8% Sales Tax:   

Delivery Fee:   
 

4% CC Fee:  
 

Total with Tax and Fees:  
Photograph or Scan Order Page Back to Fresescatering@Gmail.com at least 72 hours before pickup 

mailto:Fresescatering@Gmail.com

