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MNR Catering 
2025 Wedding Packages 

Authentic Caribbean Flavours, Luxury Experience, Unmatched Service 
 

Elevate Your Event with Five-Star Caribbean Catering 
 

Your catering experience includes: Premium food warmers, including heat lamps and/or chaffing dishes 
(available in Gold or Silver), luxury catering utensils, elevated risers, high-end catering equipment, 
elegant table linens, sophisDcated table décor, professional event set-up, meDculous food styling, 
customized dinner menu to complement your event, and seamless tear down. 
 
This package also includes a personalized non-alcoholic mocktail staDon featuring 30 handcraLed 
mocktail drinks, with up to three (3) signature flavours, premium drink garnishes, and three (3) crystal 
drink dispensers for refills. The staDon is elegantly styled with table risers, plinths, a personalized drink 
menu, 30 customized drinking straws, and table linens and décor curated to match your theme. (Client 
must provide table for setups) 
 
Please note: Delivery, applicable taxes and addiDonal service fees are not included and will be calculated 
based on your event requirements.  
 
 
ESSENTIAL ($75 per person, 30-person minimum) 
INTIMATE WEDDING PACKAGE 
 
Perfect for small, intimate weddings with delicious Caribbean flavours 

• 2 Passed Hors D’oeuvres 
• Appetizer station (Chef’s selection of 2 premium Grab & Go apps) 
• Buffet Dinner (1 Protein, 1 Appetizer, 1 Gourmet Starch, 1 Exquisite side) 
• Standard dessert table 
• 30 Signature Mocktails – up to 3 flavours  
• Buffet- Style Service (Self-Serve) 

 
Starting at $2,250.00 for 30 guests (Additional guest: $75.00 per person) 
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CLASSIC ($95 per person, 30-person minimum) 
SIGNATURE WEDDING PACKAGE 
 
A balance of quality and elegance, ideal for mid-sized weddings 

• 3 Passed Hors D’oeuvres 
• Appetizer station (Chef’s selection of 3 premium Grab & Go apps) 
• Buffet Dinner (2 Proteins, 1 Appetizer, 1 Gourmet Starch, 1 Exquisite side, 1 Hand crafted 

pasta delights) 
• Signature Dessert Table  
• 30 Signature Mocktails – up to 3 flavours 
• Buffet – Style Service (Self – Serve) 

 
Starting at $2,850.00 for 30 guests (Additional guest: $95.00 per person) 
 
 
MOST POPULAR ($145 per person, 30-person minimum) 
LUXE WEDDING PACKAGE 
 
A Premium wedding experience with elegant service and entertainment 

• 4 Passed Hors D’oeuvres 
• AppeDzer StaDon (Chef’s selection of 4 premium Grab & Go apps) 
• Buffet or Plated (2 Proteins, 1 Premium protein, 2 Appetizers, 2 Gourmet Starch, 2 

Exquisite side, 1 Hand crafted pasta delights) 
• Premium Dessert StaDon 
• iPad Photo Booth (2 Hours)  
• DJ Services (5 Hours includes Sound & Mic) 
• 30 Signature Mocktails – up to 3 flavours 

 
Starting at $4,350.00 for 30 guests (Additional guest: $145.00 per person) 
 
 
LUXURY ($175.00 per person, 30-person minimum) 
ELITE WEDDING EXPERIENCE 
 
An elevated luxury experience with premium dining and entertainment 

• 5 Passed Hors D’oeuvres 
• AppeDzer staDon (Chef’s selection of 5 premium Grab & Go apps) 
• Buffet or Plated Dinner (2 Proteins, 1 Premium protein, 2 Appetizers, 2 Gourmet Starch, 3 

Exquisite side, 2 Hand crafted pasta delights) 
• Signature Dessert staDon 
• iPad Photo Booth (3 Hours) 
• DJ Services (5 Hours includes Sound & Mic) 
• 30 Signature Mocktails – up to 3 flavours 

 
Starting at $5,250.00 for 30 guests (Additional guest: $175.00 per person) 
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LUXURY & FULL SERVICE ($225 per person, 30-person minimum)  
ULTIMATE WEDDING EXPERIENCE 
 
A VIP wedding package designed for high-end, large-scale weddings 

• 6 Passed Hors D’oeuvres 
• Premium Charcuterie Board 
• AppeDzer staDon (Chef’s selection of 6 premium Grab & Go apps) 
• Plated Dinner (3 Proteins, 2 Premium protein, 3 Appetizers, 2 Gourmet Starch, 3 Exquisite 

side, 2 Hand crafted pasta delights) 
• Premium Dessert staDon 
• 30 Signature Mocktails – up to 3 flavours 
• Ipad Photo Booth (3 Hours) 
• DJ Services (5 Hours includes Sound & Mic) 

 
Starting at $6,750.00 for 30 guests (Additional guest: $225.00 per person) 
 
ADD-ONS & UPGRADES 

• Extra AppeDzers: $12.00 per person 
• AddiDonal Proteins: $15.00 per person 
• AppeDzer staDon upgrade $500.00 
• Photo Booth (iPad) Only: $850.00 (2 Hours) / $1,250.00 (3Hours) 
• 360 Machine Only: $1,250.00 (3 Hours) 
• DJ Services Only: $1,750.00 (5 Hours) 
• Late Night Caribbean Snack Bar $15 per person 

 

MENU ITEMS BELOW: 
APPETIZERS PROTEIN PREMIUM 

PROTEIN 
GOURMET 
STARCH 

EXQUISITE 
SIDES 

HAND 
CRAFTED 
PASTA 
DELIGHTS 

LUXURIOUS 
SWEETS 

Pepper 
Shrimps 

Curry 
chicpeas 

Oxtail Rice and peas Garden 
salad  

Mac & Cheese 
pie 

Dipped 
berries 

Corn on the 
cob  

Brown stew 
chicpeas 

Curry oxtail Gungo rice and 
peas 

Cesar salad  Veggie rasta 
pasta 

Banana 
bread 

Chicken Wings Brown stew 
veggie 
chunks 

Curry goat White rice  Egg salad  Vegan lasagna  Cookies 

Spring rolls Curry 
veggie 
chunks  

Stew goat Vegetable rice  Kale salad  Meat lasagna Cup cakes 

Meatballs Jerk chicken Stew beef  Fried rice  Coleslaw Shrimp rasta 
pasta 

Cheese cake 
shooters 

Crispy chicken 
sliders 

Bbq Jerk 
chicken 

Jerk pork  Pumpkin rice  Macaroni 
salad  

Chicken rasta 
pasta 

Rum cake 
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Beef burger 
sliders 

Fried 
chicken  

Ackee & Salt 
fish  

Shrimp fried rice  Steam 
veggies  

Lobster rasta 
pasta 

Fresh Fruits  

Deli meats 
Sliders 

Stew 
chicken  

Glazed 
salmon 

Chicken fried rice  Veggie 
plaler 

Chef’s Shrimp 
pasta 

Spice bun 

Veggie Mix 
Sliders 

Curry 
chicken  

Escovicth 
fish 

Shrimp/Chicken 
fried rice  

Steam 
cabbage  

Chef’s chicken 
pasta 

Dipped 
berries 

Cocktail Beef 
pames  

Honey 
garlic 
chicken  

Jerk Salmon  Rice and peas Garden 
salad  

Chef’s Oxtail 
pasta 

Banana 
bread 

Breaded 
shrimps  

Curry 
chicpeas 

Lobster tail 
4oz 

Gungo rice and 
peas 

Cesar salad  Chef’s goat 
pasta 

Cookies 

 
 
 
GRAB & GO APPERTIZERS 

Items Cesar 
salad cups  

Garden 
salad cups 

Kale salad 
cups 

Macaroni 
salad cups 

Plantain 
pla>er 

 Spring roll 
+ dip 

Rasta 
pasta cups  

Chicken 
wings cup  

Meatballs 
cups 

Pepper 
shrimp 
pla>er 

Breaded 
shrimp + 
dip 

Chicken + 
waffle 
cups 

Coconut 
shrimp 
pla>er 

 
MNR CATERING – 2025 WEDDING CATERING POLICY  
 
Minimum NoPce Requirement:  

• We require a minimum of three (3) months’ noPce for all wedding catering orders. 
• Orders placed less than three (3) months’ before the event will incur a $500.00 late fee. 
• We do NOT accept orders placed less than six (6) weeks before the event date. 

 
Pricing Breakdown:  

• Wedding Package Cost + Admin Fee ($100) 
• Service Fee (25%) – Covers staffing for setup, service, and breakdown 
• Mandatory Cleaning Fee ($500) 
• Delivery & LogisPcs Fee – StarPng at $250.00, based on locaPon and venue 
• 13% HST applied  
• 20% Gratuity applied  
• Refundable Damage Deposit – StarPng at $500.00 based on event size 
• No Kitchen Fee ($750) – Applies if an on site kitchen is not available  
• Site Visit $250.00 – Mandatory for venue walk through, logisPcs planning & setup strategy 

 
Booking & Payment Terms: 

• A 60% non-refundable deposit is required to secure your wedding date 
• The remaining balance is due four (4) weeks prior to your event  
• Bookings are NOT confirmed unPl the deposit is received  

What’s included in Wedding Catering Services: 
• Plated or Buffet Service (Customized to your package) 
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• Food warmers: Heat Lamps (250W) & Chaffing Dishes (Gold & Silver available) 
• Catering Utensils, Risers, & Luxury Serving Plalers 
• Premium Table Linen & Elegant Table Décor 
• Dedicated Wedding Catering Staff – Chefs, servers, and event captain 
• Event Tear-Down & Cleanup 

 
 
 
 
NEXT STEPS  
 

1. Fill out our catering inquiry form -  Let’s discuss your event needs 
2. Book a consultaTon – Customize your perfect catering package 
3. Secure your date – A 60% deposit locks in your event  

 
 

WE ACCEPT THE FOLLOWING PAYMENTS BELOW: 
• EMT – Email Money Transfer to info@mnrcatering.ca 
• Cash 
• Debit/Credit (Service charge fee 4.1% - must be paid 7 business days prior to event date) 
• Chq (must be received 2 weeks prior to event date  
• Direct deposit  

 
 
 
DISCLAIMER: 
All fees are subject to change based on event size, loca>on, and specific client requests. A 
detailed quote will be provided aDer an ini>al consulta>on. Taxes apply where applicable. A 
60% non-refundable deposit is required to secure your event date, with full payment due 2 
weeks before the event. Late payments will result in addi>onal fees. 
 
 
 
 
 
 
 
 


