
7 Mistakes You're Making with Wedding Catering
(and How to Fix Them)

Hey there, future newlyweds! Let me tell you something that might surprise you – after years of feed-
ing happy couples and their loved ones, I've seen just about every wedding catering mistake in the
book. And trust me, these slip-ups happen to the sweetest, most well-intentioned people who just
want their big day to be perfect.

The thing is, your wedding food isn't just about filling stomachs (though that's definitely important!).
It's about creating those magical moments where your Great Aunt Martha is raving about the mac
and cheese, your college buddies are bonding over the dessert station, and your new in-laws are al-
ready asking for your caterer's number. Food brings people together – and when it goes wrong, well...
let's just say we've all heard those wedding horror stories!

But don't worry! I'm here to walk you through the most common wedding catering mistakes I see
couples make, and more importantly, how to avoid them completely. Consider this your friendly
guide from someone who genuinely cares about making your celebration absolutely delicious.

Mistake #1: Not Planning Enough Food for Your Hungry Guests
Picture this: your ceremony runs a little long (because your flower girl decided to take a scenic route
down the aisle), cocktail hour stretches out, and by the time dinner rolls around, your guests are prac-
tically gnawing on the centerpieces. I've watched too many couples underestimate just how hungry
their people get!



Here's the reality – your guests have been getting ready for hours, traveling to your venue, sitting
through your ceremony (no matter how beautiful it was!), and working up quite an appetite. Running
out of food or serving tiny portions is honestly one of the fastest ways to dampen the party mood.

The Fix: Plan for abundance, not just adequacy. Work with your caterer to ensure there's plenty of
food, including some immediate post-ceremony nibbles. Even simple appetizers, a grazing table, or
some passed hors d'oeuvres can be absolute lifesavers. Your guests will thank you, and you'll avoid
that sinking feeling when you realize the last table is staring at empty platters.

Mistake #2: Choosing a Caterer Who's Never Done Weddings
Before
Oh boy, this one breaks my heart every time! I've met couples who hired their favorite local restau-
rant or a friend who "cooks really well" to handle their wedding catering. While these folks might
make incredible food in their usual setting, wedding catering is a completely different beast.

Wedding catering involves precise timing, off-site logistics, serving large groups simultaneously, han-
dling dietary restrictions, coordinating with other vendors, and keeping food at safe temperatures for
extended periods. It's way more complex than most people realize!

The Fix: Choose a caterer with proven wedding experience. Ask to see photos from real weddings
they've catered, request references from recent couples, and make sure they understand the unique
challenges of wedding service. At Plum Caterers, we've been perfecting the art of wedding catering
for years – because we know your special day deserves specialists who understand the stakes!

https://plumcaterers.com/elk-mills-elkton-plum-caterers-weddings


Mistake #3: Going with the Cheapest Option Available
Listen, I totally get it – weddings are expensive, and it's tempting to cut costs wherever possible. But
here's the thing about going with the lowest bid: you usually get exactly what you pay for. Cheap
catering often means smaller portions, lower-quality ingredients, inexperienced staff, or corners cut
on food safety and presentation.

Your food is one of the most memorable parts of your wedding! Guests might forget what flowers
you chose or what your centerpieces looked like, but they'll definitely remember if they left hungry or
if the food was disappointing.

The Fix: Work with your caterer to create a menu that fits your budget without sacrificing quality.
Maybe that means choosing seasonal ingredients, simplifying some dishes, or adjusting portion sizes
slightly – but never compromise on freshness, flavor, or proper service. A good caterer will help you
find creative ways to maximize your budget while still delivering an amazing experience.

Mistake #4: Serving Food That Doesn't Match Your Vibe
I once catered a relaxed outdoor wedding where the couple insisted on a five-course plated dinner
with molecular gastronomy elements. Sounds fancy, right? Well, their guests were confused, the ser-
vice felt stuffy for the laid-back setting, and honestly, nobody knew what half the dishes were sup-
posed to be!

On the flip side, I've seen elegant evening weddings where couples served only casual finger foods,
leaving their dressed-up guests struggling to eat gracefully while standing in formal wear.



The Fix: Make sure your food style matches both your wedding atmosphere and your guests' expec-
tations. A rustic barn wedding calls for hearty, comfort foods that people can enjoy easily. A black-tie
affair deserves elegant plated meals or sophisticated stations. Our food truck option is perfect for ca-
sual, fun celebrations, while our traditional catering services shine at more formal events.

Mistake #5: Forgetting About Dietary Restrictions and Prefer-
ences
Here's a mistake that seems to catch more couples off guard every year – not accounting for their
guests' dietary needs. These days, it's pretty much guaranteed that you'll have guests who are vege-
tarian, vegan, gluten-free, dairy-free, or dealing with serious allergies.

I've seen guests sit through entire reception dinners with nothing but dinner rolls and salad because
the couple didn't think to ask about dietary restrictions during RSVPs. Talk about making people feel
forgotten on your special day!

The Fix: Include a dietary restrictions question on your RSVP cards or wedding website. Then work
with your caterer to create delicious alternatives that don't feel like afterthoughts. The goal is to make
sure every single guest has something amazing to eat – not just something they can tolerate. Trust
me, when you see someone's face light up because you remembered their gluten sensitivity, you'll
know it was worth the extra effort.

https://plumcaterers.com/elk-mills-elkton-plum-caterers-food-truck


Mistake #6: Poor Timing That Leads to Cold, Rushed, or Late
Food
Timing is absolutely everything in wedding catering! I can't tell you how many receptions I've seen
where dinner was supposed to start at 7 PM but didn't actually hit the tables until 8:30 PM. By then,
guests are hangry, the party energy has deflated, and the carefully prepared food has been sitting un-
der heat lamps getting soggy.

Sometimes the opposite happens – food gets rushed out before people are ready, interrupting im-
portant moments like speeches or the first dance.

The Fix: Create a realistic timeline and share it with everyone involved – your caterer, wedding plan-
ner, DJ, photographer, and venue coordinator. Build in buffer time for those inevitable delays (like
when Uncle Bob's speech runs long). Make sure your venue has adequate kitchen facilities to keep
food fresh and at proper temperatures. Communication is key here – everyone needs to be on the
same page about timing.

Mistake #7: Overcomplicating the Menu
I love couples who get excited about their wedding menu! But sometimes that enthusiasm leads to
overly complex menus with too many options, complicated preparations, or dishes that sound amaz-
ing on paper but are nightmares to execute for large groups.

I've seen couples try to include their favorite dish from every restaurant they've ever loved, or attempt
elaborate presentations that require individual plating for 150+ guests. The result? Slow service,
stressed kitchen staff, and food that doesn't live up to expectations.

The Fix: Focus on a few dishes done exceptionally well rather than trying to offer everything. Choose
items that can be prepared efficiently while maintaining quality and flavor. If you want to include
something unique or experimental, consider making it a signature cocktail hour appetizer rather than
part of the main menu. Remember, your guests would rather have three absolutely delicious options
than seven mediocre ones.



The Bottom Line: Your Wedding Food Should Bring Joy, Not
Stress
Here's what I want you to remember as you plan your wedding catering – this is supposed to be fun!
Your food should reflect your personality as a couple, make your guests feel loved and cared for, and
create those warm, joyful moments that you'll remember forever.

The best wedding meals I've been part of aren't necessarily the most expensive or elaborate ones.
They're the ones where couples chose caterers they trusted, planned thoughtfully for their guests'
needs, and focused on creating an atmosphere of abundance and hospitality.

At the end of the day, people remember how you made them feel. When your guests leave your wed-
ding talking about not just how beautiful everything was, but how well-fed and cared for they felt,
you'll know you got the catering part absolutely right.

Planning your dream wedding menu? Let's chat about how we can make your vision delicious reality
– because every love story deserves an amazing feast to celebrate it!
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