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Hey there, friends! When we first started our journey here at Plum Caterers, we had one simple dream
- to feed people amazing food and make their special moments even more memorable. Over the
years, we've discovered that every event has its own personality, and choosing the right catering style
can make all the difference between a good gathering and an absolutely unforgettable one!

Whether you're planning an intimate family celebration or a massive corporate bash, the catering
style you choose sets the entire tone for your event. It's like picking the perfect outfit - you want
something that fits just right, makes you feel confident, and leaves everyone talking about how great
everything was.

Today, we're going to walk through the four main catering styles we offer here at Plum Caterers - and
trust me, after feeding thousands of happy guests over the years, we've learned a thing or two about
what works best for different situations!

Pickup Catering - The DIY Champion

Pickup catering is like getting a home-cooked meal without doing any of the cooking! You swing by
our kitchen, grab your beautifully prepared dishes, and head straight to your event. It's perfect for
hosts who love being hands-on and want complete control over their setup.


https://plumcaterers.com/

This style works amazingly well when you're hosting at home or at a venue where you have plenty of
time to arrange everything just how you like it. We package everything in easy-to-transport contain-
ers, and many of our dishes actually taste even better after they've had a little time to let those flavors
meld together.

Perfect for: Family gatherings, small office parties, backyard barbecues, or any time you want restau-
rant-quality food with a personal touch in the presentation.

The best part? It's budget-friendly without sacrificing quality. You're paying for our amazing food and
preparation - not for service staff or delivery fees. Plus, you get to be the hero who "made" (okay,
picked up) this incredible meal!

Drop-Off Catering - Convenience Meets Quality

Drop-off catering is like having a fairy godmother for your event! We show up, set everything up
beautifully, make sure you know exactly how to keep everything warm and delicious, and then disap-
pear SO you can enjoy your guests.

This style has become incredibly popular because it gives you professional presentation without the
formal service atmosphere. We bring everything in our signature serving dishes, provide heating in-
structions, and even include serving utensils and basic setup items.

What we love about drop-off catering is how it lets you be present with your guests instead of stuck
in the kitchen. You get to actually enjoy your own party while still impressing everyone with restau-
rant-quality food that looks like you spent all day preparing it.



Perfect for: Birthday parties, holiday gatherings, casual business meetings, or any event where you
want great food without the formality of full service.

We typically recommend placing your order 48-72 hours in advance, which gives us time to source
the freshest ingredients and prepare everything with the care and attention your event deserves.

Full Service Catering - The Complete Experience

Full service catering is where we really get to show off! This is our "white glove" treatment where we
handle absolutely everything from start to finish. We're talking about complete setup, professional
service staff, beautiful presentation, and thorough cleanup afterward.

When you choose full service catering, you're not just getting food - you're getting an entire dining
experience. Our team arrives early to set up, ensures everything runs smoothly throughout your
event, and stays until every last dish is cleared and cleaned.

This style transforms any space into an elegant dining experience. We bring linens, serve-ware, chaf-
ing dishes, and all the professional touches that make your guests feel truly special. Plus, you get to

be a guest at your own event!

Perfect for: Weddings, corporate events, milestone celebrations, or any gathering where you want to

create lasting memories without lifting a finger.


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

The peace of mind that comes with full service is honestly priceless. You can focus on what really

matters - connecting with your guests and creating those special moments that everyone will remem-
ber for years to come.

Food Truck Catering - The Show-Stopping Experience
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Our food truck catering is hands-down one of the most exciting ways to feed a crowd! There's some-
thing magical about having "The Plum Pit" roll up to your event - suddenly everyone becomes a kid
again, excited to see what delicious surprises are coming out of that kitchen on wheels.

Food trucks add an element of entertainment that you simply can't get with traditional catering.
Guests love watching their food being prepared fresh, and there's this wonderful social energy that
builds as people gather around the truck, chatting and getting excited about their orders.


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

What makes our food truck experience special is that we're not just slapping together fast food -
we're bringing the same high-quality ingredients and careful preparation that we use for all our cater-
ing styles. Think gourmet street tacos, artisanal grilled cheese, or our famous "Plum Perfect" burgers
made with locally-sourced ingredients.

Perfect for: Outdoor events, corporate picnics, festivals, casual weddings, or any time you want to
create a fun, memorable experience that gets people talking.

The logistics are surprisingly simple too! We just need access for our truck and a little space for
guests to queue up. We handle everything else, including bringing our own power and water supplies
when needed.

How to Choose Your Perfect Style

Choosing the right catering style really comes down to three main factors: your event's vibe, your
budget, and how involved you want to be in the process.

Think About Your Event's Personality s this a formal sit-down dinner where elegance is key? Full
service is your answer. Planning a casual backyard celebration where kids will be running around? Our
food truck might be exactly the entertainment you need!

Consider Your Budget Honestly Pickup offers the most bang for your buck, while full service pro-
vides maximum convenience at a premium price. Drop-off and food truck catering fall nicely in the
middle, giving you professional quality with moderate pricing.

Decide Your Involvement Level Some hosts love being in control of every detail (pickup is perfect
for you!), while others want to enjoy their event stress-free (that's what full service is for). There's no
right or wrong choice - just what feels right for you.



Making Your Final Decision

After catering hundreds of events across Maryland, we've learned that the best catering style is the
one that lets you enjoy your event the most. Whether that means having complete control over setup
or having everything handled for you, we're here to make it happen.

Don't be afraid to mix and match either! We've done events where we provided food truck service for
the main meal and drop-off catering for desserts. Or pickup for the main courses and full service for
cocktail hour. The beauty of working with a flexible team like ours is that we can customize anything

to fit your vision.

Ready to start planning your perfect event? Give us a call or check out our full menu options to get

those creative juices flowing. We can't wait to help make your next gathering absolutely delicious!

Remember, great food brings people together, but the right catering style helps create those magical
moments that your guests will be talking about for years to come. Let's make your next event one for
the books!


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