





At Bezani's, we believe that a wedding is more than just a ceremony. It's a tapestry of dreams, emotions, and memories waiting to be
woven. Every couple has a unique story, and our mission is to translate that story into a culinary and sensory experience that lingers

long after the last dance.

We believe in engaging all senses.
The aroma of freshly prepared dishes, the visual appeal of our
setups, the tantalising taste of our cuisine, and the
harmonious sounds of celebration - all come together to
create a symphony that celebrates love.

Our dishes aren't just meals; they're
memories crafted with love. From sourcing the finest
ingredients to the meticulous preparation, we pour our
heart into every plate, ensuring that your guests are treated
to a feast that's as memorable as the day itself.

To us, catering is not just about food. It's
about understanding your vision, your dreams, and your
desires. It's about creating an ambiance that reflects the
essence of your bond. Every detail, from the table setting to
the garnish on a dish, is a testament to our commitment to
making your day extraordinary. Its why we have been doing
this for 30 years!
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: At the heart of Bezani's is a deep-
seated belief in relationships. We're not just your caterers;
we're your partners in creating the magic moments. From the
moment we meet, we take our time to know you and cherish
the trust you place in us and honour it by delivering nothing
short of perfection.






Planning a wedding is a journey filled with excitement,
anticipation, and a myriad of decisions. One of the most
crucial aspects of any wedding celebration is the culinary
experience. At Bezani's, we understand the importance of
ensuring every detail is perfect. This Wedding Catering
Planner Checklist is designed to guide you through the
catering aspects of your wedding planning, from the initial
consultation to the day-after brunch. By following this
timeline, you can ensure a seamless and memorable dining
experience for you and your guests.

Start your wedding planning journey with an initial
consultation with Bezani's about a year in advance. This is the
perfect time to discuss your vision, style, and preliminary
budget. It's also when you should be researching and
finalising your wedding venue, keeping in mind its catering
policies and facilities. As you approach the 9-month mark,
schedule a tasting session with Bezani's to sample potential
dishes and discuss seasonal ingredients. Around this time,
you should also have a preliminary guest list to estimate the
number of attendees.

Six months out, it's time to finalise your main menu selections
and decide on additional catering needs like cocktail hours,
desserts, and late-night snacks. This is also when you'll want
to discuss drink and bar service options and any special

equipment or setup needs. As you move to the 4-month
mark, confirm your final guest list, start working on your
seating plan, and finalise any rehearsal dinner or next-day
brunch catering details.

Two months before the big day, communicate any changes to
the menu based on your guest list, confirm logistics, and
discuss any contingency plans for outdoor events. One month
out, finalize your seating plan, ensure all dietary restrictions
are communicated, and make any last-minute menu changes.
Two weeks before the wedding, make your final payment,
review the day-of timeline with Bezani's, and confirm bar
service details.

The day before your wedding, ensure the venue is ready for
Bezani's setup and review any last-minute details. On your
wedding day, all you need to do is enjoy the delicious food
and impeccable service from Bezani's. If you've opted for a
next-day breakfast or brunch service, ensure everything is set
up for the following morning, allowing you and your guests
to enjoy a relaxed meal and reminisce about the wonderful
wedding day.

Over the page are 10 things to consider and also a useful
checklist for you to track your timeline.



Start by setting a clear budget for your catering. This

will help you make informed decisions about the
menu items, service style, and additional offerings.

The number of guests attending will significantly
influence your catering costs. Ensure you have a
rough estimate before diving into menu selections.
Consider daytime and evening guests.

- While our menus and pricing
offer a curated experience, you might opt for a
customised menu tailored to your tastes.

Customisation may have different cost implications.

: Catering for dietary
restrictions or allergies might influence the final
cost. Ensure you're aware of any specific needs.

The style of service, be it buffet, plated, or family-
style, can impact costs. Consider what aligns best
with your wedding theme and budget.

Items like drinks, desserts, or late-night snacks can
add to the overall cost. Decide what extras you'd
like to include.

The number of staff required, be it for serving,
bartending, or buffet management, will influence
the final cost.

Consider any additional costs for equipment rental,
setup, or special requirements like a dance floor or
stage.

We recommend scheduling a tasting session. While
there might be a cost associated, it ensures you're
entirely satisfied with your menu choices.

Once you've made your selections, review
everything to ensure no detail is overlooked. This
includes confirming the date, time, venue, and any
special requests.

Always feel free to discuss any budget concerns or
special requests with us. At Bezani's, we're
committed to making your day as seamless and
memorable as possible.



Initial consultation with Bezani's to discuss vision, style, and preliminary budget.
Research and finalise the wedding venue, considering its catering policies and facilities.
Begin thinking about the overall menu style: buffet, plated dinner, family-style, etc.
Consider any cultural or dietary preferences that should be incorporated.

Begin drafting preliminary guest lists to ascertain numbers

Pay deposit

Finalise the main menu selections.

Decide on additional catering needs: cocktail hour, desserts, late-night snacks, etc.
Discuss drink and bar service options: open bar, cash bar, signature cocktails, etc.
Consider any special equipment or setup needs for the catering service.

Confirm the final guest list and communicate the estimated number to Bezani's.

Begin working on the seating plan and consider special meal requests for certain guests.
Discuss and finalise details for any rehearsal dinner or next-day brunch catering needs.

Finalise and communicate any changes to the menu based on the confirmed guest list.
Confirm logistics: arrival time of catering staff, setup and breakdown times, etc.
Discuss contingency plans for outdoor events in case of unfavourable weather.

Finalise the seating plan and share it with Bezani's to ensure smooth service.
Confirm any last-minute changes or additions to the menu.
Ensure all dietary restrictions and special meal requests are communicated.

Make the final payment
Review the day-of timeline with Bezani's to synchronise catering with other events.
Confirm details for bar services, including any specific drink requests or exclusions.

Ensure the venue is prepared for Bezani's setup,
Review any last-minute details or changes with the Bezani's team.

If you've opted for a next-day breakfast or brunch service with Bezani's, ensure a
designated area is available for setup.

Enjoy a relaxed morning meal, a perfect way to reminisce about the wedding day
and spend more time with loved ones.
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Thank you for making our wedding a tremendous
success. We truly had a fantastic day and that was
due mainly to your professionalism and
organisational skills.

All of our guests have commented on the quality
of the meal provided and said it was delicious.
We can't thank you enough!

Karen and Paul Dalton

Bezarnds

You helped to make our day so
special and at such short notice.
We can't thank you enough

Jessica and Sarah Young



Frequently Asked Questions



Booking and Confirmation:

« All bookings must be confirmed in writing (either via email or post).

+ A non-refundable deposit of 20% of the total estimated invoice is required to secure
the date and services of Bezani's.

Payment Terms:

« The final payment is due no later than 2 weeks prior to the event date.

« Payments can be made via [accepted payment methods, e.g., bank transfer, credit
card, etc.].

« In the event of late payment, Bezani's reserves the right to withhold services.

« Tips, service charge or gratuities have not been included in the pricing and is at the
sole discretion of the client.

Menu Selection and Changes:

« Clients can finalise or make changes to their menu choices up to 2 weeks prior to the
event date, changes including price adjustments must be confirmed in writing (email
or post).

+ Any changes made after this period may incur additional charges or may not be
accommodated.

Allergies and Dietary Requirements:

« It is the client's responsibility to inform Bezani's of any allergies or specific dietary
requirements of their guests. Bezani's will make every effort to accommodate such
requests but cannot guarantee the absence of allergens.

Bar Services:

« If an open bar or hosted bar service is provided, the client agrees to cover the costs
up to the pre-agreed amount. Any consumption beyond this amount will either be
switched to a cash bar or billed to the client.

Cancellation Policy:

- If the event is cancelled more than 1 calendar month before the event date, only the
deposit will be forfeited.

« Cancellations made less than 1 calendar month before the event date will be subject
to a 40% cancellation fee of the total estimated invoice.

Date Changes, Postponements, and Short-Term Rescheduling:

- If the client wishes to change the date of their event, they must notify Bezani's in
writing as soon as possible. Acceptance of a new date is subject to Bezani's
availability and discretion.

« The initial deposit paid to secure the original date is non-transferable and non-
refundable.

- If the client reschedules the event to a date within 6 weeks of the original date
and Bezani's is available, the initial deposit can be applied to the new date.
However, any costs or commitments already incurred by Bezani's for the
original date will be billed to the client.

+ Rescheduled events beyond 6 weeks of the original date will be considered a
new booking and will require a new deposit.

« In the event that Bezani's is not available for the new date, the client's booking
for the original date will be treated as a cancellation, and the cancellation
policy as outlined in these terms and conditions will apply.

« Postponing the event does not absolve the client from their contractual
obligations.

Force Majeure:

« Neither party shall be liable for any failure to perform its obligations if such
failure results from acts of God, natural disasters, pandemics, strikes, or any
other event beyond its reasonable control.

Facilities and Venue Liability:

« Bezani's is solely responsible for the provision of catering and related services
as agreed upon with the client. Any facilities, venues, or equipment not
explicitly provided by Bezani's are the responsibility of third-party providers.

« Bezani's shall not be held liable for any issues, damages, or shortcomings
related to facilities or equipment provided by third-party vendors, including
but not limited to venue infrastructure, utilities, or amenities.

« Bezani's will not be held responsible for any damage or loss to the personal
properties of the client or their guests at the event venue.

« Bezani's total liability for any claim arising in connection with the services
provided shall not exceed the price of the services supplied.

Equipment and Damages:

« Any equipment (e.g., china, glassware) provided by Bezani's remains the
property of Bezani's.

« The client will be responsible for any loss or damage to Bezani's equipment
caused by the client or their guests.

Governing Law:

« These terms and conditions shall be governed by and construed in
accordance with English law, and any disputes relating to these terms and
conditions will be subject to the exclusive jurisdiction of the courts of England
and Wales.
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