
TBGC! SERVICES:
Buffet,  
Family Style
Plated 
Bar and beverage services 

EVENT PLANNING
Each event inquiry will be assigned a TBGC! Catering Coordinator
Our Catering Coordinators are responsible for;

Menu Production 
Catering Logistics
Staffing (for food service only)
Rentals
Day-of Execution 

For any extensive event planning services additional fees may apply. 

CONFIRMATION & DEPOSIT:
50% of the food & beverage invoice, is required to confirm your date. (Deposit)
The deposit payment confirms your event
An event is not confirmed until we receive your deposit
Prior to the receipt of your deposit, your date is subject to booking 
Remaining balance is due on the date of your event, prior to service 
Post-event adjustments? TBGC! will send an updated invoice following your event. 
Post-event balance is due within 3 days upon receipt of your final invoice.  
Payments outside of the 3 days, late fees may apply.

PAYMENTS
That Brown Girl Cooks! accepts 

Check
ACH
Zelle
Mastercard, Visa, Discover & American Express

CANCELLATIONS: 
In the event of a cancellation, TBGC! holds 25% of your total invoice as a cancellation fee 
Cancellations within 7 business days of event, your deposit is no longer refundable 
Cancellations within 72 hours of event, incur a fee for;  food, service, and rental restocking 
In the event of a cancellation outside of 7 business days; deposits may be applied to another event as a credit
The reapplication of event credit must be applied within a year from the confirmed event date 

ADJUSTMENTS:
Once an event is confirmed (deposit is paid), the person count minimum is set!
You may increase your person count; 7 business days prior to your event. 
If changes to the menu are needed, requests must be made 7 business days prior to the event.  
No menu changes can be made within 7 business days of the event.

STAFFING: SERVERS, BARTENDERS AND MORE!
Staffing times are estimated and are subject to change
Final Staffing bill will be reflected in the final invoice
Post-event may reflect an increase in your total invoice
Additional staffing needs to be requested 7 days before your event.

BEVERAGE  PROGRAM:
TBGC! Features a specialty beverage service curated by: Brown Liquor Cocktail Co.
We can offer a standard menu, or we can have our experts craft a specialty menu.
Beverage totals are estimated; the final invoice is based on consumption.
Your 50% establishes your beverage minimum 

PRODUCTION FEE  (22%) :
Each catering event takes a considerable amount of coordination, planning, and management to ensure your event's success. Our service staff
operates on the front lines catering to your needs. Our administrative and kitchen staff sets the foundation for a smooth & and well-
maintained event. It includes our travel time, gas, propane, all the onsite service including setting up chafing units, serving ware, buffet table
linens, etc., clean up, and all the equipment needed to successfully cater your event. Staffing is a big part of the event production as well.
Additional fees may apply for Event Production.

GRATUITY
Automatic gratuity is not included in our catering proposals unless requested. If you would like to tip the service staff, you may do so upon
signing of your catering agreement, at the event, or afterward at your sole discretion. If you do choose to include a gratuity in advance,
please indicate the dollar amount or percentage of subtotal with your Event Coordinator. 

www.browngirl.com
catering@thatbrowngirlcooks.com

AT THE END OF THE DAY,
#EVERYBODYGOTTAEAT!





S E R V I C E  S T Y L E S

CORPORATE | NON-PROFIT | CIVIC
ORGANIZATIONS | WEDDINGS |
RECEPTIONS | PERSONAL EVENTS

SERVICES
Full-Service Catering
Buffet sit-down, family style, passed appetizers, and onsite Chef

Cocktail, Beer & Wine Catering

Boxed/ Packaged Meals

Catered Buffet (Self-served or Assisted)

SPECIALTY SERVICES
Cooking Classes 

Please inquire for pricing | catering@thatbrowngirlcooks.com



Tha t  B rown  G i r l  Cooks !  I s
commi t ted  to  p rov id i ng  an
except iona l  expe re i nce .  Ou r
k i t chen  team " th rows  down"
mean ing  the  food  i s  su re  to
impres s .  Ou r  p lann ing  team
wi l l  wo r k  w i t h  you  to  cu ra te
the  de ta i l s  t ha t  f i t s  you r
even t  v i s i on .

Ou r  even t  s ta f f  w i l l  wo r k  to
ensu re  t ha t  you  &  you r
gues t s  fee l  we l l  ta ke  ca re
o f .  we  w i l l  b r i ng  ove r  20
yea r s  o f  expe r ience ,  and  a
who le  l o t  o f  l o ve  to  you r
nex t  e ven t !  



TBGC!  p rov ides  ca te r i ng
se r v i ces  fo r  a l l  o f  you r  e ven t
needs ;  f u l l  se r v i ce ,  d rop  o f f ,
and  de l i ve r y  se r v i ces .  We
w i l l  a s s i s t  i n  t he  p lann ing  o f
you r  e ven t  f rom the
beg inn i ng  to  end .  We
prov ide  qua l i t y  se r v i ce ,  w i t h
a  f l a vo r  t ha t  w i l l  make  you r
even t  s tand  ou t .


