
 

 

 

Thank you for your interest with Coastal Provisions Catering. We are recognized as one of 

the best caterers in the Outer Banks. From meals to go, delivery and full service events, 

weddings, and rehearsal dinners, you can rely on Coastal Provisions to make it delicious 

and effortless.  We Strive to make your celebration not only a delicious affair, but an 

effortless, worry-free experience. Your pleasure and satisfaction is our prime goal, not only 

the day of, but throughout the whole process of planning your event, giving you the 

confidence, comfort and pleasure of truly being catered to all of your needs. 

“It’s About Taste, It’s About Service & It’s About Pleasure” 

Please meet our Catering Manager: 

 Brittany Chenoweth 

bchenoweth@coastalprovisionsmarket.com 

252-480-0023 

 

 

Catering Services 

Chef on Site 
One of our talented chefs is required to be on site for full serviced events to make sure your menu is 

Prepared and served to the highest level of quality & presentation. Chef Service: is $350/ chef per 

event. Some events may require a Chef’s Assistant/ Shucker/ Carver: $120/ attendant per event. 

 

Servers 
Our team of reliable, experienced and professional servers attend to all of you and your guest’s 

needs, whether it’s beach casual or an elegantly plated dinner. Number of servers per event 

depends on the type of service required and event style/layout. $150/ server per event. 

 

Bartenders 
Coastal Provisions offers an extensive array of beer, wine, liquor and soft drink options  
 Including bar set up-tools, coolers, chillers, mixers, ice and bar condiments. Number of                                                         

servers per event depends on the type of service required and event style/layout. $150/  

server per event. 
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Frequently asked Questions and Answers 

 
1. Q: What type of catering services do you provide? 

A: We provide a variety of services. You can pick up your food at our Southern Shores 

location oven ready or hot and ready to eat or you can have it delivered to you hot or oven 

ready. We also provide full services, whether it be to just have a chef cook for you or have 

fully serviced event with cooked food, servers and bartenders. We require 1 server for 

every 20 people during a plated dinner and 1 server for every 25 people during a buffet 

style dinner, more servers may be required depending on the style of event and what other 

elements are in place that require service. 

 

2. Q: Are plates, cutlery and water glasses included in catering services? 

A: No they are not included, we can handle your rentals for a fee. 

 

3. Q: Are tables, linens and napkins included with catering services? 

A: No they are not included, we can handle your rentals for a fee. 

 

4. Q: Where do you prepare the food? 

A: All of our food is prepped out of our Southern Shores location and then cooked on site at 

your event location. We have a full service catering truck that we use if necessary, based on 

event location. 

 

5. Q: Are you a licensed and insured caterer? 

A: We are a fully licensed and insured caterer. 

 

6. Q: Do you facilitate tastings? 

A: Tasting can be done by appointment only, they are complementary for those who are 

already booked with Coastal Provisions, and $15 pp for those who are considering. Contact 

catering manager Brittany Chenoweth (bchenoweth@coastalprovisionsmarket.com) for 

more details and to schedule you’re tasting. 

 

7. Q: What is required in order to book catering services? 

A: A signed contract and deposit is required to book catering services. 

 

8. Q: Does Coastal Provisions make cakes? 

A: We do not make cakes, but would be happy to recommend a list of professionals. 

 

9. Q: Do you offer desserts? 

A: We offer a selections of desserts, ask your catering specialist. 

 

10. Q: What if I want a food item but do not see it on your menu? 

A: We are happy to take any requests for items not featured on our menus. 

 

 

 



11. Q: Can you accommodate any special dietary needs I.E gluten-free, vegetarian, vegan? 

A: We can accommodate any special dietary needs or restrictions please notify your 

catering specialist of these needs during menu selections. 

 

12. Q: Do you have options for children? 

A: We do have options for children, ask your catering specialist for details. 

 

13. Q: What is done with leftover food? 

A: We can box any leftover food as long as containers are provided. 

 

14. Q: Do you offer vendor meals? 

A: We have two options for your vendors; they can have a bag lunch with choice from our 

homemade sandwiches, assorted chips, cookie & bottle water ($15.00pp) or they can eat 

everything that is being provided for the wedding guests at 50% off 

 

15. Q: Do you have beverages? 

A: We have a variety of beverage packages. We are fully licensed to serve beer, wine & 

liquor. Standard glassware is included with a selection of our beverage packages. Ask your 

catering specialist for details. 

 
16. Q: Do you provide bartending services if we don’t purchase beverages through you? 

A: We do not provide bartending services unless you purchase a beverage package through 

us. 

 

17. Q: What type of uniform does the staff wear? 

A: The staff uniform is a black collar button down dirt with black bottoms and black shoes.  

 

18. Q: How long are your catering services? 

A: Our services are based on four hours from the start of Cocktail hour. We arrive two hours 

prior to ceremony for set up. You can choose to extend bartenders and service staff if 

needed, please ask your catering specialist for details. 


