
CATERING FAQ 
 
Thank you for inquiring about Flagship’s Catering Services-  
 
We offer 2 tiers of Catering; 1) Pickup Orders, which are cooked & ready for 
you to heat & serve. And 2) On-site Staffed parties. We have done parties 
from 2 to 300. Chef Eric and his partner Carla are Flagship’s on-site Dynamic 
Duo. They are amazing, and a pleasure to work with. 
 
Here are some things to know about our abilities & limitations:  
 
We are not party planners, nor do we supply tents, tables/chairs, etc. We 
frequently work with Classic Catering for those goods. That said we don’t 
administrate the rentals, the client works directly with the rental company. 
We do have some interesting resources to provide you with, for your own 
booking, like DJ’s, Magicians, Specialty Supply houses & more. We do 
however have a fantastic arsenal of specialty cooking equipment (rotisseries, 
grills, woks, etc.) which may provide some rental savings to you.  
 
Our on-site fees for this year are: Chef on-site, $800. Servers/assistants book 
at $45/hour with a 4-hour minimum, adjusted per real time worked post-
event. Additional on-site Chefs-if needed-will also bill at a flat rate if booked. 
We leave the Gratuity up to the Client’s discretion.  
 
Menus: Please review our Catering Menu on the website. This is merely a 
starting point, and most of the menus we create with the Client are bespoke. 
After menu creation, pricing is then given as a bid for approval and the menu 
can always be adjusted up or down. Chef Eric really enjoys this process, and 
we have had the absolute best feedback from Clients regarding their 
satisfaction.  
 
I hope this gives you an informed starting point as you go into planning. 
Thanks again, we look forward to hearing from you.  
 
 
As ever, 
Rachel Collins, Chef Eric Fakouri & Carla Wilkerson 


