
Caterer Application 2018-2019 

Thank you for your interest in becoming one of the exclusive caterers for the Buffalo and Erie County 
Botanical Gardens! The Botanical Gardens is a national historic site, education center, tourist destination 
and event venue. The conservatory is a living museum with a series of connecting greenhouses. The 
garden setting makes this venue one-of-a-kind. Events can take place at any time of day or night.  

The Botanical Gardens is open to the public from 10:00am-5:00pm daily. Clients get one private room 
for daytime events. All set-up takes place in that reserved room. Evening events take place throughout 
the entire venue. The client and their guests have access to the entire building, both inside and outside. 
Depending on the event, some greenhouses have multiple uses. For example, if there is a ceremony and 
reception, the indoor ceremony location immediately turns into cocktail hour. In this case, food set-up is 
put on hold until after the ceremony is complete, then Botanical Gardens staff and the caterer work 
together to switch over the room for cocktail hour.   

The Botanical Gardens takes care of set-up, tear-down and coordination. Caterers are responsible for 
supplying food, drink (including alcohol), linens, flatware, glassware, dinnerware, etc. Caterers are also 
responsible for providing adequate staffing to assist with set-up and tear-down, as necessary, per the 
request of the Botanical Gardens. For every event that has alcohol, the Botanical Gardens needs a copy 
of the liquor license prior to the event taking place. Drop-off catering is only permitted for 30 or less 
people with no alcohol present.   

The Botanical Gardens does not have a kitchen to work out of, however, there is a designated area from 
which to work. A standard refrigerator, sink, counter space, prep tables and garbage bins are available 
for caterer use. Any other equipment would need to be supplied by the caterer at their discretion.  

The Botanical Gardens is a very unique facility. We seek caterers that are able to successfully work 
within the constraints of the venue, as well as maintain the respected reputation of the Botanical 
Gardens. Any caterer who would like to be considered for a spot on our exclusive caterer list, please 
send this application to the events department by September 30, 2017.  

Sincerely, 

Weddings and Special Events Department 
Buffalo and Erie County Botanical Gardens 
2655 South Park Avenue 
Buffalo, NY 14218 
Office 103 
events@buffalogardens.com 
Ph: (716) 827-1584 ext. 219 or 220 
Fax: (716) 828-0019 
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Caterer Application 2018-2019 

Company Name: _____________________________________________________________________ 

Contact Name: ______________________________________________________________________________ 

Phone: _______________________________________________________________________________________ 

E-mail: _______________________________________________________________________________________ 

☐New Applicant ☐Current Caterer 

By filling out this application, you understand that the Buffalo and Erie County Botanical Gardens is 
open to the public every day from 10:00 AM - 5:00 PM. There is no catering equipment onsite, and 

often times, space is very limited for prep work. We are looking for experienced offsite catering 
companies to provide a professional experience for both our clients and visitors and can work within the 

restrictions of our 117 year old conservatory. Applications are due by Saturday, September 30, 2017.
Please submit to events@buffalogardens.com. 

1.

a. New applicants: How long have you been in business and how many events do you

provide full service catering for per year?

______________________________________________________________________________ 

b. Current caterer: How many events have you catered at the Botanical Gardens since 2016?

______________________________________________________________________________ 

2.

Are you licensed by the state of New York to serve alcohol offsite?

☐Yes, Liquor/Beer/Wine ☐Yes, Beer/Wine Only ☐No 

3.

Do you have a minimum guest count or a minimum cost for full service catering?

Minimum Guest Count ____________________________________

Minimum Cost ___________________________________________

If no, are you able to secure a permit through another catering company/restaurant? Who do you use?
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5.

Are you able to accommodate any of the following dietary restrictions? (Check all that apply)

☐Vegetarian     ☐Vegan     ☐Kosher     ☐Gluten Free

☐Other 

6.

Do you work off a preset menu, or do you have custom menus? (Check all that apply)

☐Preset (Please include menu with application)

☐Custom (Please include a sample menu of the type of food you create)

7.

Can you accomodate other types of cuisine upon request? Ex: Specialize in Italian but client 

wants Indian. Please specify.

8.

9.

When catering offsite, what is the ratio of your staff to guests?

Caterers are responsible for supplying everything related to the catering portion of a client’s

event. Do you own, or will you be renting the following items?

Linens ☐Own ☐Rent 

Flatware ☐Own ☐Rent 

Glassware ☐Own ☐Rent 

Dinnerware ☐Own ☐Rent 

Other 

What type of cuisine do you specialize in?4.
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12.

What makes you stand out from other caterers?

13.

What is your typical response time for communicating with clients and potential clients?

14.

What social media platforms does your business use?

15.

New Applicants: Please include a minimum of 2 letters of reference from venues at which you

cater offsite and/or from previous clients.

Feel free to include any other relevant materials to be considered with your application.

Should you have any questions, please contact the Weddings and Special Events department at 

(716) 827-1584 ext. 219, ext. 220, or events@buffalogardens.com. 

11.

We do not have a kitchen. We can provide a sink, standard size refrigerator, garbage bins and

prep tables for your use. How would you plan on cooking/prepping at our facility? (Check all 

that apply)

☐Catering Truck

☐Bring Equipment We Own

☐Rent Equipment

☐Bring pre-cooked food onsite

☐Other 

10.
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