


What we
believe

In exceeding your expectations with an uncompromising desire
and commitment to perfection.

In our Chef/Owner’s commitment to the utmost quality and
freshness of the food.

In cooking onsite to maintain the integrity of the food.

In treating our employees well, which helps us maintain a skilled
and hard-working team to produce the highest quality catered
events in San Diego.

Each event is unique and has its own personality and we want
to make sure your vision comes true.

Through creative farm to table menus and personalized event design
all of the details come together to create a total experience.

In creating an event your guests will always remember and make
it a complete success.

That with a passion for fine food & quality seasonal ingredients
it’s easy for us to design the perfect menu.

Our motto is to convert every customer into a long time
friend & build a relationship for life.

Thank you for considering Terra Catering.
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The
details.

IN THE BEGINNING
You’ll take a look at our menus and give us your best indication of what types of food you want and
which service style. We’ll then put together a menu proposal with staff, any rental items, beverages
taxes and our operational expense that will give you a very good indication of what your total price will be.

TASTING
Once your perfect menu has been decided on and you feel comfortable with our team and the cost of
your proposal, we invite you in to try your menu. The tasting is $25 per person and is credited towards
your deposit when you decide to book with us. Feel free to visit our restaurant to get a sense of our
food and service quality.

MONEY STUFF
A 25% deposit and a signed contract reserve the date of your event. 25% of the balance is due 120
days out and then any final changes to your menu along with your final guest count and remaining
balance are due 14 business days prior to your event. Guest counts may be increased at this point, but
if your numbers decrease, we reserve the right to increase the price per person. Gratuity is not included
in your bill, however it is as an industry standard and you may ask to have it added.

BAR SERVICE
Terra Catering has an off premise liquor license and can handle any and all liquor and bar requirements.
We can provide a bar package including alcohol or if you’d prefer to grab your own alcohol, we can do
the mixers, garnishes, ice & chill tubs. We can also customize specialty farm to bar cocktails for you.
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