


























{special event planning}

At Nugget Markets, foods are prepared fresh from scratch by a team of talented
chefs and pastry chefs in small batches. Our selection of prepared foods changes daily.
A Guest Service team member will be happy to take your order in person or via
telephone. Please visit our website at www.nuggetmarket.com to find a complete list
of our store locations and telephone numbers.

Planning your special event is easy when you partner with Nugget Markets! Our
Special Event Menu is designed to ease the guesswork often associated with planning
meetings, luncheons, hors d'oeuvres and dinner parties. Most trays are based upon
service for eight to ten guests or fifteen to twenty guests. Our platters are garnished
and ready-to-go from our kitchens straight to your tablel

To ensure our kitchen teams are able to meet your needs, please allow 48 hours
advance notice when placing special events orders. A 24-hour cancellation notice is
respectfully requested for all special events orders. Prices in this Special Event Menu
are subject to change due to seasonal availability.

{ wine & adult beverages }

Nugget Markets is proud to offer our guests the broadest selection of high-quality
wines in the Sacramento Valley for the lowest possible prices. Our specially trained
wine stewards are eager to assist you in selecting an appropriate adult beverage
to complement your special event. They are also happy to recommend the proper
quantity of drink needed for your event. In general:

15" 750 ml bottle = five 5 oz. glasses

05" |2 bottles (case) = one glass each for 60 guests

Inquire with our wine stewards about available discounts on large wine purchases.

{ how many appetizers and hors d’ocuvres do I need? }

Anticipate 3 pieces per person per appetizer if you are serving them as a start to a
larger, more formal meal. Usually in this format, you will not need to serve more than
one or two options.

Heavy hors d'oeuvres parties require quite a bit more. Traditionally, guests will consume
a minimum of 10 to 12 pieces in a 2 to 2 2 hour period. In addition to providing
individual-sized nibbles, it is always a good idea to consider including one or two
composed platters such as fruit, grilled vegetables, spinach dip or hummus, or antipasto.
Nugget's appetizer and canapé trays for 8 to |10 guests or |5 to 20 guests are built to
provide 3 pieces per guest.





