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Details

THE Basics

With over 300 weddings under our belt, Peppercini’s is well-versed
in the art of wedding catering. We want your big day to be fun and
stress-free while also staying within your budget. We offer the best
food quality, service and value in Alaska. Our menus range from
“appetizer only” affairs to formal full service sit down meals. We
serve groups as small as 40 guests to over 400.

Included in the price of all menus:

An on-site catering manager

Uniformed service staff

Full buffet setup

Skirted tablecloths for all food & beverage tables (not guest seating)

High-quality disposable plates, napkins, tableware, drinkware,
and takeaway containers [Real China available for additional charge]
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Details

MoREg INFO

Planning a wedding takes a lot of work, and there are seemingly
endless details to cover! Our website contains a lot of helpful
resources to assist you. For answers to an extensive list of frequently
asked questions visit:

What you can expect with Peppercini’s:

Transparent pricing. Unlike other caterers, Peppercini’s pricing is
all-inclusive. Your customized catering proposal will never have any
additional fees or gratuities.

Total flexibility with menus. All of our menus are fully customizable.
In addition, Peppercini’s is happy to cater to any special dietary
needs. Vegetarian and gluten-free options are readily available.

A face-to-face consultation. After you contact us, we will schedule
a consultation in our office to discuss catering options and select
a menu, serviceware, and decor options.

A simple payment structure. Following your consultation, we will
email you a proposal. To reserve your date, a 50% deposit is
requested. Pay the remaining amount when you provide us with
your final guest count, ten days before your Wedding Day.

Friendly, fun, professional staff. With literally decades of experience,
our staff will ensure every aspect of the food & beverage service is
executed flawlessly, from setup to breakdown.
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Eat & Drink

Peppercini’s Southwest Wedding Package

APPETIZERS
Queso, Chip & Salsa Bar
Mexican Street Corn Elote Dip
*Feel free to substitute any appetizers from page 6

BurFET DINNER
Grilled Chicken & Steak Station
Chili Verde OR Beef Enchiladas

Vegetarian Refried Beans
Spanish Rice
Chilled Black Bean Salad

Salsa Bar

Guacamole, Sour Cream & All the Fixins.
Artfully Arranged in a Colorful Display

To Sip

Lemon Spa Water
&
Pick any two beverages on page 8

IncLupes: WEDDING QUALITY SERVICEWARE, TABLECLOTHES FOR FOOD &
BEVERAGE TABLES, UNIFORMED PEPPERCINI’S STAFF TO HANDLE ALL FOOD &
BEVERAGE, AS WELL AS CLEAN-UP OF THE STAGING AREAS.

GROUPS 40 - 74 GROUPS 75 - 99 GROUPS » 100
65.99 PER PERSON  57.99 PER PERSON  54.99 PER PERSON

Catering You Can Count On Summer 2027

Eat & Drink

Hawaiian Luau Wedding Menu Package

THREE APPETIZERS
Fresh Pineapple & Strawberry Fruit Tray
Sweet & Spicy Meatballs
Portuguese Sausage
*Feel free to substitute any appetizers from page 6

BurFET DINNER
Teriyaki Glazed Chicken
Kalua Pig
Steamed Rice
Panko Crusted Baked Mac & Cheese
Almond Ginger Chicken Salad
Hawaiian Sweet Rolls

To Sip

Lemon Spa Water
&
Pick any two beverages on page 8

IncLupEs: WEDDING QUALITY SERVICEWARE, TABLECLOTHES FOR FOOD &
BEVERAGE TABLES, UNIFORMED PEPPERCINI’S STAFF TO HANDLE ALL FOOD &
BEVERAGE, AS WELL AS CLEAN-UP OF THE STAGING AREAS.

GROUPS 40 - 74 GROUPS 75 - 99 GROUPS » 100
65.99 PER PERSON  56.99 PER PERSON  53.99 PER PERSON
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Eat & Drink

Peppercini’s Classic Wedding Menu Package

CHOOSE ANY TwoO APPETIZERS FROM THE LisT BELOW

Vegetable Tray w/Homemade Buttermilk Ranch
Fresh Fruit, Reindeer Sausage & Artisan Cheese Tray
Queso Dip with Tortilla Chips & Salsa Bar
Alaskan Smoked Salmon Spread w/Freshly Baked Baguettes

Warm Reindeer Sausage Medallions
w/Tri Color Julienne Bell Peppers

Caprese Skewers
Bacon Wrapped Dates
Panko Crusted Mac & Cheese Cups

CHOOSE ANY SALAD FROM THE LisT BELOow
Tossed on Site Traditional Caesar Salad
Mixed Green Salad w/Homemade Ranch & Balsamic Vinaigrette
Almond Ginger Salad
Green Goddess Salad w/Edamame & Quinoa

IncLupEs: WEDDING QUALITY SERVICEWARE, TABLECLOTHES FOR FOOD &
BEVERAGE TABLES, UNIFORMED PEPPERCINI’S STAFF TO HANDLE ALL FOOD &
BEVERAGE, AS WELL AS CLEAN-UP OF THE STAGING AREAS.
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Eat & Drink

Cnooske ANY Two ENTREES FROM THE LisT BELOW
Traeger Smoked Tenderloin w/Demi Glaze
Alaskan Jambalaya w/Shrimp & Reindeer Sausage
Hand Rolled Chicken Cordon Bleu
Jumbo Shrimp Alfredo
Bourbon Glazed Pork Loin
Tequila Lime Jumbo Shrimp

Halibut Olympia
(*Subject to Market Pricing)

CHOOSE ANY Two SipEs FROM THE LisT BELOW

Red Skin Mash Potatoes
Panko Crusted Baked Mac & Cheese
Ricotta Stuffed Raviolis Baked in Marinara
Roasted Vegetable Alfredo
Grilled Seasonal Vegetables
Green Bean Almondine
Roasted Red Skin Potatoes

GROUPS 40 - 74 GROUPS 75 - 99 GROUPS » 100
69.99 PER PERSON  61.99 PER PERSON  59.99 PER PERSON
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Eat & Drink

CHOOSE ANY Two BEVERAGES

Blackberry Ginger Ale Spritzer Punch
Mini Cans of Coca Cola Products
Fresh Strawberry Lemonade
Limeade
French Roast Coffee Service

**Easy to subsitute fruit or berry flavors in spritzer/lemonade

ALCOHOL & INFO

Peppercini’'s goal is to make wedding planning as smooth &
seamless as possible. While we do not have a liquor license,
Peppercini’'s regularly works with many different companies that
provide alcohol service. Here are three of Anchorage’s finest:

* El Rodeo - Carlos Orozco
907-632-4289 AKEIRodeo@gmail.com

» Last Frontier Events, AK - Jimmy Dreezen
907-230-6321 LastFrontierEvents@gmail.com

* Mixology Mobile Bar - Morgan Jones
907-229-0336 MixologyMobile907 @gmail.com
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Upgrades

MIDNIGHT SNACK
Well after dinner when your guests are having fun drinking
and dancing, offer a “Midnight Snack” to keep the party going]!

* Peppercini’s Signature Wraps & Artisan Sandwiches $5/per person
* Warm Bavarian Pretzels w/Queso Dip $6.50/per person*

* Fried Chicken & Waffle Sliders w/Warm Peach Cobbler
$6.50/per person*
*Only available in venues with oven

DESSERT SERVICE

« Wedding Cake Cutting & Service
Peppercini’s will slice your cake and provide service
to guests at each table. $2.50 per person

+ lce Cream Scooping
Peppercini’s will pick up your wholesale Wild Scoops Order
and keep frozen/transport to the venue. Our uniformed
staff will scoop Ice Cream into cute cups. $2.00/per person

« Chocolate Mousse Cups or Strawberry Cheesecake Cups
Peppercini’s adorable dessert
cups are the perfect
complement to your cupcakes
or Small Bites Dessert area.
$3.99/each

**All Dessert Service includes serviceware
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Upgré’l [rety customiz (% Venues

« GRILLED ON-SI1TE ALASKAN TERIYAKI GLAZED SALMON » Peppercini’'s caters dozens of event venues around
$400 + $6 per person SouthCentral Alaska. Below is a list of the most frequented

wedding venues, but by no means an exclusive list.

« ANCHORAGE VENUES »
« Bayshore Clubhouse - Kincaid Chalet « The Megan Room -
Fox Hollow Chalet « Bells Nursery « Aloft Anchorage -
Alaska Aviation Museum Main Hall « Arctic Rec Center «
« Hilltop Ski Area « Changepoint Church « SCF Nuka Building, The Nave »

« ANCHORAGE VENUES WITH ADDITIONAL FEES »
« Arctic Valley Chalet - $200 - Alaska Zoo - $100 -
« Alaska Aviation Museum Odom Hangar - $250 -
- : « Mountain Rugby Grounds - $150 « Otter Lake Lodge - $75 -
Peppercini's uniformed chef will grill your Alaskan salmon - Private Residence Upper Hillside/Rabbit Creek - $100 -

on site. There is no better treat for your out of state guests! - Alaska Native Heritage Center (ANHC) - $150
Pricing includes grill, propane & tent

« OUTSIDE OF ANCHORAGE VENUES »

« ALCOHOL CHILL & TRANSPORT » . GlOnyiEW Farms - $300 - Mountain Field Farm - $400 .
Let Peppercini’s take some Wedding Day work off your plate. + Alaska Wildlife Conservation Center - $700 «
Drop off your alcohol & mixers during the week prior to the - Turnagain View Lodge - $250 - Red Roof Barn - $400 -
reception. Our staff will chill & transport the drinks to «Chapel of Our Lady of the Snow - $350 «
your wedding venue. $200 - Forget Me Not Nursery - $250 «

« Lazy Mountain Acres - $300 - VFW Eagle River - $150 -
«Veil & Vein - $250 - Alaska State Fairgrounds - $300
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Additional Info

Ready to book an in person consulation? Call 907-279-3354 or
Email Events@PeppCatering.com to set up your Informative
Wedding Consultation at our convenient midtown office.
Meetings will last 60-75 minutes and by the time we wrap up,
you and your fiancé will have a solid understanding of what
peppercini’s will provide, how the food & staff will look and
what it will cost.

Early in 2027, we will arrange to have you pick up menu
samples. Menu tastings are complimentary, and after you try our
delicious appetizers & entrees, you can cross
“Find Caterer” off your list!

See PeppCatering.com for photos and Testimonials from some
of the 300+ weddings we have catered in the past 20 years.

Contact

TAYLOR MORRISON Appi1 DEma Jason KiMMEL

907.279.3354 | kvents@PeppCatering.com
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