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About us… 
Established in 1996, Anderson’s is a premier quality one-stop-shop for your event needs.  In 
addition to our extensive full-service catering and bakery options, we also offer chocolate fountains, 
candy and dessert stations, as well as full service event design, and decorating services.  Our goal is 
to provide the quality event solution that is right for your budget.  Our typical client is concerned 
about high quality food and presentation that they and their guests will rave about. Equally 
important to them is service, ambiance, and value.  We are not the cheapest option available, but 
you'll find we are unsurpassed as the best value for your investment. 

Chef Tammy Anderson-Moody is a graduate of both the Culinary Institute of America with a 
degree in Culinary, and also a graduate of Johnson & Wales University with a degree in Pastry.  She 
is a recognized master cake & sugar artist, and specializes in the traditional classics (French, Italian, 
European, and Mediterranean), as well as a full rounded palette of international, Regional, and 
Southern-style cuisines.  She is also a certified planner and talented artist.

Pitmaster Mitch Moody is passionate about great food!  He is the Executive Chef at Anderson’s, 
as well as an accomplished and respected Pitmaster.  Along with that skill, his experience includes 
working in various restaurants both as employment and assisting personal friends in the industry, 
being the executive chef at an exclusive island resort, and some culinary competitions, where he 
has won hundreds of awards to include back-to-back National Championships. His expertise in 
management and in culinary are unsurpassed.   His specialties include Coastal, Baja-Mexican 
(indigenous Mesoamerican & Spanish cuisine, aka real Latin food!), and wood smoked & grilled 
cuisine. 

Catering… 
We offer extensive options for all events ranging from elegantly simple to extravagantly decadent.  
No matter the occasion, Anderson’s provides cuisine to satisfy everyone’s palate.  All of our food is 
made from the highest quality farm fresh ingredients available.  We also have a professional food 
service that affords you food luxuries that you just can’t get from a grocery store or large wholesale 
chains like Sam’s or Costco.  Higher quality, for a better price point, delivered to our door, for your 
event! 

We offer breakfast, brunch, lunch, dinner, hors d’oeurves options. In addition to full service 
catering, we also offer drop-off or pick-up options.  

Events we cater include weddings, rehearsal dinners, intimate dinners, anniversaries, 
retirements, corporate events, galas, fund-raisers, grand openings, bereavement, birthday, and 
holiday parties.  

Service styles include appetizer options, formal seated meals, buffets, family style service, and 
unique food and dessert stations. 

We are unique in that we can effectively serve up to 650 guests, formal seated service, without any 
sort of outsourcing whatsoever.  Events with larger than 650 guests will require very minimal 
outsourcing in equipment.  By minimal, we refer only to extra plates, forks, knives, and extra 

napkins…the rest we have covered! Our service time for a typical formal-seated meal for 650 guests 
is 45 minutes from start to finish.  Have a larger crowd, or need other options such as buffets, food 
stations, or something else?  We are certainly fully equipped to handle much more.   
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We are licensed, insured, and inspected in Houston County, which has notably the highest food 
safety standards.  Our health scores have been 100% each quarter, since opening our doors in 1996. 

Pricing varies based on the menu selected and final guest count.  All pricing is done after or during 
scheduled personal consults with rare exception.    A non-refundable 25% retainer is required to 
secure your date.  We do accept payments, but all sales must be paid in full 30 days prior to event. 
Sales quotes are guaranteed for 30 days.  We do limit our overall sales volume and book only one 
full-service catered event per day to insure quality and attention to detail.   

Pick-up or Drop-off Options… 
This is has had growing popularity!  Many of our past clients wanted an option to grab something 
for the house or office.  

We periodically announce on Facebook our current pick-up menu and pricing, but we also have a 
“contact list”.  Our “contact list”, is our list of individuals who want to know when we are firing up 
the smoker!  We fire up the smoker most every weekend for other clients, so it’s generally, no issue 
to toss something on for you as well.  We also have days we dedicate just for pick-up orders, such as 
Super bowl Sunday, Labor Day, Easter, Valentine’s Day, Christmas Eve, Thanksgiving, Independence 
Day, Mother’s Day, Father’s Day, and many others. Having a special event, and need a few things? 
Give us a call and we may just fire up the smoker, just for you!  

We can also drop-off food at your event, home, or office.  All foods are delivered in special “hot 
boxes” or “cold boxes”, so that you won’t need to worry about “How am I going to keep this 
delicious food, delicious?”  

Our mobile cooker can also be brought to your site!  We can also smoke and grill on your site.  
We also participate in fund-raisers and charity events.  We have assisted the Boy Scouts, schools, 
and church groups, by cooking pork butts for their specific fund-raising events. 
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Bakery & Wedding Cakes… 
We make wedding cakes, grooms cakes, cheesecakes, pies, desserts, cupcakes, cookies, cinnamon 
rolls, yeast raised donuts, and breads.  All of our items, to include cakes are made from scratch 
from the highest quality natural ingredients.  We proudly use King Arthur & White Lily brand 
flours, farm fresh milk, cream, & eggs, European butter, organic sugar, and Nielsen-Massey and 
Amoretti natural flavors and fresh fruit purees in our cakes and baked goods.   

We are not a retail store-front, all items are made fresh to order per client specifications.  We do 
not create gluten free cakes, as that honestly requires a completely separate facility to prevent 
possible cross-contamination. Other requests, such as vegetarian, vegan, and dairy-free are options 
we normally can accommodate. We are a peanut and walnut free kitchen…we have allergies too! 

In addition to delicious, moist baked cakes, Chef Tammy is also a master cake artist that is 
capable of creating any design imaginable.  She can mold, sculpt, create lifelike edible flowers, 
and realistic decorative elements to enhance your work of culinary art. 

We make any flavor or flavor combination.  We work equally well with buttercream as we do 
fondant.   

Contact us for our Cake & Icing Menu. 
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Candy Buffet and Dessert Packages… 
Do you need a custom designed station for candy, cupcakes, cake pops, cookies, breakfast, tea 
parties, chocolate fountain parties, doughnuts, mini desserts, ice cream, pies, party favors, honey, 
hot cocoa, hot apple cider, mimosa’s, or any other treat for your guests? We can certainly custom 
design you anything needed and we have a few DIY options available as well.  Personalized signage, 
custom labels, linens, décor, and backdrops are a few of the many items we can assist you with.  
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Wood Grilling and BBQ… 
Our impressive Smoker Pavilion has gained much attention, as the “Ultimate BBQ Catering Set-
Up”.  Pitmaster Mitch Moody has hundreds of fans to include local industry leaders and 
competition greats, that respect and admire his accomplishments.  Likewise, we have yet to find a 
client that hasn’t fallen in love at first bite.  

We use local nut and fruit woods, and cook low & slow, to achieve juicy, mahogany perfection.  
Chicken comes out super moist and perfect with gorgeous grill marks.  Beef and Pork are juicy, 
tender, and full of flavor.  We also smoke and grill a bounty of other items as well. 

One of our best sellers is our Santa Maria style beef tri-tip.  Beef tri-tip is a cut of the bottom sirloin 
subprimal cut.  The best way to describe it to you, is that it tastes as juicy and delicious as a beef 
brisket, but it’s not as fatty.  It’s an economical alternative to beef brisket, as it takes us 4 hours to 
cook, compared to the 12 hours that we invest into a beef brisket. 



PAGE 6 

Paella Party… 
We have a custom wood fire pit designed to accommodate our giant paella pans to create specialty 
paellas for a crowd!  What is Paella?  Paella is a Valencian (Spanish) dish.  It typically consists of 
rice, broth, spices, vegetables, and proteins such as meat and seafood.  There are many varieties 
that can be made.   Select one from our paella menu, or custom design your own! 

 We bring the fire pit to your venue site and set up outdoors.  Guests can watch as the paella is 
created, and we can serve it there, or bring the paella inside to enjoy.  Afterward, the fire pit can be 
used with supervision, to create s’mores…the perfect party!  We need venue or site authorization 
and good weather for this option.  However, paella can be made in our commercial kitchen and 
brought to the site as well. 

Event Planning and Décor Services… 
Anderson’s certified event planning and design staff can transform your idea from a rough concept 
into a complete triumph.  We provide stylistic advice on site décor, event ambiance, and food 
presentation.  But our talent doesn’t end at advice, we can actually execute the plan, truly setting us 
apart from the competition. 

We proudly create “décor packages” that work within your reasonable budget!  This allows 
us to bring more to your table, without literally spending hours itemizing and charging you for 
every tiny detail.  Guaranteed, our decorative inventory will outperform the competition, creating a 
far better value for your hard-earned dollar!  Our packages save you money! 

But I already have a planner…. 
Terrific!  I can’t emphasize how important having a planner can be! We welcome planners and are 
very happy to work with them on your behalf.  We have the same goals…to create an epic event! 
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I don’t want or need a planner… 
That may be so, perhaps you or a family member are pretty organized or your event is pretty simple 
and casual.  Anderson’s has always been that perfect fit for clients like you!  

• You meet with us and explain your vision
• Together we layout your event space on paper along with a simple timeline
• Menu plan, cake ideas, décor selections, final quick review the week before, payments
• Drop off any last-minute items (favors, cake knifes, toasting flutes, gift card box, table

numbers, other details)
• Join us at the reception and have a great time!
• Collect up your gifts and personal effects
• Wave goodbye and smile!

Staffing… 
We are here to insure your event is drama free.  We set-up the site, serve food, keep things clean, 
maintain the food and drink areas, serve your cakes, and clean up afterward.  Our goal is to let you 
and your guests enjoy the party! 

At Anderson’s, we pride ourselves on our quality of excellent service.  Our team is comprised of 
dedicated, experienced professionals whose creativity and passion shine in any event. We 
emphasize courtesy, attentiveness and professional appearance, and achieve this by thorough cross 
training.  Every member of our team is interviewed, drug tested, and reference checked before 
joining our family.  Our standard attire is all black with black tuxedo aprons.  Our standard attire 
for chefs on site are crisp chef’s coats.  (Formal Black & White is also available)
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Menu Design and Pricing… 
Because of our extensive culinary abilities and facility, we can create most any menu desired.  
Whether your vision is a seated meal, a decorative grand buffet, family style intimacy, crowd 
mingling hors d’oeuvres, interactive food stations, carving stations, or perhaps a private dining 
option for two, we can assist you in creating the ultimate menu for that occasion! 

To begin the process, schedule a consultation and tell us about your event vision.  During this 
consultation, we will consider your reasonable budget for the best design to achieve your goals. 

Pricing is dependent on many factors, the main one is the actual cost of the foods that we are 
creating, for the number of guests that attend.  Lastly, we have to factor in the labor and expenses 
involved to make this event possible.  You will be provided a pricing quote at the time of your 
consultation.  Soon after, you will receive your Banquet Event Order (BEO), that contains all the 
details of what our services will be.  Event retainers are required for catering services, there 
may be separate retainers for planning services and decorative services like floral.  We do offer 
discounts to military, law enforcement, and emergency response personnel! 

A popular question we often get is “How many events do you perform a day?”  In the past, we 
have performed multiple events, but we feel that one a day is better for everyone.  So, the answer is 
“Just yours!” 
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Menu Planning Ideas… 

Begin with Stationary or Hand Passed Hors D’oeuvres… 
Hors D’oeuvres are a great way to great your guests at your event.  We can produce any variety of 
salad, hors d’oeuvre, appetizer, canape, pate, or terrine.  Whether, you need appetizers for a limited 
time, or for the duration of the event, they are always well received by your guests. 

STATIONARY HORS D’OEUVRES CONCEPTS 

• Something Simple: Local seasonal fruit and berries, domestic cheeses, and crackers
• French Charcuterie (Choose from a variety of salami, ham, cornichons, fig jam, brie,

blackberries, red grapes, pears, apples, artesian breads and crostini toasts, European butter
with sea salt, Dijon mustard).  More choices available.

• Italian Antipasto (Choose from a variety of prosciutto, Soppressata, bresaola, olives,
pepperoncini, marinated boccoccini (mozzarella balls), roasted red peppers, anchovies,
marinated cremini mushrooms, smoked salmon, artichoke hearts, cheeses such as
parmigiana reggiano, provolone, & mozzarella, pickled vegetables, artesian bread European
butter with sea salt). More choices available.

• Spanish Tapas (Choose from a variety of serrano ham, chorizo, manzanillo olives,
marinated cremini mushrooms, dried mission figs, Manchego & Idiazabal cheese, Marcona
almonds, artesian bread and European butter with sea salt). More selections available.

• Southern Comfort: (Choose from a variety of cheese straws, spiced pecans, chicken salad &
pimento cheese served with crackers and crostini toasts, fruit and cheese, meatballs,
cocktail sausages, spinach dip with chips.  More selections available.

• Your Custom Selection:  Choose a variety of items that you and your guests will enjoy!

POPULAR HOT OR COLD HORS D’OEUVRES (STATIONARY OR PASSED) 

• Dips or spreads served with artisan breads, vegetables, or crackers.
• Small bites
• Crostini or bruschetta
• Stuffed fruits or vegetables (mushrooms, tomatoes, cucumbers, potatoes, peppers, or even

strawberries
• Cocktails (shrimp, crab, ceviche, vegetables, or fruit)
• Rolls, biscuits, or bread sticks
• Skewers & satays
• Pot stickers, raviolis, lumpia, or mini tacos
• Mini desserts, parfaits, custards, crème brulee, French macaroons, chocolate truffles, or

mousse
• Pastry, phyllo, graham cracker, meringue, shortbread, chocolate shells or horns
• Soups or salads
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Traditional Buffet Style… 
Formal but still fun, our buffet dinners are presented beautifully with a thoughtful collection of 
favorite foods.  Meal starters like an appetizer, soup, or salad can be served prior to releasing tables 
individually to the buffet.  Servers behind the buffet line will be available to expedite service and 
answer any questions your guests may have concerning preparation.  Like all of our foods we 
prepare, everything is made fresh from scratch from the highest quality ingredients available.   Our 
staff will be on hand from initial set-up to clean up, happy to be of service to you and your guests 
throughout the entire event. 

The use of table numbers is the perfect way to reduce lines.  It is also our policy to incorporate 
multiple buffets or multi-sided buffets for groups in excess of 180 guests (space permitting).

SALADS 

Choose from an enormous selection of green, grain, pasta, or fruit salads.  Everything made fresh 
and accompanied by freshly made breads and European butter with sea salt. 

SOUPS 

For a unique touch, we also offer a variety of hot soups, bisques, & stews.  Additionally, we also 
make cold soups such as with select melons, berries, beets, and garden fresh gazpachos. 

ENTREES 

We create entrées from the freshest, highest quality obtainable poultry, beef, veal, pork, lamb, fish 
or shellfish.  Our commercial cooking facility allows us to roast, bake, wood grill, smoke, and even 
pan fry everything to order for your guests.  We also possess a separate cooking team that will 
freshly prepare and transport your delicious freshly made food to your event.   

CARVING MEATS 

For added elegance, we offer professional carving stations to present beef tri-tip roasts, beef 
tenderloin roasts, briskets, boneless ribeye roast, pork loin or tenderloin, slow roasted or smoked 
hams, and huge juicy turkey breasts.  All carving stations will include the appropriate condiments 
and sauces. 

SIDES 

Our sides are also all freshly made from farm fresh ingredients and served with the appropriate 
seasonings, condiments, and sauces.    



Unique Stations Reception… 
For a cocktail party atmosphere, a station style reception adds excitement, while not requiring 
seating for everyone.  Three or more stations provides plenty of substantial menu options for an 
exciting and interactive dinner. 

Imagine if you will, your guests arriving and being greeted by a grand hors d’ oeuvres’ station and a 
beverage station.  Upon entering the reception hall, they see in several areas separate and unique 
mini buffets, all fully equipped with small plates and staffing to take care of your guests and answer 
any questions.  After grazing the buffets, guests can visit the dessert buffet or wait for the cake and 
coffee service.  This option is a lot of fun and guests love the interaction. 

This is also the perfect option when you have large guest counts and want to make it a pleasurable 
experience without massive lines.

Family Style Service… 
Family style service is perfect for the small intimate event like a rehearsal dinner, where the venue 
is spacious enough to allow a more intimate seating arrangement such as multiple estate tables.  
Thought also needs to go into the planning of the table décor as to allow comfortable passing  or 
display of large platters and bowls.  Menu selection must be carefully addressed to pick the best 
items to be served this way.  Drinks, beverages, and cake will be served by staff and an additional 
drink station will be available as well. 
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Formal Served Dinner… 
Elegant and timeless.  From the first dance to the cutting of the cake, pamper your guests with 
amazing plate presentation and polished tableside service!  Remember to include your entrée 
choices into your RSVP plan and cards for smoother service and consider an escort card table as 
well.  

FIRST COURSE 

Salad, Soup, Bisque, or perhaps a plated appetizer served with our freshly baked bread and whipped 
European butter with sea salt. 

ENTREES 

Select from any Chicken, Pork, Beef, Veal, Fish, Shellfish, Lamb or Vegetarian entree 

SIDES OR ACCOMPANIMENTS 

Select from any variety of potato, grain, rice, pasta, and a vegetable or two 

CAKE OR DESSERT & COFFEE SERVICE 

We can serve dessert & coffee to your guests or arrange for self-service.  We find that guests prefer 
self-service for desserts and coffee. 

HAVE A FOOD ALLERGY OR NEED A GLUTEN-FREE, VEGETARIAN, OR VEGAN MEAL 
OPTION?   

Although we don’t create gluten-free cakes, we do create many naturally gluten free meal and other 
dessert options.  

Having food allergies, myself, I fully understand the significance and importance of avoiding 
allergens.  It is for this reason that peanuts and walnuts require special handing, if they are at all, to 
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be utilized in any of our cuisine.  That said, there are ways to enjoy your event without forcing 
others to do without the comforts of common items such as butter, salt, bacon, etc.  Individual 
meals or small specialized food stations can be made for you or your guests with special needs.  
Labels can be used to identify foods with allergens.  We will find a way to make it work, and let you 
and your guests feel comfortable at the event. 

Incorporate A Goodnight Kiss… 
As your night draws to an end, indulge your guests with one more surprise!  Something to nibble 
on while they dance the night away or just a sweet bite to thank your guests for making that effort 
to celebrate this extraordinary day with you and the love of your life!   

SELECT A SAVORY OPTION 

A flavored popcorn mini buffet, munchie display, or just something light to snack on while you and 
your guests dance the night away… 

SURPRISE YOUR GUESTS WITH A FUN DESSERT STATION 

S’mores, chocolate fountain, praline station, ice cream sundaes, are a few of great station options.  
They are a great way to entertain your guests, and thank them for spending their day with you. 

SOMETHING SWEET 

Perhaps something to double as a favor, like a candy buffet, dessert buffet, Candy or Caramel 
apples, or a Yoo Hoo and Cookie stand…have fun, and make it uniquely you! 

DESSERTS TO COMPLIMENT YOUR WEDDING CAKE 

Dessert shots, assorted mini desserts, cake pops, cupcakes, chocolate covered strawberries, filled 
cream puffs, French macaroons, or something else creative to tempt your guests. 

PERHAPS SOMETHING IN PLACE OF A TRADITIONAL WEDDING CAKE… 

Don’t like cake, or just want to be more innovative with tradition?  Start your own tradition, with 
Cheesecake, Cobbler, Shortcake, Pie, Tarts, Trifles, Cake pops or push-ups, or an Ice Cream Sundae 
bar.  Be uniquely you at Anderson’s! 



PAGE 3 

We’re Anderson’s Bakery, Catering, & BBQ. 

Thank you for making us 

The life of the party! 

www.andersonsbakery.org

478-442-2828 or 760-559-2784

http://www.andersonsbakery.org/
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Event Worksheet… 

Style of menu desired                _______________ 

Estimated number of guests     _______________ 

Location                                      ____________________________________________ 

Time & location of ceremony _____________________________________________ 

STARTER CHOICES… 

SALAD CHOICE(S)… 

ENTRÉE CHOICE(S)… 

SIDE CHOICES… 

OTHER DESIRED OPTIONS OR SERVICES…


	About us…
	Catering…
	Pick-up or Drop-off Options…
	Bakery & Wedding Cakes…
	Candy Buffet and Dessert Packages…
	Wood Grilling and BBQ…
	Paella Party…
	Event Planning and Décor Services…
	But I already have a planner….
	I don’t want or need a planner…
	Staffing…
	Menu Design and Pricing…

	Menu Planning Ideas…
	Begin with Stationary or Hand Passed Hors D’oeuvres…
	STATIONARY HORS D’Oeuvres Concepts
	Popular Hot or Cold Hors d’oeuvres (Stationary or Passed)

	Traditional Buffet Style…
	Salads
	Soups
	Entrees
	Carving Meats
	Sides

	Unique Stations Reception…
	Family Style Service…
	Formal Served Dinner…
	First Course
	Entrees
	Sides or accompaniments
	Cake or Dessert & Coffee Service
	Have a food allergy or Need a gluten-free, Vegetarian, or Vegan Meal Option?

	A Goodnight Kiss…
	Select a Savory Option
	Surprise your guests with a fun dessert station
	Something Sweet
	Desserts to compliment your wedding cake
	Perhaps something In Place of a traditional wedding cake…

	We’re Anderson’s Bakery, Catering, & BBQ.
	Thank you for making us
	Event Worksheet…
	Starter choices…
	Salad choice(s)…
	entrée choice(s)…
	side choices…
	Other Desired Options or Services…




