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    hello!
If there is a type of event that can be planned, chances are we have executed it!

From multi thousand guest corporate a�airs to country chic backyard weddings, 
our team goes over the top and gets down and dirty, in glitter, if necessary! 

Our dynamic team is young, creative, fun loving, and energetic. 
We treat every event as though it were our own, striving to execute with precision and care.
 
We �nd inspiration through our a�ection for our clients. From a simple lunch, to the extreme details of planning a 
sit down dinner for 2000- we talk, meet, email, text, and have co�ee together to listen to you. 
 
Every event we create is custom. 
Therefore every event is as unique as you are!

OUR MISSION:  Help People by providing superior service, amazing experiences, undeniably delicious cuisine,
and executing on every detail no matter the size better than everyone else!
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breakfast
Continental
Assorted Freshly Baked Pastry
Butter Chips and Jams
Sliced Fresh Fruit
Organic Fair-Trade Co�ee
Hot Water, Assorted Teas
Bottled Water
Cream, Sweeteners, Lemon Wedges
*Decaf by request

$12 per person
Minimum 10

UP and AT IT Breakfast!
Scrambled Eggs
Turkey Sausage
Applewood Smoked Bacon
Assorted Bagels, Cream Cheese
Sliced Fresh Fruit
Organic Fair-Trade Co�ee
Hot Water, Assorted Teas
Bottled Water
Cream, Sweeteners, Lemon Wedges
*Decaf by request

$20 per person
Minimum 15

Sweet Rising Sun Breakfast Bu�et
French Toast- Pecans, Bananas, Maple Syrup
Roasted Pepper Frittata
Turkey Sausage
Sliced Fresh Fruit
Assorted Mu�ns
Butter and Assorted Preserves
Organic Fair-Trade Co�ee
Hot Water, Assorted Teas
Bottled Water
Cream, Sweeteners, Lemon Wedges
*Decaf by request

$30 per person
Minimum 15

**Labor and rental fees additional
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breakfast
Breakfast Taco Bar
Tortillas 6”–  2 Flour Tortillas per person
Proteins- Scrambled Eggs, Turkey Sausage, Bacon 
Toppings- Black Beans, Avocado, Diced Tomato
Salsa, Cheddar, Jalapenos 

Roasted Potato Hash, Fresh Sliced Fruit
Organic Fair-Trade Co�ee, Hot Water, Assorted Teas
Bottled Water
Cream, Sweeteners, Lemon Wedges
*Decaf by request

$20 per person
Minimum 15

Wa�e Bar
Belgian Wa�es (1 per person) 
Toppings- Strawberries, Blueberries,  Chocolate Chips, Whipped Cream,
Rainbow Sprinkles, Walnuts, Maple Syrup

Roasted Potato Hash, Applewood Smoked Bacon, Turkey Sausage
Beverages- Organic Fair-Trade Co�ee, Hot Water, Assorted Teas
Bottled Water
Cream, Sweeteners, Lemon Wedges
*Decaf by request

$20 per person
Minimum 15

**Labor and rental fees additional
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a la carte breakfast
Sliced Fresh Fruit          $3.50 per person
Whole Fruit Bowl- Apples, Oranges, Bananas     $2.00 per person
Assorted Fruit Yogurt Cups        $1.50 per person
Vanilla Yogurt Parfait- Granola, Strawberries (serves 5)    $25.00
Organic Fair-Trade Co�ee Regular and Decaf     $2.00 per person
Premium Black and Herbal Teas       $2.00 per person
Apple Juice           $2.00 per bottle
Cranberry Juice          $2.00 per bottle

Natalaie’s Premium Florida Orange Juice 12oz.   $3.75 per bottle
Skim and 2% Milk          $2.59 per person
Assorted Mu�ns           $2.50 per person
Assorted Bagels with Cream Cheese  (serves 10)     $20.00
Hard Boiled Eggs with Salt and Pepper (2 per person)    $1.50 per person
Scrambled Eggs          $3.00 per person
Scrambled Eggs with Cheddar Cheese      $3.75 per person
Applewood Smoked Bacon        $4.75 per person
Turkey Sausage Links         $4.75 per person
Smoked Salmon Platter with Diced Onion, Capers and Tomatoes  $8.00 per person
Hot Breakfast Sandwiches with Ham, Sausage, Bacon, Egg and Cheese $4.50 per person
Cheddar Cheese Quiche (serves 10)       $45.00
Applewood Smoked Bacon Quiche (serves 10)     $55.00
Bottled Waters          $1.50 per bottle 
Canned Sodas          $1.00 per can

4



a la carte breakfast

Custom. Thoughtful. Unique. Responsive. Individualized. Creative. Flexible. Attentive.

www.dahospitalitygroup.com  |  860.302.3853 | info@dahospitalitygroup.com

Custom. Thoughtful. Unique. Responsive. Individualized. Creative. Flexible. Attentive.

www.dahospitalitygroup.com  |  860.302.3853 | info@dahospitalitygroup.com

FAQ’s
Who is David Alan Hospitality Group?
David Alan Hospitality Group, founded in 2008, 
is a Connecticut based foodservice management  company. 
We are a premium provider of all things food and beverage including:
-Corporate Catering
-Corporate Dining Services
-Premium Wedding Catering
-Premiere Social Catering
-Professional Bartending 
-Event Planning
How do we order?
Email us orders@dahospitalitygroup.com
Call us 860.302.3853 
Online- www.dahospitalitygroup.com
How many people are enough for an order?
Let’s discuss your event as we value working with everyone!
School’s closed but you’re working?
We’ll be there!
Are you available tomorrow?
Yes, orders placed by 3pm day prior are good to go!
Can we customize a menu?
Yes! Contact us  to see the amazing menus we can collaborate together on!
Can you work with my budget?
Absolutley! Let us know what you are working with and let’s make it happen!
How do we compare?
We are here to help by providing superior service, amazing experiences, undeniably
delicious cuisine and executing on every detail no matter the size better than everyone else!
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event planning
Deposit
All events require a 50% deposit unless otherwise speci�ed
Terms
Final payment determined per terms set forth on invoice/contract.
Forms of Payment
Payment may be received in the form: company check (Corporate Clients Only), ACH, credit card, or an 
authorized bank check.
All checks should be made payable to David Alan.
All returned checks will be charged a $75 fee.
All credit card transactions shall be charged a 3.5% processing fee in addition to the charged amount.
This includes deposits, payments toward balance, and �nal payments.
There will be no minimum that can be charged without the 3.5% processing fee unless prior approval has been given.
Failure to Pay:
David Alan Catering reserves the right to cease work should Client fail to pay any portion of the agreed event fee.
Such cessation shall not constitute a breach of agreement by David Alan Catering.
Cancellation Policy
Breakfast/Lunch/Dinner Orders– must be cancelled with 36 hours notice and within David Alan Hours of Operation
Any orders that are postponed, within the same calendar week, shall not be charged a fee.
If Canceled with 36 Hour Notice:
Option 1:
Should CLIENT cancel an event, with 36 hours notice, CLIENT may choose to receive contracted food associated with
the order being cancelled. CLIENT will be charged the entire amount of the invoice/contract minus any deposits previously paid.
Option 2:
Should CLIENT cancel an event, with 36 hours notice, and NOT want contracted food, CLIENT shall forfeit Reservation
Deposit  and be charged additional fees associated with David Alan’s food costs for said event if determined to 
be more than Reservation Deposit.
Option 3:
Should CLIENT cancel an event, without 36 hours notice, CLIENT will be charged the entire amount of the invoice/contract
minus any deposits previously paid.
Late Order Fee
David Alan shall charge a late order fee in the amount of 15% of the total contracted invoice if an order is not placed
with 24 hours notice. Orders for next day delivery are accepted until 3pm the day prior of delivery. Late orders fees may be applied based
on time of order and requested time of delivery.
Emergency Order Fee
David Alan shall charge an emergency order fee in the amount of 30% of the total contracted invoice if an order is placed
with 3 or less hours notice. (Business Hours 8am-4pm)
Acceptance of Invoice/Contract
All prices, speci�cations, and conditions are satisfactory to the client upon acceptance of an invoice and or contract. Written con�rmation
and or acceptance in the form of an email shall provide con�rmation of our services. In some cases, our services will only be
secured in the form of a monetary deposit.  In this case, services may not begin until a deposit has been received. Please speak
with a Catering Coordinator for additional details.
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