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General Information

Masterson’s Catering &

Masterson’s Special Event and Conference Center

Thank you for considering Masterson's for your catering needs. We are a third generation
family owned and operated business dedicated to giving our guests the best quality food and
service. Masterson's has been a Louisville tradition for over 65 years. During those 65 years we
have grown from Louisville's original curb side restaurant (The Hollywood Steakhouse) to an
1100 seat multi purpose Special Event and Conference Center as well as Louisville's largest and
best off-premise caterer. At our facility located in the Historic Old Louisville District there are

5 special event rooms seating from 20 to 400 guests. Off premise we cater to groups of any size.

Service Labor Fees

Because every event is unique and requires different levels of service, service labor fees will vary
depending on the duration and size of event, type of service and the location of the event.
Following are some average service labor fees based on two hour event duration. For each
additional hour of event time, add $.50 per guest to the averages below and this will give you

the estimated service labor fees for your event.

Service Style At Masterson’s  Off Premise
Breakfast, Lunch or Dinner Buffet $4.00 $5.25

Hors D’oeuvres Reception $3.50 $4.75

Plated Dinner $4.50 $6.50
Bartenders (per 75 guests) $75.00 $105.00

Site Chef Fees per Chef Required $40.00 $80.00

Service Labor Fees include china, silver, glassware and table linens for your guest tables and
catering displays. Setup time immediately prior to the event and cleanup immediately following

service is also included in the above averages.

Delivery Only

For orders that only delivery of the food product is involved and no service labor is required to

remain with your event. Disposable service ware is included with all menu pricing for deliveries.
No linens, china, real flatware or non disposable equipment can be part of a delivery only event
however we will be happy to put you into contact with a rental company should you require

such equipment but not require service staff onsite with your event.

An $18.00 delivery fee applies to deliveries Monday through Friday 6am to 2pm. For deliveries
after 2pm during the week and all day on Saturdays and Sundays a delivery fee of $35.00 will be

charged. Out of county deliveries may incur additional delivery fees.



Gratuities

Gratuities are optional. Our service staff appreciates gratuities very much but they are not

expected and should never be solicited by our staff.

Room Capacities and Minimum Food and Beverage Sales Required

Room Maximum Seating Minimum  Friday — Night &
Rounds/DanceFloor /Theater Saturday  Food and - Beverage
Style Sales Required
Minimums ~may apply on
holidays
Nicholas 400/300/700 $3800.00
Falcon 200/180/350 $1900.00
York 150/120/100 $1000.00
Atrium A/B and Bar ---150--- $1500.00
Atrium A/B 120/90/150 $1000.00
Atrium B 90/60/150 $650.00
Atrium A 40,/24/50 $350.00




