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Who We Are 
SunQuest Catering is a full-service catering company with over 15 years experience. We 

guarantee personalized service and the highest quality of food. 

Our parent company, SunQuest Cruises, has been the recipient of several review-based 

awards including… 

8-year consecutive winner of the Knot’s Best of Weddings Award 

WeddingWire.com 

The Knot’s Hall of Fame Award 

Best of the Emerald Coast 

By popular demand, we are expanding our excellence from the yacht to where you are, 

offering catering services from the beach to the boardroom. 

What Makes Us Different 
You are not alone—an experience staff is included in our packages. Your food service  

coordinator and staff will be on-site to make sure your dining experience is extraordinary. 

Need help finding a venue, flowers, linen, decorating options, centerpieces,  

photographers, lighting, music, wedding cake selections, and more? We have full-service 

wedding and event coordination options available. 

What is Included 
Our all inclusive process include set-up and breakdown of our supplied equipment, basic 

white linens for food stations, plastic plate ware, and silverware, unless otherwise noted. 

While most catering companies add up to 30% for tax and gratuity, our prices include all 

fees for up to 4 hours of event service. We understand that you want to spend your time 

celebrating—not budgeting. We do the math for you! 

How to Book 
Booking is easy! Let us know the package you desire and the number of guests expected 

to attend. We will send you an order agreement and from there you will begin working 

with your food service coordinator to design the perfect occasion. 
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Looking for a casual catering option? These menus are perfect for relaxing by a beach bonfire 

or inviting company over to your beach front accommodation. 

Hot Dog Stand 
Minimum of 20 

Includes 100% beef hotdogs  

with basic condiments.  

Burger Bar 
Minimum of 20 

1/2 pound Black Angus Burger  

with basic condiments . 

Additional Toppings 

Caramelized Onions 

Bacon 

Sautéed Peppers 

Fresh Avocado Salad 

Jalapenos 

Sautéed Mushrooms 

Sweet Relish 

Cheddar Cheese 

Smoked Gouda 

Bleu Cheese 

Sauerkraut  

Homemade Chili ($3/person)  

Additional toppings are available for an additional charge. 

Low Country Boil 
Minimum of 20 

1/2 lb. per person, fresh Gulf Shrimp or Crawfish (seasonal), corn, andouille, red 

potatoes, and condiments. Served with choice of coleslaw or garden salad.  

Onsite cooking available. 

Off the Smoker 
Minimum of 20 

Choice of two meats. Served with yeast rolls, homemade sauces, apple-wood 

smoked beans, coleslaw, and potato salad. 

Smoked Pull Pork—SunQuest Family Dry Rub 

Smoked Pulled Chicken—SunQuest Family Dry Rub 

Grilled Sausage—Andouille and Conecuh 


