
Love Catering Photo Shoot Guidelines

About Love Love Catering works with the world’s top photographers, magazines, ad campaigns and 
production companies, providing fresh, seasonal food in studio or on location. We offer drop off and full 
service catering for breakfast, lunch, snacks, and dinner. Menus change daily and we are happy to work 
with you to find a menu that fits your crew and budget.

Ordering: All food needs to be ordered at least 48 hours in advance. We may be able to accommodate last 
minute requests, but orders with less than 48 hours notice will incur a $100 rush surcharge. All orders 
must be confirmed via fax or email. Upon confirmation, this is a binding contract. Contracts must be 
approved, signed and deposit paid within 48 hours prior to shoot date. Cancellations on photo shoots must 
be made 48 hours in advance for a full refund. Any cancellation between 24 hours and 48 hours will incur 
a 50% charge on the contracted price. Any cancellation with less than 24 hours incurs a full charge. 
Cancellations must be confirmed by email.

Menus: Love Catering offers assorted menu packages that can accommodate most budgets.

Breakfast

Breakfast Package #1 Continental $12PP
LAMILL coffee and organic tea service
Fresh squeezed orange juice
Seasonal fruit platter with fresh berries
Greek yogurt with wild honey
Love’s house made granola with organic oats, dried fruit and toasted nuts
Assorted bagels and breakfast breads with cream cheese, butter and house 
made jam
Fresh daily pastry

Breakfast Package #2 Hot breakfast, no pastries $18PP
LAMILL coffee and organic tea service
Fresh squeezed orange juice
Seasonal fruit platter with fresh berries
Greek yogurt with wild honey
Love’s house made granola with organic oats, dried fruit and toasted nuts
Assorted bagels and breakfast breads with cream cheese, butter and house made jam
Hot breakfast entree

For further information or if you have any questions please contact us at 323.936.7400



Breakfast Package #3 Full hot breakfast with pastries $20PP
LAMILL coffee and organic tea service
Fresh squeezed orange juice
Seasonal fruit platter with fresh berries
Greek yogurt with wild honey
Love’s house made granola with organic oats, dried fruit and toasted nuts
Assorted bagels and breakfast breads with cream cheese, butter and house made jam
Fresh daily pastry 
Hot breakfast entree

Breakfast Additions
Breakfast cheese platter with
sliced baguette $5.00 per person (10 person minimum)

Smoked salmon platter with hothouse cucumber, red onion, and capers with 
bagels and cream cheese$7.50 per person (10 person minimum)

Omelet Bar $7.50 per person 
Plus server for 3 hour minimum at $30.00 per hour

Juice Bar $5.00 per person 
Plus server for 3 hour minimum at $30.00 per hour

Lunch
Lunch Package #1 Standard $25 per person
1 Protein (prime beef, free range or organic chicken, or sustainable 
fish)
1 Starch (pasta, quinoa, farro, etc.)
1 Green salad
Assorted rustic breads with sweet cream butter
2 Signature Desserts (Cookies AND Brownies)

Lunch Package #2 Full menu, signature desserts $28 per person
1 Protein (prime beef, free range or organic chicken, or sustainable fish)
1 Starch (pasta, quinoa, farro, etc.)
1 Seasonal Vegetable
1 Green salad
Assorted rustic breads with sweet cream butter
2 Signature Desserts (Cookies and Brownies)

For further information or if you have any questions please contact us at 323.936.7400



Lunch Package #3 Full menu, premier dessert $30 per person
1 Protein (prime beef, free range or organic chicken, or sustainable fish)
1 Starch (pasta, quinoa, farro, etc.)
1 Seasonal Vegetable
1 Green salad
Assorted rustic breads with sweet cream butter
1 Premier Dessert
1 Signature Dessert (Cookies or Brownies) 

Lunch Package #4 Full menu, two entree $37.50 per person
2 Proteins (prime beef, free range or organic chicken, or sustainable fish)
1 Starch (pasta, quinoa, farro, etc.)
1 Seasonal Vegetable
1 Green salad
Assorted rustic breads with sweet cream butter
1 Premier Dessert
1 Signature Dessert (Cookies or Brownies)

**Please ask for pricing for shoots of more than 40 guests

Lunch Additions
Extra protein entree - $7.50 per person (10 person minimum)
Extra starch side - $5 per person (10 person minimum)
Extra vegetable side - $4 per person (10 person minimum)

Special dietary and/or talent meals are available upon request for
an additional fee and must be ordered when booking.

Snacks (Available a la carte)
Artisan cheese plate with nuts, dried fruits and baguette - $5 per person
Charcuterie platter with cornichons, olives and pepperoncini - $5 per person
Crudités with herbed dip - $4 per person
Seasonal fruit platter - $4 per person
House made tortilla chips with salsa and guacamole - $4 per person
Pita chips with white bean hummus - $4 per person

For further information or if you have any questions please contact us at 323.936.7400



Staff: Love Catering offers on site staff for serving. Servers are available for $30 per hour with a minimum 
charge of 3 hours, which includes 30 minutes for set up. If staff goes over 3 hours client will be billed 
accordingly.

Drink Packages: We offer a variety of cold drink packages. Drinks are set up with the first meal of the 
day in a cooler with ice.

Economy: 4 drinks per person (3 Arrowhead flat waters, 1 Coke or Diet Coke) - $3.00 per person
Standard: 5 drinks per person (3 Arrowhead flat waters, 2 Coke, Diet Coke and assorted Izze 
sparkling juice) - $4.00 per person
Premier: 6 drinks per person (3 Arrowhead flat waters, 2 Coke, Diet Coke or Izze sparkling juice, 
1 Vita Coco water or sparkling water) - $6.00 per person
Additional ice: 20 lb. bags of ice - $6 each
Coffee: Provided with breakfast. $15 per airpot for additional meals.
Case of water: $15

Disposables: All of our disposables are biodegradable and environmentally
friendly and made with recycled products, potato and/or corn starches. Costs
are $1.00 per person per meal for dinner plates, forks, knives, spoons,
napkins, bowls, coffee cups and biodegradable “plastic” cups.

Real plates, silverware and disposable napkins can be rented for $3.00 per 
person per meal.

Delivery: Our delivery fee includes set up and the use of 2 linens for buffet, real 
platters and serving utensils, and a succulent arrangement. Delivery rates are per 
meal based on distance from our kitchen. An additional delivery fee will be charged 
for pick up at the end of the day.

0-15 miles: $65
16-30 miles: $80
31-45 miles and ALL MALIBU LOCATIONS: $100
Early morning: Additional $50 for drop offs before 6:00 AM
Extra pick up: For shoots with multiple locations, an additional $50 pick up fee will be
applied for us to pick up after each meal.

Catering office hours: Monday thru Friday 9:00 AM - 5:00 PM

For further information or if you have any questions please contact us at 323.936.7400


