
 

 

CATERING 2018 Q & A 

 

Q. What type of events does Solstice cater? 

A. Pretty much anything! Birthdays, baby showers, wakes, business meetings, customer 

appreciation parties, company retreats, weddings, rehearsals, Bar/Bat Mitzvahs, anniversaries, 

fundraisers, festivals, concerts, you name it.  

 

Q. What does it cost to have Solstice cater? 

A. Every menu and event is different. We encourage clients to review our menus, make a 

selection based on your personal budget and inquire with our catering team for a price quote. 

 

Q. Does Solstice only cater pizza?  

A. No, we offer a variety of menu items including beef, chicken, pork, fish, vegan and vegetarian 

entrees. We can do whole animal roasting as well. We also offer appetizers, desserts, beverages 

and can customize additional menu items as well.  

 

Q. How is food prepared and heated? 

A. Our catering menus are prepared at our catering kitchen in advance and cooked in our 

Mobile Wood Fire Oven or our Charcoal Fired Roasting Boxes (China Boxes). Our catering 

menus and operations are designed not to use chafing dishes or warming boxes to maintain the 

integrity of our food, and ensure dishes are visually appealing. 

 

Q. Can Solstice accommodate dietary restrictions? 

A.  We can and do. Please let us know what food sensitivities and/or allergies you or your guests 

have and we will gladly help find the ideal menu.  

 

Q. Does Solstice provide event staff? 

A. The number of chefs needed to prepare your catering order are included in our set up fees. 

We determine the number of service staff needed for your event based on your menu selection 

and rentals. Additional staff may be recommended and purchased if your event has additional 

needs or your venue requires it (bartender service and venue set up/break down). 

 



Q. Can we host our event at your restaurant? 

A. Solstice does take a limited amount of reservations for groups of 10 – 20 guests in the cafe 

dining room. Groups of 14 – 20 are required to pre-order from our GROUP MENU. With a 

variety of parks, private homes, and venue options in the Gorge, we typically do not host events 

in the restaurant May – October during our peak business months. Please complete our catering 

inquiry form see if we are able to accommodate your group.  

 

Q. Is Solstice licensed to serve food and alcohol in both Washington and Oregon? 

A. Yes, Solstice is licensed and insured to serve private events both food and alcohol in 

Washington and Oregon. In Oregon, Solstice is able to sell alcohol without an offsite OLCC 

(Oregon Liquor Control Commission) license. In Washington, we cannot sell alcohol, but we can 

provide bartender staff to serve the alcohol you provide.  

 

Q. How far does Solstice travel to cater events? 

A. We are able to cater within a 250-mile radius of Hood River. This includes Portland, Cannon 

Beach, Bend, Seattle, Tri Cities, WA, and all points in between.  

 

Please review our travel costs in our CATERING POLICY & SET UP FEE document or inquire 

with us for a cost estimate. 

 

Q. Does Solstice require or provide an event coordinator? 

A. We do require that our clients work with an event coordinator for all weddings and events 

with 60 or more guests to ensure a successful event for all purveyors and guests. We 

unfortunately do not provide event coordinating services, but do provide a Solstice supervisor to 

manage our catering operations for all weddings and events of 60 or more guests.  

 

Q. Can we provide our own food? 

A. You are more than welcome to source additional menu items from other caterers, family and 

friends. Solstice is not responsible for outside food, and is unfortunately unable to prep or cook 

outside items for you. Note that we do have menu minimums however.  

 

Q. Does Solstice provide discounts? 

A. Unfortunately we are not able to discount menu items or service for private events. Our 

pricing is designed to offer the most affordable options without compromising the source or 

integrity of menu items. We choose local purveyors that we know and trust, in doing so, we are 

choosing quality over quantity.  

 

Q. We are a non-profit organization hosting a fundraiser, can we get a discount? 

A. Solstice does extend non-profit rates on an owner pre-approved basis depending on the 

season and other factors.  Please complete both the catering inquiry form and note the request 

for discount consideration.  

 

 



Q. Can Solstice deliver larger pizza orders and other menu items to my home or office?  

A. We usually can... depending on how busy we are in the cafe and with some notice, we can 

plan a larger take-out order and deliver it to you. If your order meets our menu minimum for 

catering service, arrangements may be made for delivery with 48 hours notice.  Please call the 

cafe to order 541.436.0800. 

 

Q. How do we reserve our event dates? 

A. You may make arrangements with our catering team to place a deposit via check or credit 

card with our bookkeeper. Once we receive your deposit, your date is locked in.  

 

Q. We have reserved Solstice to cater our event, what should we expect? 

A. Once you have placed your deposit and completed your contract, you are able to schedule a 

60 minute meeting with a catering coordinator. You are then asked to check in 30 days prior to 

your event to update us of any final changes and our coordinators will confirm your updates and 

event details with a revised estimate 14 days prior to your event. Finalized invoices are emailed 

by our bookkeeper once services have been received at your event.  

 

Q. We are having challenges getting a hold of catering staff, who do we call?  

A. During our Summer season (May - October), please expect a minimum of  three business 

days for all new catering inquiries and estimate updates. During the Winter season (November - 

April) we strive to answer inquiries within 24 hours.  

 

 

THANK YOU!  

 

 

 

 

 

  

  

 


