
Are there local and/or country venues you recommend?

Absolutely! There are many wonderful Victorian venues we love to work with. Depending the 
objective of your event, budget, style and vision, we are able to provide lots of local insight. 
Please get in touch and let us help in finding the perfect place for you.

What does the Catering Management fee include?

The Firecracker catering management fee allows us to dedicate the time to making your event 
unique, efficient and filled with love. Working with a team of local suppliers we have spent years 
refining, we are able to piece together the aspects that make a memorable experience. This fee 
also includes three meetings with a senior member of the Firecracker Event team, including a site 
visit to your venue. Please note, country venues may experience a higher catering management 
fee based on travel time and costs.

Do you offer site visits?

Yes we do. This is a service covered by the catering management fee. Higher charges may apply 
for visiting venues outside the metropolitan area.

Can I supply my own alcohol?

Definitely. We are more than happy for you to supply your own alcohol and bar staff. If you would 
like Firecracker Event to assist with this service, please view our Bar Service Packages.

Do you offer kitchen packages without styling?

Yes we do. In fact, both Kitchen and Studio packages can be purchased together or as separate 
services. We love being able to offer clients both to eliminate the stress of managing many different 
suppliers, however, we are more than happy to provide just the one based on your needs.

When do I need to confirm final guest numbers?

Numbers for cocktail parties must be confirmed 72 hours before the event. Wedding guest and 
vendor numbers must be confirmed a week prior to the event.

When do I need to confirm the menu and dietary requirements?

For a wedding, the team at Firecracker Event prefer to confirm the final menu a month before the 
event date. This generally allows room for the confirmation of seasonal ingredients. For a cocktail 
party, the menu can be confirmed a week prior to the event.

KITCHEN FAQs



Do you provide a table for Grazing? 

We can supply a table for you along with linen at an adiitionla cost.  The table is 1800mm x 
750mm and is suitable for 45-50 guests. 

Can we supply the table for grazing? 

Of course! Our grazing tables are designed insitu which means they are customised to your 
space. we will check in with you about the dimensions and layout before we arrive so we can 
visualise the table. If you can send up a photo of the space - that helps hugely! 

Are linen napkins included in your feeding price? 

Napkins and tablecloths are an additional cost so that we can customise this to match your vision 
and style. 

How do you deal with dietary requirements? 

We are very aware, careful and conscious about allergies and requirements. We take great care 
but we use nuts and flour in our kitchen so if you have sepcific requirements, please let us know. 

How do I secure Firecracker Event?

When you are ready to accept your quote, we will arrange for a deposit to be paid. Wedding 
quotes are accepted with a 25% deposit and full payment is required seven days prior to the 
event. Cocktail parties are invoiced with a 50% deposit and full payment is required 48 hours 
prior to the event.

What is the cancellation policy for events?

Weddings cancelled nine months or more prior to the event will be refunded the full deposit. 
Weddings cancelled less than nine months out with forfeit your deposit. 

Events cancelled within 48 hours to the event will lose a 50% deposit. 

Please note, cancellations for wedding tastings within 24 hours will be charged $50pp.

How do I pay for Platter order:

Full payment for Platters will need to be made in cash on pick up or paid via CC prior to pick up. 
Please note, there are no eftpos facilities at the Firecracker Event HQ.


