
Do you offer more than just cheese?  
Yes! We have a full catering menu that includes world-class cheeses and other entertaining options. In addition to cheese 
and charcuterie platters, we have small bites, entrees, salads, lunch items, and more, for any gathering large or small. 

Do you have a minimum for placing an order?  
There’s no minimum order. We’re happy to coordinate catering for events with 10-1,000+ guests. Our only minimum is for 
Murray’s Cups, which require a minimum of 12 cups for each flavor (you cannot mix and match flavors within the 12). 

How are the Murray’s Cups assembled? 
Our individual cups are assembled with an assortment of cheesemonger favorites, depending on which variety of cup you choose. 
The Classic Cheese Cups and Charcuterie Cups come with accompaniments like pickles, fruits and vegetables, and crackers. 
Our Crudité Cups come with seasonal vegetables and individual servings of our famous tzatziki dipping sauce. Our Fresh Fruit Cup 
has a seasonal assortment of fruit. We don’t include any nuts in our cups to avoid allergy issues. Many of the items in the cups 
come on skewers or toothpicks, making it an easy grab-and-go option for your next event. 

Can you customize the Murray’s Cups? 
We are unable to customize these offerings. Our cheese mongers will select an assortment of items that are not only crowd pleasing 
but also travel well! And for our crudités and fruit cups, we make selections with seasonality in mind. Looking for very specific items? 
Talk to our experts about our build-your-own-board options. 

What are your customer service hours?  
We’re available Monday to Friday from 9:00 AM-5:00 PM. If you reach out after regular business hours, please leave 
a voicemail or send us an email, and we’ll get back to you as soon as possible.  

When should I place my catering order?
We request 48 hours’ notice for all catering orders, and we recommend all order details be finalized by 12:00 PM the day prior to 
your event. It is always better to plan ahead, so feel free to reach out with more notice to get started on planning your future event.

I have a last-minute meeting/event. Can you accommodate my order?  
Please reach out to ask! While we can’t guarantee that we can accommodate a catering order with less than 48 hours’ notice, we’ll 
always do our best to try to fulfill your order. Note that a 10-20% rush fee is added to orders placed with less than 24 hours’ notice.

What happens if my meeting/event is canceled or rescheduled? 
If you cancel your order more than 24 hours’ notice, you will not be charged. If you need to cancel your order within 
24 hours of your event, there is a 50% charge on the food and beverages, since we make all catering fresh to order.

Do you offer delivery? Is there a fee?  
We deliver in Manhattan, Queens, and Brooklyn. There is a $10 delivery fee (in addition to the 10% administrative 
fee for all catering orders).

What is your administrative fee? 
A 10% administrative fee is applied to all catering orders, directly related to the price of your order. It serves to offset variable 
expenses associated with customer support and logistics. This includes administrative overhead, documentation such as insurance 
fees and permits, variable costs of our courier partners, preparation, and other management of the catering order. The administrative 
fee is exclusive of applicable taxes, unless otherwise stated.

My event is outside of New York City. Can you deliver to me? 
We use a courier to hand deliver all catering orders, so we can only deliver within Manhattan, Brooklyn, and Queens. 
You are welcome to pick up your catering order at our West Village location and bring it to your event.

Can you include gratuity with my order? 
While we charge a delivery fee, please note that this is not a gratuity. Our couriers are paid per delivery and, while tip 
is not expected, it is always appreciated. You are welcome to provide a gratuity at your discretion in cash on arrival.

I got a discount code from your website. Can I apply it to my catering order?  
Unfortunately, online discounts are for mail-order items only and cannot be applied to catering orders.

My guests have allergies and dietary restrictions (nut or seed allergies, vegetarian, 
vegan, gluten-free, kosher, etc.). What are your options? 
Please let us know about any allergies or dietary restrictions. We can do our best to accommodate menu adjustments 
to suit your guests by omitting specified ingredients or wrapping items separately. Please note, we do not operate out 
of an allergen-free facility.
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