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Savvy Strategies: How to Save Money on Wedding Food

how to save money on wedding food is a paramount concern for many couples navigating the intricate
landscape of wedding planning. The catering bill often represents one of the largest single expenses, and
making smart choices here can significantly reduce your overall budget without compromising the guest
experience. This comprehensive guide delves into various effective strategies, from rethinking traditional
meal formats to exploring alternative venues and creative menu planning. We'll explore how to manage
guest count, leverage off-peak seasons, and even consider DIY elements, all while ensuring your guests
enjoy a memorable culinary celebration. Ultimately, with careful planning and informed decisions, you can

achieve delicious and budget-friendly wedding fare.
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Rethinking the Traditional Wedding Meal

The conventional plated dinner, while elegant, is often the most expensive catering option. Many couples
are discovering that alternative meal structures can be just as delightful and significantly more budget-
friendly. By moving away from a formal sit-down dinner, you open up a world of possibilities for creative

and cost-effective culinary experiences that can still impress your guests.

Buffet vs. Plated Dinner: A Cost Comparison

A plated dinner typically incurs higher costs due to the labor-intensive nature of serving each guest
individually. Plating requires more staff, precise portion control, and often more complex dishes. Buffets, on
the other hand, can be more economical because they require fewer servers, allowing guests to serve
themselves. This not only reduces labor costs but can also lead to less food waste if managed correctly, as

guests tend to take only what they will eat.



Food Stations: Interactive and Budget-Conscious

Wedding food stations offer a fantastic middle ground. They provide variety and interactivity, allowing
guests to choose their preferred dishes from different themed stations, such as a taco bar, pasta station, or
carving station. While they require some staffing for preparation and replenishment, they can be less
expensive than a full plated service. The visual appeal and engagement factor of stations also add to the

guest experience, making them a win-win for budget and ambiance.

Cocktail Receptions and Heavy Appetizers

For couples seeking to drastically reduce food costs, a cocktail-style reception with abundant and substantial
hors d'oeuvres can be an excellent solution. Instead of a full meal, guests enjoy a continuous flow of
delicious appetizers throughout the event. This format encourages mingling and can feel more relaxed. The
key is to ensure the appetizers are filling enough to be considered a meal, often including heartier options

like mini sliders, gourmet skewers, or savory tartlets.

Smart Menu Planning to Cut Costs

The choices you make regarding the specific dishes and ingredients for your wedding menu have a direct
impact on the overall catering budget. Careful selection can lead to significant savings without sacrificing

flavor or quality.

Seasonal Ingredients: Flavorful and Affordable

Opting for seasonal ingredients is a cornerstone of budget-friendly catering. Produce that is in season is
typically more abundant, readily available, and therefore less expensive. It also boasts superior flavor and
freshness. Discuss with your caterer which ingredients are at their peak during your wedding month to

create a menu that is both delicious and cost-effective.

Choosing Less Expensive Proteins

The type of protein you select for your main course is a major cost driver. While prime cuts of beef or
lobster are luxurious, they come with a premium price tag. Consider more affordable yet still delicious

options like chicken, pork, or even fish like tilapia or cod. These proteins can be prepared in incredibly



flavorful ways, and when combined with creative sauces and accompaniments, they can be just as

impressive as more expensive alternatives.

Simplifying the Menu Structure

A multi-course plated meal with multiple choices for each course can escalate costs quickly due to
ingredient variety, preparation complexity, and service demands. Consider simplifying. Offering one
carefully curated appetizer, a choice of two main courses, and a single, elegant dessert can streamline

operations and reduce expenses. This focused approach allows your caterer to excel with fewer options.

The Power of Presentation

Sometimes, the way food is presented can elevate its perceived value and impact. A beautifully arranged
buffet or artfully displayed appetizers can create a high-end feel without necessarily incurring high-end
costs. Focus on quality ingredients that speak for themselves and work with your caterer on presentation

techniques that maximize visual appeal.

Venue and Timing Strategies for Savings

The venue you choose and the day and time of your wedding can have a profound effect on your catering

costs. Strategic decisions in these areas can unlock substantial savings.

Non-Traditional Venue Choices

Traditional wedding venues, such as dedicated banquet halls or hotels, often have exclusive catering
contracts that can be expensive. Exploring non-traditional venues can open doors to more flexible and
affordable catering options. Consider community centers, local parks with pavilions, art galleries, or even
private estates. These venues may allow you to bring in your own caterer, giving you more control over

costs.

Weekday and Off-Season Weddings

Peak wedding season, typically from late spring through early fall, commands higher prices for venues and



vendors. Consider getting married on a weekday, such as a Friday or Sunday, or during the off-season (late
fall, winter, or early spring). Many venues and caterers offer significant discounts for events held during

these less popular times.

Daytime Receptions and Brunch Weddings

Evening dinners are generally the most expensive meal service. Opting for a daytime reception can
drastically reduce food costs. A brunch or lunch reception allows for lighter, more affordable menu options.
Think delicious pastries, fruit platters, breakfast meats, quiches, and elegant salads. The cost per person for

these meals is often considerably lower than for a formal dinner.

Creative Approaches to Catering and Service

Beyond the menu itself, the style of service and the caterer you choose can significantly influence your

wedding food budget.

Choosing Your Caterer Wisely

Get quotes from multiple caterers and compare them carefully. Don't just look at the per-person price;
consider what is included. Some caterers might seem more expensive upfront but offer more
comprehensive packages that include rentals, staff, and linens, potentially saving you money in the long
run. Look for caterers who are experienced with various budget levels and are willing to work with you

to create a custom menu.

Negotiating with Your Caterer

Don't be afraid to negotiate with your caterer. Discuss your budget openly and ask if there are any areas
where costs can be reduced. Perhaps certain premium ingredients can be swapped, or the number of
courses can be adjusted. Negotiating on the number of servers or the duration of service can also lead to

savings.

Considering a Food Truck Experience



For a more casual and modern wedding, food trucks can be a fantastic and cost-effective catering solution.
They offer a unique and fun experience for guests, with a wide variety of cuisine options available. Food
trucks often have a more straightforward pricing structure, and their overhead is lower than a traditional

catering company, which can translate to savings for you.

The Impact of Guest Count on Food Costs

The number of guests attending your wedding is one of the most significant factors determining your total

food expenditure. Even small reductions in guest count can lead to substantial savings.

Strategic Guest List Management

This is perhaps the most direct way to save on wedding food. Be discerning when creating your guest list.
Every person you invite will impact your catering costs, so prioritize inviting those closest to you. Consider
having an "A-list" of essential guests and a "B-list" if your budget allows for more attendees after the initial

commitments are made.

Adults vs. Children's Meals

Caterers often offer reduced pricing for children's meals. If you have a significant number of younger
guests, ensure you accurately account for them when getting quotes. This can lead to noticeable savings on

your per-person food costs.

Plus-One Policies

‘While offering plus-ones is a kind gesture, it does increase your catering numbers. Carefully consider your
policy on plus-ones. For guests who are not in long-term relationships or married, you might consider not
extending a plus-one to save on food and beverage costs. This is a personal decision, but one that directly

impacts your budget.

Leveraging Off-Peak and Non-Traditional Times

The timing of your wedding can unlock significant discounts from venues and caterers alike. Thinking



outside the traditional Saturday evening slot can be a smart financial move.

Weekday Weddings for Value

Saturday nights are prime time for weddings, and vendors charge a premium for them. By opting for a
wedding on a Friday evening or a Sunday afternoon, you can often negotiate lower rates with venues and
caterers. Many vendors have lower demand on these days and are willing to offer incentives to book their

services.

Brunch Weddings for Affordability

As mentioned earlier, brunch weddings are considerably less expensive than dinner receptions. The cost of
ingredients for breakfast and lunch items is typically lower, and the overall labor involved in serving can
also be reduced. This allows for a beautiful and memorable celebration at a fraction of the cost of an evening

meal.

Seasonal Savings Beyond Peak Months

The wedding industry experiences a distinct high season. By planning your wedding during the shoulder
months (spring and fall) or the off-season (winter), you can often find better deals. Many venues and

caterers are more flexible with pricing during these times to fill their calendars.

DIY and Potluck Considerations

While not suitable for every wedding, some couples consider incorporating DIY elements or even a

potluck to manage food costs. These options require careful planning and communication.

DIY Elements for Budget-Savvy Couples

For certain aspects of your wedding catering, DIY can be an option. This might include assembling
welcome bags with snacks, creating your own dessert table with homemade treats, or even providing your
own non-alcoholic beverages. However, be realistic about the time and effort involved, and ensure you

have enough help to execute it successfully.



The Potluck Wedding: Pros and Cons

A potluck wedding involves asking guests to bring a dish to share. This can significantly reduce your
catering costs. However, it requires careful coordination to ensure a balanced menu and to manage food
safety. It's also important to consider the cultural appropriateness and guest expectations for your particular

wedding. Clearly communicate the potluck arrangement well in advance.

Wedding Favors as Edible Treats

Instead of traditional trinket favors, consider edible wedding favors like cookies, chocolates, or personalized
jams. These can serve a dual purpose: a sweet treat for guests to take home and a way to incorporate a small
food element without a huge cost. Often, the cost per favor is significantly lower than hiring a specialized

favor vendor.

The Role of the Bar in Food Budgeting

The bar is often intricately linked with food costs, and managing your beverage service can lead to

substantial savings.

Limiting Bar Options

An open bar with premium spirits, wine, and beer can be very expensive. Consider limiting your bar
options to save money. Offering only beer, wine, and a signature cocktail or two can significantly reduce
your per-person bar tab. This still allows guests to enjoy drinks without the exorbitant cost of a full open

bar.

Cash Bar vs. Open Bar

While a full open bar is a popular choice, it is the most costly. A cash bar, where guests pay for their own
drinks, is the most economical option for the couple. Alternatively, you can offer a limited number of drink
tickets per guest, which can help control consumption and costs while still providing a gesture of

hospitality.



Bringing Your Own Alcohol (BYOB)

Some venues allow you to bring your own alcohol, which can be a huge cost saver. You can purchase
alcohol in bulk from wholesale stores or during sales. Be sure to factor in the cost of mixers, garnishes, and

bartenders if your venue doesn't provide them. Always confirm your venue's policy on BYOB.

By carefully considering these multifaceted strategies, couples can effectively manage and reduce their
wedding food expenses. The goal is to create a delicious and memorable culinary experience that aligns
with your budget, ensuring your special day is celebrated with both joy and financial sensibility.

Remember that communication with your chosen vendors is key, and a willingness to explore creative

solutions can lead to remarkable savings without compromising the magic of your wedding celebration.

FAQ How to Save Money on Wedding Food

Q What is the most significant factor affecting wedding food costs?

A: The guest count is the most significant factor. Each additional guest directly increases your catering

expenses for food, beverages, and service staff.

Q Are buffet weddings cheaper than plated dinners?

A: Generally, buffet weddings are more cost-effective than plated dinners due to reduced labor

requirements for servers and often less food waste if managed properly.

Q Can I save money by choosing a non-traditional wedding venue?

A: Yes, non-traditional venues often have more flexible catering policies and may not require you to use

their in-house caterer, allowing you to source more budget-friendly options.

Q How does the day of the week impact wedding food costs?

A: Weekday weddings (Friday or Sunday) or off-season weddings are typically less expensive than

Saturday evening weddings during peak season, as vendors are more eager to fill their schedules.



Q: What are some cost-effective protein options for a wedding menu?

A: Chicken, pork, and certain types of fish like tilapia or cod are more affordable than beef or seafood like

lobster. Creative preparation and sauces can make these options equally impressive.

Q: Is a brunch wedding a good way to save money on food?

A: Absolutely. Brunch and lunch receptions generally have lower per-person food costs compared to

evening dinners, offering a more budget-friendly yet elegant option.

Q What are the pros and cons of a cash bar at a wedding?

A: The primary pro is significant cost savings for the couple. The con is that guests are responsible for

paying for their own drinks, which some guests may find inconvenient.

Q Can I serve homemade food at my wedding to save money?

A: While DIY elements like desserts or favors are feasible, a full homemade meal for a large wedding can
be logistically challenging and raise food safety concerns. A potluck is an alternative, but requires careful

planning.

Q How can menu choices impact my wedding food budget?

A: Simplifying the menu, choosing seasonal ingredients, and opting for less expensive proteins are

excellent ways to control costs without sacrificing quality.

Q What is the benefit of considering food stations for a wedding?

A: Food stations offer variety and interaction for guests, and can often be more budget-friendly than a

formal plated meal, while still providing a sophisticated dining experience.
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how to save money on wedding food: Wedding Budget Made Easy! Wings of Success, Are
you worried about burning a huge hole in your bank balance once you start planning your wedding?
Discover some of the most helpful tips to make your wedding grand, an yet keep your savings intact!

how to save money on wedding food: How to Save Money::: Justin Chamberlain, 2025-06-24
How to Save Money::: Strategies to Manage Your Money and Achieve Your Financial Goals
[Financial Planning Tips to Create a Budget, Control Your Finances, and Get Out of Debt.] Have you
ever wished you knew how to save and manage your money, but had no idea where to start? In this
book, our aim is simple: to equip you with a diverse range of strategies that will empower you to
save money, build a secure future, and embrace a more fulfilling life. Here Is A Preview Of What
You'll Learn... The Power of Budgeting: Creating a Solid Financial Plan Automating Savings: The
Magic of Direct Deposit Trimming Expenses: Identifying and Eliminating Unnecessary Costs
Ditching Debt: Strategies for Paying off Loans and Credit Cards The Art of Negotiation: Saving
Money on Purchases and Bills Frugal Living: Embracing a Minimalist Lifestyle Saving on Groceries:
Tips for Smart Shopping and Meal Planning DIY Home Repairs: Cutting Costs and Boosting Skills
Energy Efficiency: Reducing Utility Bills and Environmental Impact The Hidden Value of Coupons
and Discount Codes Mastering the 30-Day Rule: Curbing Impulsive Buying Habits Travel on a
Budget: Exploring the World without Breaking the Bank The Benefits of Buying Used: Finding
Bargains and Saving Money Building an Emergency Fund: Preparing for the Unexpected Renting vs.
Buying: Making Smart Housing Decisions And Much, much more! Take action now, follow the
proven strategies within these pages, and don't miss out on this chance to elevate your mindset to
new heights. Scroll Up and Grab Your Copy Today!

how to save money on wedding food: The $500 Wedding: How to have a beautiful
wedding and reception for $500 Heather Henry Kraabel, 2008-07 You really can have a beautiful
wedding and reception for $500 or less! There are real and easy tips in this book that will help you
get exactly what the title promises, a beautiful wedding for $500. Even if you have more than $500,
this book will help you save a lot of money, money that can be used for a down payment on a house,
a honeymoon, or building a savings account.

how to save money on wedding food: Planning A Wedding For Dummies Sarah Lizabeth
Barker, 2022-06-03 Let Dummies be your wedding planner and get hitched without a hitch Planning
A Wedding For Dummies covers everything you need to know to pull off the perfect celebration on
your big day. This book even makes it fun! We take the stress out of wedding planning, simplifying
the whole process and giving you the tools you need to plan and execute a memorable day. Send out
those save-the-dates, manage any crisis that might arise on the day of, and everything in between.
Dummies has your back. This friendly For Dummies book is your guide on the exciting journey of
planning all the events leading up to the wedding, as well as post-wedding activities. Planning A
Wedding For Dummies includes tips and checklists to keep you organized, whether you'll have 10
guests or 1,000 guests. Break down the wedding planning process into simple steps, so you can stay
on track Laugh along as you read stories about real-life couples who have gone before you and gain
insight into wedding day outcomes and scenarios Keep everything in perspective to keep your
wedding stress-free Find worksheets and checklists to help you through budgeting and beyond With
this perfect guide, you can plan a perfect wedding—and say “I do” on the best day of your life!

how to save money on wedding food: The Bride's Handbook Amy ]J. Tol, 2005-04-01 Author
Amy J. Tol dreamed of planning her wedding since she was a little girl. But when that time finally
arrived, she found, as many future brides do, that the actual preparations can be overwhelming.
When this happens, Christian brides just long for a little spiritual guidance. They'll find it in this
book. Amy now offers brides-to-be a wedding planner that not only gives practical ideas and advice,
but also presents spiritual reflections on what it means to be a bride of God. Here all future brides
have the unique opportunity to think about God's character, their faith, and their heart. As a result,
they will be less frazzled and more focused, spiritually and emotionally, as they plan for their
wedding and the new life that follows.

how to save money on wedding food: Plan the Perfect Wedding on a Small Budget Elizabeth




Lluch, Alex A. Lluch, 2011-04 Plan the Perfect Wedding on a Small Budget proves you don't have to
spend a fortune to have a beautiful and unforgettable wedding.

how to save money on wedding food: The Ultimate Guide to Planning a Wedding Arabella
Clark, Congratulations on your engagement - now the hard planning begins! But, don’t fret! With
this worksheet planner book you will be able to take a deep breath and know that you have
somebody to guide you in the right direction. Arabella Charlton has created this wonderful guide to
planning a wedding on a budget of your choice. It guides you on the essentials, from suppliers to the
creation of your wedding party. You can take questionnaires and consult lists of what you may want
to include in your wedding - simply highlight and make notes, to keep track of your thoughts! This
no-nonsense planner will leave you feeling accomplished and that you can have your dream wedding
on your budget and your terms.

how to save money on wedding food: The Everything Weddings on a Budget Book Barbara
Cameron, 2007-11-01 Plan the wedding of your dreams—without going bankrupt! If your stomach is
in knots over tying the knot, rest easy! The Everything Weddings on a Budget Book, 2nd Edition
shows you surefire ways to save money without compromising your dream. This essential guide
gives you creative tips on how to: —Set a budget and stick to it —Find gowns and tuxes that suit
both you and your wallet —Snap up a great photographer without overpaying —Make easy and
exquisite do-it-yourself invitations, flowers, and cakes Use the foolproof budget worksheets in this
book to help you get to the altar without breaking the bank! With the expert advice in this guide,
you'll enjoy your special day-and still have a nest egg to start your new life together.

how to save money on wedding food: Dream Wedding on a Dime Bobette Kyle, 2013-12-01
Getting married is like buying a house; it's a major milestone in life, and almost always, there is
initial sticker shock. (It costs how much?) Dream Wedding on a Dime; 7 Secrets for the
Budget-Savvy Bride is for those who cannot afford the average cost of a wedding or want to spend
less. You will find: 7 secrets that will equip you with a toolkit for getting the best value from every
aspect of your wedding. Over 300 tips and ideas designed to keep both the dream and piggy bank
intact as well as jump-start your own creative ideas. Each topic includes tips for saving on
do-it-yourself (DIY), full-service, and blended options, plus how to decide which are the right choices
for you. 7 ways your wedding funds can actually earn more money. A concise, to-the-point format
designed to help you quickly and efficiently get to the meat of each topic and start saving. Links to
updated blog posts, tutorials, products, inspiration boards, and deals on the author's website to help
you learn more about a topic and easily find bargains. To start you off on the road to savings, your
first bargain is this ebook, value priced at half the cost of comparable books.

how to save money on wedding food: Making Your Wedding Beautiful, Memorable, and
Unique Elizabeth Lluch, Alex Lluch, 2006-10 Now brides and grooms can plan the wedding of their
dreams with the most inspirational wedding planning book available today! The information in this
book will assist couples with all aspects of planning their wedding. The descriptions, things to
consider, tips, advice, and numerous worksheets will ensure that every detail of their wedding is
taken care of.

how to save money on wedding food: 1001 Most Popular Asked Wedding Questions Alex A.
Lluch, Elizabeth Lluch, 2010 About 5 million people tie the knot each year and many of them are
asking the same questions when it comes to wedding planning. 1001 Most Frequently Asked
Questions from WedSpace.com compiles the most common questions brides and grooms have, based
on the thousands of couples registered on WedSpace.com, the first and only social networking site
for engaged couples, their guests, and wedding vendors. This book answers questions on every hot
topic, from who pays for what, to understanding the responsibilities of the wedding party members,
to what to budget for each aspect of the wedding.

how to save money on wedding food: The Ultimate Wedding Planning Guide Elizabeth
Lluch, Alex A. Lluch, 2011-04 This planner offers complete wedding planning advice, worksheets and
organizational features.

how to save money on wedding food: The Bride's Book,



how to save money on wedding food: The Very Best Wedding Planner, Organizer & Keepsake
Alex Lluch, Elizabeth Lluch, 2010-12-16 The Very Best Wedding Planner, Organizer & Keepsake is
the latest in the best-selling line of wedding planning books in North America, created by
WedSpace.com, the top social networking and planning site for weddings. This beautiful and
exceptionally useful planner combines the very best wedding inspiration and planning sections with
organizational features that every bride will love, plus a free Taken tank top the bride will love
wearing both before and after her wedding! Brides will love bringing this book to meetings with
vendors and using it as their guide throughout the entire wedding planning process, from
engagement to honeymoon.

how to save money on wedding food: The Complete Idiot's Guide to Personal Finance in
Your 40s and 50s Sarah Young Fisher, Susan Shelly, 2001 Looks at personal finance for middle
aged persons covering such topics as choosing a financial advisor, investments, college costs, real
estate, and estate planning.

how to save money on wedding food: How to Plan Your Own Wedding and Save Thousands
Tracy Leigh, 2007 Congratulations! You are getting married and want a beautiful, memorable event,
yet you need to stick to a tight budget. Don't despair! There are hundreds of proven ways to have
your dream wedding without breaking your budget. The average cost of a wedding in the United
States is approaching $30,000, a 73 percent increase since 1992, according to a recent study.
What's astonishing is how quickly all the other smaller expenses those you don't immediately think
of add up. The stationery, invitations, announcements, thank-you notes, postage, make up, hair
stylist, limousines, menus, and so on, not including the cost for an engagement party, rehearsal
dinner, gifts, honeymoon, engagement ring, and bridal consultant or wedding planner. Just imagine
what you could do if you could save $30,000 as you start out your new life together. Whether your
budget is $1,000 or $50,000, in this easy to read and comprehensive book you will learn hundreds of
simple ways to cut down on your wedding expenses without serving a roomful of guests hamburgers
and hot dogs at your reception. Reducing your wedding costs doesn't have to mean plastic forks and
pitching a tent on your aunt's front lawn. This new book will teach you hundreds of insider secrets to
nip the overcharges out of your wedding budget. The author tackles invitations, facility, catering,
gifts, bar-liquor, tables and chairs, decorations, napkins, centerpieces, flowers, limousine, dishes and
glasses, music, candles, photography, videographer, ring pillow, linens, guest favors, tents, dance
floor, cake, matches, place cards, thank you notes, and dozens more. Atlantic Publishing is a small,
independent publishing company based in Ocala, Florida. Founded over twenty years ago in the
company president's garage, Atlantic Publishing has grown to become a renowned resource for
non-fiction books. Today, over 450 titles are in print covering subjects such as small business,
healthy living, management, finance, careers, and real estate. Atlantic Publishing prides itself on
producing award winning, high-quality manuals that give readers up-to-date, pertinent information,
real-world examples, and case studies with expert advice. Every book has resources, contact
information, and web sites of the products or companies discussed.

how to save money on wedding food: Easy Wedding Planning Alex A. Lluch, 2009-08 Easy
Wedding Planning is the pocket-sized version of the best-selling wedding planning book in North
America, Easy Wedding Planning Plus. This new edition is both conveniently sized, yet is still packed
with everything a bride needs to plan her wedding including full descriptions of all aspects of the
wedding planning process including options, things to consider and be aware of, questions to ask,
tips to save money, price ranges and more. This fresh edition features a completely new look. The
content has been updated to reflect the most current wedding tips and advice, etiquette, ideas to
personalize the wedding and much more. This handy book also includes a checklist of things to do,
detailed budget analysis, wedding party responsibilities, vendor payment tracking chart and other
useful worksheets.

how to save money on wedding food: Wedding as Text Wendy Leeds-Hurwitz, 2002-12-18
This volume, using intercultural weddings as its focus, examines what occurs when the signs &
codes of different cultures come into contact & influence one another. For scholars & advanced level



students of interpersonal, nonverbal, & intercultural comm.

how to save money on wedding food: How to Have a Fabulous Wedding for $10,000 or
Less Sharon Naylor Toris, 2010-05-05 The Perfect Wedding Is About Elegance—Not How Much You
Spend Don't worry. You don't have to spend a fortune to have the beautiful wedding you've always
wanted. Although the average cost of a wedding today ranges from $20,000 to $30,000, you can
easily pay a fraction of that! In this complete wedding planner, bridal expert Sharon Naylor shows
you step-by-step how to plan your dream wedding and still have money left over to enjoy a fabulous
honeymoon or put a down payment on a house! Inside, you'll discover how to: -Set a budget and
prioritize where you want your money to go ‘Find a great location for less -Save on entertainment for
your reception -Get discounts and cut costs just by asking ‘And much, much more! Whether you
want a formal sit-down dinner with all the trimmings, an early afternoon brunch, or an informal
backyard wedding, this helpful guide shows you how to have the dazzling wedding you've always
dreamed of—without sacrificing one bit of romance or style. Even if you don't want to save money
(not likely!), Sharon Naylor makes wedding planning easier than imagined. Her smart tips and
practical advice will save time, money, and your sanity! —Diane Forden, editor in chief, Bridal Guide
magazine

how to save money on wedding food: How to Have a Big Wedding on a Small Budget Diane
Warner, 1997 Money-saving tricks and organizing tips for a dream wedding at an affordable price.
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