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What Catering Supplies Are Best for 
Outdoor Events That Boost Sales? 

 

Ever wondered about the secret behind those seamlessly executed outdoor events? At the end 
of the day, what really matters is that you've got the right tools at your fingertips.  

Deciding what catering supplies are best for outdoor events isn't just about picking items off 
a shelf; it's an art form that combines functionality with creativity.  

Every piece, either its serving equipment or the mobile bars that quickly become the life of any 
party to those indispensable ice machines keeping your drinks cool on a sweltering day, plays a 
crucial role in creating experiences you'll remember forever. 
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Essential Catering Equipment for Outdoor Events 
If your catering service includes outdoor events, it's best to offer a unique and vibrant ambiance 
that can elevate any gathering. 

As a catering professional, it's essential to equip yourself with the right tools and products to 
ensure an unforgettable dining experience for your clients and guests.  

Whether you're catering events; wedding receptions, corporate picnics or festive celebrations, 
we rounded up the quality catering equipment specifically designed for outdoor events that will 
allow you to maximize efficiency while providing exceptional service. 
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Food and Beverage Service Essentials 

When it comes to food service at an outdoor event, having the right equipment is crucial. 
Chafers, serving bowls, trays, and utensils are must-haves to keep buffet food warm, fresh, and 
easily accessible for guests. 

Investing in high-quality, durable serving pieces like catering equipment supplies, beverage 
dispensers, and catering tables will not only elevate the presentation of your dishes but also 
streamline the serving process, allowing you to focus on delivering top-notch service. 

Portable Beverage Bars and Serving Stations 

No corporate event is complete without refreshing beverages to keep guests hydrated and 
satisfied. Portable beverage containers and serving stations are essential for creating a 
designated area for drinks, making it easy for guests to help themselves.  

When you're picking out the perfect setup, aim for one that comes with a handy ice bin, shelves 
to show off your glassware collection, and plenty of room to keep all those garnishes and mixers 
within easy reach. With these mobile units, you can effortlessly bring a touch of style and 
practicality to serving drinks at any spot in your outdoor catered event.  

Additionally, consider enhancing your table settings with a wine cooler to ensure that your 
guests' favorite beverages are kept at the perfect temperature throughout the gathering. 

Outdoor Dining Essentials 

Making sure your guests feel cozy and welcome when they're dining outside can really make or 
break an outdoor event. Invest in sturdy, weather-resistant tables and chairs that can withstand 
the elements and provide ample seating for your guests. 

Consider adding umbrellas or canopies to provide shade and protect guests from potential rain 
or harsh sunlight. Remember, the magic is in the details - tossing in some linens, spreading out 
table runners, and setting up centerpieces with remarkable serving ware really brings everything 
together for that sleek, unified look you're aiming for. 
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Durable Furniture: Folding Tables and Chairs 

Folding tables are indispensable for any outdoor event. They offer flexibility in layout design and 
can be easily stored when not in use. Opting for tables made from sturdy materials ensures they 
withstand various weather conditions without compromising on style or functionality. Pair these 
with comfortable chairs that match your event’s aesthetic while also providing ample support 
during dining. 

Serving Solutions: Chafing Dishes and Food Warmers 

To maintain food quality throughout your event, investing in reliable chafing dishes and food 
warmers is essential. These items help preserve the temperature of meals, ensuring everything 
from appetisers to mains remain deliciously served. Consider adding countertop induction units 
as well; they're perfect for live cooking stations or keeping sauces warm outdoors. 

Catering Accessories: Serving Trays and Utensils 

●​ Serving trays: Essential for efficiently transporting food from kitchen to table or buffet 
station. 

●​ Cake stands: Elevate desserts literally with elegant cake stands that enhance 
presentation. 

●​ Serving utensils: Ensure you have a variety of serving utensils including slotted spoons 

https://www.industrykitchens.com.au/wholesale-catering-supplies/furniture
https://www.industrykitchens.com.au/catering-equipment/commercial-food-warmers/soup-kettles


suitable for different types of dishes being offered at your event. 

Ease of Transport: Food Carriers and Cold Storage Options 

Moving prepared dishes safely under varying temperatures requires proper carriers such as 
service equipment like insulated food pan carriers which protect contents against external heat 
sources whilst maintaining desired temperatures within.  

Additionally incorporating cold storage solutions like portable refrigerators ensures beverages 
stay chilled until ready to serve regardless of how hot it might get outside. 

Ice and Refrigeration Necessities 

Keeping food and beverages cold, especially during hot days is a top priority when catering 
outdoors. Ensure you have plenty of coolers, ice machines, and refrigerated storage solutions to 
maintain the quality and safety of your ingredients. 

Mobile refrigeration units and cold storage, such as refrigerated trucks or trailers, are popular 
choices of many organizers for a large events, allowing you to store and transport perishables 
with ease. 

Durable Dinnerware and Cutlery 

For outdoor events, opt for durable dinnerware that can withstand accidental drops without 
breaking. Biodegradable or compostable options not only offer convenience but also 
demonstrate your commitment to sustainability. These eco-friendly choices are particularly 
suitable for festivals, garden parties, and other casual gatherings where disposability adds to 
the ease of cleanup. 

Portable Cooking Equipment 

To serve hot meals outdoors, investing in portable cooking equipment is necessary. 
Gas-powered grills and mobile kitchen stations allow chefs to prepare fresh food on-site. This 
capability enhances guest satisfaction by providing warm meals while also showcasing culinary 
skills in front of attendees—a surefire way to impress at weddings or corporate retreats. 

All-Weather Serving Solutions 

The unpredictability of weather necessitates having all-weather serving solutions on hand. 
Canopies or tents provide shelter from sun or rain for both guests and buffet setups alike. 
Pop-up gazebos , with their easy setup and takedown features, are ideal shelters that don't 
compromise mobility—essential when dealing with changing weather conditions during an 
event. 

Eco-Friendly Disposables: Plates, cutlery made from bamboo or palm leaf offer robustness 
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similar to plastic but are environmentally friendly alternatives perfect for picnics or beach parties. 

Beverage Dispensers: Large-capacity beverage dispensers equipped with taps facilitate 
self-service while keeping drinks cool throughout the day; indispensable during summer soirees. 

Cooling Solutions: Incorporating ice buckets stands into your setup allows beverages to 
remain chilled even under scorching heat - ensuring refreshment is always within arm’s reach. 

Tailored Tablecloths: Custom-fitted tablecloths not only add elegance but also protect tables 
from spills & stains – available in various materials suited to different themes & occasions.  
 
 

 

Selecting a Reliable Catering Equipment Supplier 
Choosing the right catering equipment supplier is just as important as selecting the equipment 
itself. A reliable supplier for your catering business will not only provide high-quality products but 
also offer exceptional customer service and support throughout your event planning process. 

Here are some key factors to consider when selecting a catering equipment hire for your 
catering equipment needs: 

Customer Assistance Importance 

Look for a commercial catering supplier that prioritizes customer assistance and is readily 
available to answer your questions and address any concerns. A knowledgeable and 
responsive team can make all the difference when navigating the complexities of event 

https://www.industrykitchens.com.au/wholesale-catering-supplies/janitorial-1/tea-towels/jumbo-tea-towels
https://www.industrykitchens.com.au/commercial-kitchen-equipment/food-preparation-2


planning. 

Choose a supplier that offers personalized guidance and recommendations based on your 
specific needs, ensuring you have the right equipment for your unique event. 

Location and Availability Considerations 

Consider the location and availability of your catering equipment supplier. Ideally, you want a 
supplier that is conveniently located and can deliver equipment to your event venue in a timely 
manner. 

Inquire about their inventory and availability to ensure they can accommodate your needs, 
especially during peak event seasons. 

Insurance Coverage Enquiry 

When selecting a catering equipment supplier, don't forget to inquire about their insurance 
coverage. A reputable supplier should have adequate liability insurance to protect both their 
business and your event in case of any accidents or damages. 

This added layer of protection can give you peace of mind and ensure a smooth, stress-free 
experience from start to finish. 

Catering Preparation Tips for Outdoor Events 
Preparing for an outdoor catering event requires careful planning and attention to detail. From 
understanding the venue space to creating a comprehensive serving plan, these tips will help 
you navigate the unique challenges of catering in an outdoor setting. 

Stick to these tips, and you're on track for an event that'll not only meet but soar past your 
clients' expectations. 

Knowing Your Space 

Before you dive into planning your outdoor catering bash, it's a smart move to get cozy with the 
venue space. Visit the location in advance to assess the layout, accessibility, and any potential 
obstacles or limitations. 

Take note of the available power sources, water supply, and waste disposal areas, as these 
factors will impact your equipment and serving plan. 

Planning the Catering in Advance 

Cater in advance to ensure a smooth and stress-free event day. Let's dive into laying out a plan 
that covers everything you'll need to do, from getting the food ready to arranging everything at 
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your event and then packing it all up once the fun is over. 

Consider the time required for transportation, equipment assembly, and any last-minute 
adjustments to ensure you have ample time to execute your plan flawlessly. 

Creating a Serving Plan 

Develop a comprehensive serving plan that takes into account the flow of the event, guest 
count, and menu items. Determine the optimal placement of food stations, beverage bars, and 
seating areas to ensure efficient service and guest satisfaction. 

Consider the timing of each course and plan accordingly to maintain food quality and 
temperature throughout the event. 

Visiting the Venue on the Day 

On the day of the event, arrive at the venue early to visit the venue and assess any last-minute 
changes or challenges. This will give you ample time to make necessary adjustments and 
ensure everything is in place before guests arrive. 

Double-check your equipment, supplies, and serving areas to ensure they are clean, functional, 
and ready for use. 

Requesting Permits in Advance 

Depending on the location and nature of your outdoor event, you may need to request permits 
in advance. Research local regulations and requirements for catering in public spaces, parks, or 
private venues. 

Obtain necessary permits and licenses well ahead of time to avoid any last-minute 
complications or legal issues. 
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Having a Weather Contingency Plan 

Outdoor events are subject to the whims of Mother Nature, so it's essential to have a weather 
contingency plan in place. Consider renting tents, heaters, or fans to accommodate potential 
weather changes and ensure guest comfort. 

Have a backup plan for severe weather conditions, such as moving the event indoors or 
rescheduling if necessary. 

Choosing Between Disposable Vs Reusable Catering 
Supplies 
When planning an outdoor catering event, one important decision you'll need to make is 
whether to use disposable or reusable catering supplies. Both options have their pros and cons, 
and the choice ultimately depends on your specific needs, preferences, and environmental 
considerations. 

Let's explore the key factors to consider when making this decision. 

Environmental Impact of Your Choice 

One of the most significant considerations when choosing between disposable vs reusable 
catering supplies is the environmental impact. Disposable items, such as plastic plates, cups, 
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and utensils, contribute to waste and can have a negative effect on the environment. 

On the other hand, reusable supplies, like ceramic plates and stainless steel cutlery, can be 
washed and used multiple times, reducing waste and promoting sustainability. 

After Catering Support Considerations 

Another factor to consider is the level of after catering support required for each option. 
Disposable supplies offer convenience and minimal cleanup, as they can be simply discarded 
after use. 

However, reusable items will need to be collected, washed, and stored after the event, which 
may require additional staff and resources. 
 
 

 

 

Transportation and On-Site Use of Catering 
Equipment 
Transporting and using catering equipment on-site at an outdoor event can present unique 
challenges. It's essential to plan ahead and consider the logistics of getting your equipment to 
the venue and ensuring it functions properly throughout the event. 
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Here are some key aspects to keep in mind: 

Hiring and Delivery Aspects 

If you don't own all the necessary catering equipment, consider hiring from a reliable supplier. 
Many companies offer delivery and setup services, which can save you time and effort. 

Ensure that the equipment will be delivered on time and that you have a clear understanding of 
the rental terms and conditions. 

Using Equipment On Site Considerations 

When using equipment on site, it's crucial to have a well-organized plan in place. Assign specific 
staff members to be responsible for setting up, operating, and maintaining the equipment 
throughout the event. 

Ensure that everyone is trained on proper usage and safety protocols to avoid any accidents or 
malfunctions. 

Fuel and Vehicle Expenses 

Don't forget to factor in the fuel and vehicle expenses associated with transporting your catering 
equipment. If you're using your own vehicles, consider the cost of gas, mileage, and any 
potential wear and tear. 

If you're hiring a transportation service, be sure to get a clear estimate of the costs upfront and 
factor them into your overall event budget. 

 

Key Takeaway:  

 

Get your outdoor event catering right with durable serving gear, portable 
bars, weather-proof dining sets, and reliable cooling solutions. Choose 
eco-friendly supplies and ensure you've got a solid plan for setup and 
transport. Partnering with the best supplier makes all the difference. 

 

FAQs about What Catering Supplies Are Best for 
Outdoor Events 
What is needed for catering? 



You need a mix of cooking gear, serving dishes, utensils, and portable setups for food storage 
and display. 

What are catering supplies? 

Catering supplies include all the kit you'd use to prep, cook, serve, and store food at events. 

What is the difference between indoor and outdoor catering? 

Outdoor catering often requires more durable equipment designed to cope with weather 
changes. It also might need extra power sources. 

What is external catering? 

This refers to hiring caterers who bring their own supplies to prepare and serve food outside 
your usual venue or home. 

Conclusion 
In wrapping up, we've traversed through essentials from serving spoons to state-of-the-art 
refrigeration units, underlining how crucial it is to pick suitable catering supplies for outdoor 
events. But remember, while these tools set the stage, your unique touch turns any gathering 
into an unforgettable affair. This journey isn’t merely about keeping food warm or drinks cold – 
it’s sculpting moments that linger long after the last guest leaves. 

Your toolkit might now be brimming with ideas - insulated carriers here, sleek serving stations 
there - yet always leave room for innovation because this arena evolves as swiftly as summer 
turns into fall. Keep adapting and watch every occasion you cater transform into something 
beyond ordinary—a testament not just to well-chosen equipment but also your passion and 
prowess in bringing people together under open skies. 

 

Read More: 

●​ Essential Catering Supplies Guide for Success 
●​ How to Choose Energy-Efficient Catering Equipment Easily 
●​ Restaurateur Tips on How to Organise Catering Supplies for Large Events Easily 
●​ Best Brands of Catering Equipment Revealed 
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