Terms & Conditions of Booking
PIZZA WITH LOVE | Mobile Wedding & Event Catering
Owner and manager Rachael Cutler 
1. Bookings and confirmation
All bookings must be made in writing and are subject to availability.
A booking will only be confirmed once:
· The customer has accepted the quotation and returned PWL booking form
· The customer has agreed to these Terms & Conditions.
· The required booking deposit has been received.
Once confirmed, the agreed date will be reserved exclusively for the customer.
Any verbal discussions, estimates or provisional dates will not constitute a confirmed booking. 
2. Deposits and payments
A deposit of £150.00  is required to secure the booking.
The remaining balance must be paid no later than 30 days before the event, unless otherwise agreed in writing.
· All payments must be made using the payment methods provided by [PIZZA WITH LOVE].
· The customer is responsible for ensuring payments are made by the agreed deadlines.
· Any additional services, guest numbers or extras requested after the original quotation has been accepted may incur additional charges.
· The company reserves the right to pause preparations or cancel a booking following written notice if agreed payments remain outstanding.
Deposits and cancellation payments will be dealt with in accordance with applicable consumer law and the cancellation terms below.
3. Cancellations and postponements
We understand that wedding plans can sometimes change. We will always aim to work with customers wherever reasonably possible.
If the customer wishes to cancel their booking, written notice must be provided by email.
Any cancellation charge will take account of the notice given, work already completed, ingredients or supplies purchased, staff and other commitments, costs saved and whether the date can be rebooked.
As a guide, the following cancellation schedule may be used, subject to a fair assessment of actual losses:
	Notice before event
	Proposed cancellation charge

	More than  180 days
	 No refund offered but possible date change if available

	
	

	
	

	
	

	
	


If a customer wishes to postpone their wedding, we will make reasonable efforts to transfer the booking to another available date. Additional costs may apply where suppliers, staffing or ingredients have already been committed.
Any change of date must be agreed in writing.
4. Final guest numbers
The customer must provide the final confirmed guest numbers no later than 30 days before the event.
The agreed final number will be used to calculate food quantities, staffing, equipment and the final invoice.
· Any increase in guest numbers after the deadline is subject to availability and may incur additional charges.
· The company cannot guarantee catering for additional guests who have not been included in the final confirmed numbers.
The customer is responsible for providing accurate guest numbers, including children, suppliers and other individuals requiring meals.
5. Menus and food selection
All menus will be agreed with the customer before the event and confirmed in writing.
We pride ourselves on providing freshly prepared food and a high-quality catering experience.
· Menu selections must be confirmed by the agreed deadline.
· Menu changes requested after confirmation may incur additional charges.
· Seasonal availability may occasionally affect certain ingredients.
· If an ingredient or product becomes unavailable, we will discuss a suitable alternative with the customer before making a significant substitution wherever reasonably possible.
· Food presentation and portion sizes may vary slightly from photographs or promotional materials.
Any agreed menu changes must be confirmed in writing.
6. Allergies and dietary requirements
The customer must inform us of all known food allergies, intolerances and dietary requirements at the time of booking, or as soon as they become known.
We will make reasonable efforts to accommodate dietary requirements, provided sufficient notice is given.
Please note:
· We cannot guarantee that food will be completely free from traces of allergens due to the nature of food preparation and shared environments.
· Customers must provide accurate information about all allergies and dietary restrictions.
· Special dietary meals must be agreed in advance.
· We reserve the right to decline a request if we cannot safely accommodate it.
We take food safety and allergen management extremely seriously.
7. Venue access and facilities
The customer is responsible for ensuring that [PIZZA WITH LOVE] has suitable access to the event venue and catering area.
This includes:
· Appropriate access for catering vehicles. Rosie the Airstream and our van
· Sufficient space for food preparation, serving and equipment.
· Access to electricity and water where required.
· Suitable parking or unloading arrangements.
· Any necessary permission from the venue for mobile catering.
· A safe and suitable working environment for our staff.
Any restrictions, access difficulties or venue-specific requirements must be communicated before the event.
If additional equipment, transport, labour or facilities are required because of circumstances not disclosed before booking, additional charges may apply with the customer's agreement.
8. Outdoor events and weather conditions
As a mobile catering company, we understand that many weddings and celebrations take place outdoors.
The customer must ensure that suitable arrangements are in place to protect catering equipment, staff and food from adverse weather conditions.
This may include:
· A covered catering area.
· Suitable ground conditions.
· Protection from wind, rain and extreme temperatures.
· Adequate shelter for food service.
If weather conditions create an unsafe working environment, we reserve the right to suspend or adapt our service until it is safe to continue.
Any alternative arrangements will be discussed with the customer wherever reasonably possible.
We may require an additional staff member at short notice if the weather takes a turn and we decide we need to move the buffet inside and therefore an invoice after the event will be issued for the additional team members wages. This is calculated at £15ph. This may be a decision we make on the day and therefore communication with the client may not be possible and it will be a decision made by us (PIZZA WITH LOVE)
9. Service times and event arrangements
The agreed quotation will specify the catering service, serving times and approximate duration.
The customer must ensure that the agreed schedule is communicated accurately, particularly where food service is linked to the wedding ceremony, speeches, photographs or evening celebrations.
Delays caused by the customer, venue, guests or other suppliers may affect the agreed serving schedule.
We will make reasonable efforts to accommodate delays, but extended waiting times or additional staffing requirements may incur extra charges, which will be discussed with the customer.
10. Food safety and leftovers
All food will be prepared, transported, stored and served in accordance with applicable food safety and hygiene requirements.
For food safety reasons:
· We reserve the right not to serve food that we reasonably believe has become unsafe.
· Food should not be left unrefrigerated or stored incorrectly after service.
· Once food has been handed over to the customer or venue, responsibility for its subsequent storage and handling rests with the person taking control of it.
· We cannot accept responsibility for food consumed after it has been left outside our control or stored contrary to food safety guidance.
Any leftover food requested by the customer will only be handed over where it is safe and appropriate to do so.
11. Equipment, property and damages
Any catering equipment, serving equipment, furniture or other property supplied by [PIZZA WITH LOVE] remains the property of the company unless otherwise agreed.
The customer is responsible for any loss or damage to company property caused by the customer or their guests, excluding normal wear and tear.
We reserve the right to recover reasonable repair or replacement costs where damage or loss has occurred.
We will take reasonable care of the venue and its facilities while carrying out our services.
12. Staffing and professional conduct
Our team will arrive at the agreed time, dressed appropriately and prepared to provide a professional catering service.
We expect our staff to be treated with courtesy and respect.
We reserve the right to withdraw staff from situations involving abuse, harassment, threats or unsafe behaviour.
Where this affects the delivery of the service, we will communicate with the customer or their designated representative wherever reasonably possible.
13. Additional services and charges
Any services not included in the original quotation will be charged separately.
This may include:
· Additional guests.
· Extended serving hours.
· Additional food or menu choices.
· Extra staff.
· Additional equipment.
· Travel outside the agreed area.
· Additional setup or breakdown requirements.
All additional costs will be communicated to the customer and agreed before being incurred wherever reasonably possible.
14. Unforeseen circumstances and events outside our control
We understand that unexpected circumstances can sometimes affect an event.
Examples may include:
· Severe weather.
· Fire or flooding.
· Government restrictions or legal requirements.
· Serious transport disruption.
· Supplier shortages.
· Other circumstances beyond reasonable control.
If an unforeseen circumstance affects our ability to provide the agreed service, we will contact the customer as soon as reasonably possible and discuss suitable alternatives.
Where the event cannot legally or practically proceed, the parties will discuss postponement, alternative arrangements or cancellation.
Any refund, payment or other remedy will be dealt with in accordance with the contract and applicable law. Nothing in this clause removes the customer's statutory rights.
15. Photography and social media
We may occasionally wish to photograph our food displays, catering setup or event presentation for promotional purposes.
We will always respect the customer's privacy.
We will not publish identifiable photographs of the couple, guests or private event details without obtaining appropriate permission.
Customers who do not wish for their event or catering setup to be photographed should inform us before the event.
16. Liability and insurance
(PIZZA WITH LOVE] will maintain appropriate business and public liability insurance and will take reasonable care when providing its catering services.
Nothing in these Terms & Conditions excludes or limits liability where it would be unlawful to do so, including liability for death or personal injury caused by negligence, fraud or any other liability that cannot legally be excluded.
We will not be responsible for delays or service interruptions caused by circumstances outside our reasonable control, subject to applicable law.
17. Complaints and customer satisfaction
We want every customer to have a positive experience and every wedding to be a special occasion.
If a customer has any concerns about our service, they should notify us as soon as reasonably possible so that we have an opportunity to address the issue.
Any formal complaints should be submitted in writing to:
Email: [dorsetrach85@gmail.com]
We will acknowledge complaints and make reasonable efforts to investigate and resolve them promptly.
18. Changes to these Terms & Conditions
These Terms & Conditions apply to the booking once accepted.
Any changes to an agreed booking must be discussed and confirmed in writing by both parties.
We cannot make significant changes to the agreed services or pricing without the customer's agreement, except where a change is required by law or otherwise permitted under the contract and applicable law.
19. Governing law
These Terms & Conditions are governed by the laws of England and Wales, unless another jurisdiction is agreed and applicable.
Nothing in these Terms & Conditions affects the customer's statutory rights.
20. Acceptance of Terms & Conditions
By accepting a quotation and paying the required booking deposit, the customer confirms that they have read, understood and agreed to these Terms & Conditions.
A copy of these Terms & Conditions will be made available to the customer at the time of booking.



