IWDI Catering



Standard Terms & Conditions of IWDI Catering

Confirmation of booking
To secure a booking, a non-refundable deposit of £50 (up to 50 guests) £100 (between 50 and 100 guests) is required, payable to I Will Do It Catering. On submission of your booking form by email, a deposit is taken as an acceptance of our terms & conditions & acceptance of responsibility to abide by them. Please read our terms & conditions carefully. Please contact us if you should require any clarification of these terms & conditions.
Catering services
We will supply the catering services for the event on the date set out in our confirmation of booking. You will pay the price at the times stated in the contract. We shall provide the services in accordance with the FSA standards of cleanliness, concerning the storage, preparation, cooking & serving food & beverage, & in compliance with statutory & regulatory requirements affecting the preparation, cooking, handling & service of food.
Special dietary requirements
We understand the importance of catering for specialised dietary needs. Please advise us of any special requirements & we will do our best to accommodate this. Our menus offer vegetarian/vegan & gluten free options. It is your responsibility to advise us of any specific dietary requirements and/or allergies prior to booking. Due to the nature of business we cannot guarantee 100% that our products will not contain allergen ingredients. It is your responsibility to advise your guests to alert our staff of any allergies & dietary needs. We comply with food allergen law by displaying allergen warnings & allergen labelling on our dishes & platters. To ensure the safety of all our guests, we have a policy that prevents us from providing food to individuals who require an EpiPen due to severe allergies, this is because we cannot guarantee a completely allergy free environment, & we prioritise minimising the risk of accidental exposure to allergens. We sincerely apologise for any inconvenience this may cause & appreciate your understanding.
CANCELLATION OF BOOKING
Should you decide to cancel your booking after paying a deposit, no deposit will be returned regardless of the reasons you decide to cancel the booking. After you are paying a deposit, should you decide to cancel the booking for any reason whatsoever, less than 7 days prior to your planned event date, 100% of the balance is payable & non-refundable, except for extenuating circumstances.
PRICES QUOTED & GUEST NUMBERS
Prices quoted are valid for the number of guests attending in the written quotation to you. An increase in the prospected or actual numbers attending your event may affect (i) menu price per head (ii) overall waiting time. As a guide, any fluctuation of less than 10 guests on the original price quoted will not affect the price per head. All prices quoted exclusive of applicable VAT.
FINAL NUMBERS OF GUESTS
Final numbers of guests must be confirmed by email, a minimum of 7 days prior to the event. The number of guests confirmed at this time will be a minimum number of guests that you will be charged for. We will make every effort to accommodate requests for an increase in numbers at short notice.
CHANGES TO CHOSEN MENUS
We reserve the right to make changes to the products on our menus at any time, whilst we strive to maintain a similarity in quality & offerings. Adjustments may be made based on availability on seasonal ingredients or cost considerations.



[bookmark: _GoBack]FINAL PAYMENT
Final balance payment (cleared funds) 7 days in advance of the event date along with final pre-order/menu choices/numbers. This payment will be based on final numbers of guests confirmed 7 days prior to the event. PLEASE NOTE, if you cancel within 7 days of the event, we will still require payment in full as confirmed 7 days before, however we will endeavour to accommodate any last-minute additions notified after we have received your check list. Any additional expenses such as an increase in numbers will be invoiced after the event & payable within 7 days.
EXCESS FOOD & PACKAGING
It is our standard practice to remove any food waste or packaging from site, unless by specific & prior arrangement. This is in the interest of food safety, & once we are off site, we have no control over the safe storage of said left over foodstuffs, & therefore will have no liability for any consequential incidences of food poisoning or other incidences. By signing this document, you indemnify us in respect of all liability, claims & damages which may arise should you consume left over food on site.
CLIENTS OWN FOOD
If you choose to provide some of your own food in addition to our catering services, please ensure you include allergy awareness information to safeguard the well being of all guests. You are welcome to bring in your own food in addition to our catering services, however, please note that we do not provide plates, cutlery, napkins or a knife for your cake or utensils for serving your own food.
