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FOOD CREATIONS FROM GENERATIONS

BOOKINGS

Reservations are essential.

Three hours are allocated from the starting time
of your event.

An additional Charge of $80.00 per/half hour
(30 minutes) will be applied should you require
us to provide catering services for more than the
allotted time.

GUEST NUMBERS

Minimum: 50 Guests
Maximum: 600 Guests

Final Maximum Guest Numbers must be
received 30 days before the event date.

Lower guest attendance on your Event Date will
not be eligible for credit.

CALCULATING YOUR MENU COSTS

You can build your own selections according to
your desired budget.

Each dish is priced per head. This is calculated
by your Dish Selections multiplied by your
Maximum Guest Count.

DESSERTS and DRINKS

Island Cookhouse Catering does not supply
desserts or beverages.

BOOKING FEE

To secure your reservation you will be required
to pay a Booking Fee of $550 including GST on
receipt of your invoice.

Your reservation is not secured until the Booking
Fee is paid.

This Fee covers administrative business costs
incurred toward the booking procedure and is
non returnable.

The payment terms for the remaining value of
your invoice are set out in the Payment Terms
Section.

BRINGING YOUR OWN FOOD

If you wish to bring your own food to the event,
you must hire the correct number of Chafing
Dishes from us for health and safety measures.

The setting of serving tables, serving and clean
up of all self supplied food is the responsibility
of the Client.

Island Cookhouse Catering holds no liability for
regarding allergens, food safety or quality
control of all self supplied food and beverage.

FOREIGN FOOD BODIES

On rare occasions, some dishes prepared may
contain small pieces of bone due to the nature
of the dish.
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and Conditions

FOOD ALLERGIES -/

At the time of your initial booking, please advise
our staff how many guests require special
dietary requirements.

Please note food preparation is undertaken in a
communal kitchen, so although we take the
utmost care when preparing special
requirements we are unable to guarantee the
presence of traces for those with severe
allergies.

END OF SERVICE

Unless otherwise notified, once our catering
service has been completed we will dispose of
all leftover food.

Should your guests wish to take any leftover
food home, Island Cookhouse Catering will not
be responsible for the safe storage or transport
of leftover food by your guests.

TABLEWARE

Plates, cutlery, utensils and serviettes are
provided by Island Cookhouse Catering only for
meals prepared by us.

We do not supply these items for meals or
desserts provided by yourself or other vendors.

All supplied tableware must be returned to
Island Cookhouse Catering at the end of your
event

LOST EQUIPMENT

You the Client will reimburse Island Cookhouse
Catering for reasonable expenses incurred by
the business in the case of but not limited to;

Excess travel

Additional time

Additional supply of goods or services above
prior contract

Loss

Theft

Damage and Destruction

of all provided goods and equipment.

In the case of loss, theft, damage or total
destruction of goods a fee will be charged at the
current and new replacement costs.

All additional or reimbursement charges will be
payable on the day or invoiced and due within
seven days from the day of the event at the
discretion of Island Cookhouse Catering.

EVENT PHOTOS

If consent is given on signing your contract
Island Cookhouse Catering requests permission
to take any number of photos or video during
the event.

The use this content would be used to to post
on our social media pages or use in our future
advertising and promotions, without requesting
any royalties, commissions or payments to you
for the publication of such images or content.

lijnsal@icookhouse.com

PRICING

Pricing of our catering services and other
charges are in Australian dollars and subject to
10% GST and are listed as inclusive on menus
and herein.

We endeavor for out price lists to be accurate
and current at the time of quotation.

These prices may be subject to variation due to
ongoing fluctuations out beyond our control.

CANCELLATION

All cancellations must be in writing and advised
of prior to 10 days before your Event Date.

Cancellation within Booking Policy

(More than 10 days prior to your Event.)
Cancellation within the allowed cancellation
period will entitle you to all monies paid toward
your total invoice to be returned to you except
for the Booking Fee which is non returnable.

Cancellation outside of the Booking Policy

(10 days or less from your Event Date).
Cancellations that occur outside of the allowed
cancellation period will incur a 20%
Cancellation Fee of your total invoice value
(excluding Booking Fees) charged to cover costs
incurred by the business due to insufficient
notice.

Any monies paid toward your total invoice that
20% Cancellation Charge & excluded Booking
Fee will be returned to you within 30 days from
your written notice.

PAYMENT DETAILS

All payment details are shown on your invoice.
The payment schedule refers to your remaining
balance after securing your Booking Fee.

30 Days Prior to your Event.

Payment of 20% of your remaining invoice value
is due 30 days prior to your Event Date. This due
date coincides with your requirement to have
Maximum Guest Numbers confirmed and
reflected in your total invoice.

Seven Days Prior to your Event

Payment of the full remaining balance is due
seven days prior to the event unless otherwise
specified.

Partial payments are welcome providing they
fulfill the above minimum conditions. .

Unpaid or overdue invoices may result in
suspension or termination of the Event Booking.

STAFF SAFETY

Everyone has the right to a safe work
environment.

Island Cookhouse Catering has a zero tolerance
policy in regards to any abuse of its staff by
guests. Any anti social behavior will not be
accepted under any circumstance.

Island Cookhouse reserves the right to choose
to cancel your booking or vacate your event
before the entire duration to ensure staff safety.

No refunds are applicable in the case of Client
or Guest Misconduct during an event.



