N A/AN

\TVondcrmful ]dzas for Enterta;ning

Gcncral Costs, Tcrms and
(onditions ~ Scpt 2008

Sta#ing

Buffet Service [Hostesses $22.00 per hour
Table Service Wait Staff $22.00 per hour

$26.00 per hour
Bartcndcr

On site suPervisor (required foreach event) $28.00 per hour

On site CHCF

$%5.00 per hour

Farty Frcplanning and on site decorating

Bar Senrvices

Corl(agc: ]nc|ucles all standard stemware and

$%5.00 per hour

glassware, small bar equipment, ice, ice coolers, soft
drinks,juiccs and aPProPriatc gamisl’lcs -$6.00 per
person minimum 50 guests.
(Onc bartender required for every 100-125
gucsts)
Fortablc bar rental - $50.00 Plus cleliverg

We can Provic{c your choice of Ifquor at regular
retail Prices P!us 15% service cost. (Glassware on13
rentals are available at a cost of $545 per dozen

for standard stglcs.

Dclivery / Qutof Town Catering:

[or events without staffing
Delivcrg, clroP and Pick up with set-up of
functions $ 35.00 to $50.00 each way depending
on size of function
Out of Town Functions ~we charge
mileage & staff travel time
Service Clwarges:
A18% charge will be assessed on all invoices where
staff and/or sPcciaI services are Providcc]‘ Tlﬁis
covers all the extras we do Forgou to ensure your
event is a success because catering is more than
just bcing great cooks! We Provicle logistical

Planning and execution, Plan staff, Procluction and

dcliver5 schedules in advance, Perf:orm site visits,
co-ordinate set-up requirements with you and other
suppliers, determine and arrange your rental needs,

consult on bar requirements and advise you on
menu oPtions.
Services we offer:

T ents, linens, tables, chairs, dishes, glassware,
floral arrangements, ice carvings, theme props, and
just about anything else you require Forgour
function are available.

Faymcnt Tcrrns:

Your date will not be confirmed until a cleposit is
received. |f booking your date more than 12 months
ahead we require a c{ePosit of $500.00 to hold the
date. Deposit to be ngraclscl to 50% of estimated
total minimum 6 months Prior. Deposits are non-
refundable. [Final guest count is rcquirec{ 7 dags
Prior to event date. We can usua”y accommodate
increases in guest counts after this time. ]nvoice is
Prepare& when final count is communicated
and balance will be Pagable Prior to event start. |f
no count is received we will prepare and clﬁarge for
the origina”g estimated guest count that was noted

on original contract.



All rental dcliverg and Pick up costs are clﬁargecl to

customers.

5% (5.9.T . will be chargecl on all of our services.

We accept Visa, Mastercard, American Express,
C}‘ICC]UCS and cash.
Menu prices are subject to change and occasional
secasonal substitutions.
Priceis guaranteed on contracts signed and held

with dePosits.

When catering on a per person basis such as a
buffet meal, our catering kitchen Procluces
quantities in excess of Projected usage to maintain
full and attractive tables and to allow for
uncxpcctcd situations which may occur. The
hosting organization is not allowed to remove this

gorg
food from the site, even if the guests is less than the
guarantcccl count. A” food remains the Propcrtg
of the caterer ;o”owing the event subsequent to
the Calgarg Health DcPar‘tmcnt guidclincs. We
donate to the Mustarcl Seecl when aPProPriate to

dO S0.

VIP’s Gourmet Catering
Telephonc (4’05) 720-8445

www.calg;arqcatcring;.com

Shelly Coyle
Owncr/Fartg Frofzessional



http://www.calgarycatering.com/

