Your business name
Address · Phone · Email
CATERING CONTRACT
This contract is between __________ (“Caterer”) and __________ (“Client”) for catering at the event below. Dated __________.

THE EVENT
	Event
	__________
	Date
	__________

	Venue
	__________
	Service
	__________

	Guests
	__________
	Style
	__________

	Client contact
	__________
	
	




PRICE
	Menu, ____ guests at $______ a guest
	 

	Other charges
	 

	 
	 

	Subtotal
	 

	Service charge
	 

	Sales tax
	 

	Total
	 

	Deposit
	 

	Balance
	 




1. MENU
Caterer will prepare and serve this menu:
 
 
 
 

2. STAFFING, RENTALS AND EQUIPMENT
Staff: __________
Rentals and equipment Caterer provides: __________
Client confirms the venue allows outside catering and arranges access for Caterer to set up and clean up.

3. GUEST COUNT
The estimated guest count is ____. Client gives Caterer the final guest count in writing at least ____ days before the event.
The final count is the minimum Client pays for. If fewer guests attend, the charge stays at the final count. If more guests attend and Caterer can serve them, Client pays for the extra guests at the same per-guest price.

4. PRICE AND PAYMENT
The price is set out in the table above.
Client pays a deposit of __________ due __________. Caterer holds the date once this contract is signed and the deposit is paid. The deposit counts toward the total.
The balance is due ____ days before the event. Payment methods: __________.

5. CANCELLATION
Client may cancel by written notice to Caterer. What Client owes depends on when the notice arrives:
	IF CLIENT CANCELS
	CLIENT OWES

	__________
	__________

	__________
	__________

	__________
	__________




6. FOOD SAFETY, ALLERGIES AND LEFTOVERS
Client tells Caterer about guest allergies and dietary needs in writing by the final count date. Caterer labels dishes on request but cannot promise any dish is free of an allergen.
For food safety, food that has been set out for service is not packed for guests or Client to take home. Food that was never served stays Caterer’s property.

7. ALCOHOL
If Caterer serves alcohol, Caterer’s bartenders hold the licenses or permits required where the event takes place. They check ID, serve only guests of legal drinking age, and may refuse or stop service to anyone who appears intoxicated. No outside alcohol goes to Caterer’s bar without Caterer’s written agreement.

8. LIABILITY AND INSURANCE
Caterer carries general liability insurance and gives Client a certificate on request. Caterer is not responsible for loss or damage caused by guests, the venue or other vendors. Client pays for damage guests cause to Caterer’s equipment.

9. EVENTS OUTSIDE ANYONE’S CONTROL
If fire, flood, severe weather, a power failure, a government order or another event outside either party’s control stops the event from going ahead, neither party is liable for the failure. The parties will first try to move the event to a new date; if they can’t agree on one, Caterer refunds what Client has paid, less costs Caterer has already spent on the event.

10. CHANGES
Changes to the menu, guest count, times or price count only once both parties agree to them in writing. Email is fine. This contract, with anything attached to it, is the whole agreement.

11. OTHER TERMS
 
 

SIGNATURES
By signing, both parties agree to this contract.
	Caterer
	Client

	Signature  ____________________________
	Signature  ____________________________

	Name  ____________________________
	Name  ____________________________

	Date  ____________________________
	Date  ____________________________




This template is a starting point, not legal advice. Have a local attorney review it before you use it.
From the free catering contract template, myvenuehq.com/free-catering-contract-template
