
T&C 25/10/2019 

 
Terms & Conditions 

 
Please sign and return to Trufflepig Catering & Events (info@trufflepig.com.au) 

 

Staffing 
Waiters and kitchen staff $40 per hour with a minimum of three hours. 
Chefs $50 per hour with a minimum of three hours. 
Public holidays will incur a $15 per hour additional charge per staff member. 
 

Payments and guest confirmation 
A 50% deposit is required to secure your booking and must be paid at least 6 weeks in advance for weddings, and 3 weeks in advance for 
other functions.  Bookings are not confirmed until the deposit is received.   
The deposit is based upon the original guest numbers provided by the client and confirmed in the quote.  By paying the deposit, you agree 
to the details outlined in this document.   
Guest numbers will be confirmed 16 days prior to the event date.   
The balance of payment will be paid 14 days prior to the event and will be adjusted on final guest numbers, hire equipment, staffing 
changes, etc. 
Payment is to be made by bank transfer or cash.  We do not accept credit cards or cheques. 
 

Hiring equipment 
Unless otherwise stated, our quotes and invoices exclude kitchen equipment and crockery and cutlery hire.  If kitchen equipment or 
crockery and cutlery are required, we can organise but we do charge a 10% handling fee on top of the hire cost.  As an alternative, you can 
hire the kitchen equipment yourself, however we must agree to the type and size of the equipment beforehand. 
You can also hire crockery and cutlery yourself.  Our staff will scrape the crockery and cutlery and place back into original hire crates/ 
boxes, so please ensure this is suitable with your hirer. 
 

Cancellation 
We understand sometimes things happen which may call for an event to be cancelled.   
Where an event is cancelled 30 days or more from the event date, a full refunded is provided.  
If cancellation occurs within 29 days of the event date, 50% of the deposit is refunded. 
If cancellation occurs within 10 days of the event date, no refunds are made. 
 

Dietary allergies and requirements 
We are more than happy to work with you to ensure guests with dietary allergies are catered for.  For dietary preferences, there will  be an 
additional fee per head if a different menu is required.  Dietary requirements must be finalised 14 days in advance of the event.   
 

Availability of ingredients and menu items 
We use local and seasonal food and although the menu reflects this seasonality, sometimes particular ingredients are not available.  We 
will inform you as soon as possible if your selection is unavailable, and will offer a delicious alternative instead. 
 

The Trufflepig Van 
It is the client’s responsibility to ensure available access for the Trufflepig Van to and from the venue.  If Council trade permits are required 
for the venue, the client is responsible for paying associated costs.  It is also the client’s responsibility to ensure access to onsite electricity 
either via mains power or a reliable generator source, and access to hot water.  The Trufflepig Van will only travel within one hour’s 
distance of our base. 
 
 

I confirm that I have read and agree to the above Terms & Conditions: 
 
 

  

Name     Signature       Date 
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