Tom’s Market Catering

Fresh. Local. Exceptional.

Not just a slogan, but something we strive to achieve every day.

Event Contract

Tom’s Market Catering brings to you a team of exceptional professionals that will create, manage, and exceed your expectations for your function.  Our experience allows us to produce an event, from conceptualization to completion that is unparalleled in quality, style, and professionalism; items that are so rarely seen in todays catered functions. This also allows us to be prepared to identify and implement solutions to just about every situation that may arise during the planning and execution of your event.  To ensure that this process proceeds smoothly for all involved, we have established the following contract guidelines:
Your Proposal

Your proposal is considered to be a template from which changes can be made for menu preferences and budgetary guidelines.  The planning process is a “fluid” one, and we do expect changes to occur during this time.  As changes are made, organizational details are discussed, and final site visits are conducted to review venue assets and limitations, a revised proposal will be prepared for your review and acceptance.  Your signature on, or electronic acceptance per outline below, of this contract, together with a receipt and acceptance of your deposit (if needed), is confirmation that your proposal has been approved by all parties

Service

At Tom’s Market Catering, we specialize in providing to you our professional experience in planning your event that is customized exclusively for you.  Our service is all inclusive, and we do not charge for incidental items such as cake cutting or corkage fees.  Beverage “tip jars” must be approved by the venue and/or client.  An experienced coordinator will work with you throughout the process to ensure that all details for your event are addressed, and may include construction of timelines and coordination with vendor/venue contacts, rentals and rental upgrades, transportation, and guest lodging.  Our attention to detail in this area ensures a successful event and solidifies our reputation in the industry.  If this coordinator is not your day-of coordinator, you will have the opportunity meet with our on-site coordinator prior to your event. Every on-site coordinator will have a comprehensive binder of your function.   Recommendations of potential vendors does not constitute the vendor as being a sub-contractor of Tom’s Market Catering, and must be entered into contract separately unless otherwise noted in this proposal or addendum.  We recommend that any additional vendors for your event follow the insurance/liability guidelines mentioned within.  
Gratuity Policy

Our staff at Tom’s Market Catering is professional, courteous, and will become an integral part of your function.  Because of this, they are not compensated with “waiter/waitress” wages. Therefore, gratuity is optional.  If you would like to give a gratuity, we recommend a per staff person amount that will be paid directly to the staff.  We can provide guidelines for these amounts, along with a list of staff and their positions for your function.  Gratuities can be presented directly to the individual staff person or included with your final payment 
_________     __________  
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Guest Count/Timeline/Menu

Due to certain fixed expenses, the per person price may be recalculated if your final guest count increases or decreases by 10% from your original proposal.  Your final menu selections, guest counts and timeline are due fourteen (14) days prior to your event unless other arrangements have been made.   After this time, you may increase, but not decrease your count.  We can accept increases up to 3 days prior to your event.    
Insurances/Liability

Tom’s Market Catering meets or exceeds all venue requirements for liability and workers compensation insurances.  If your function is at a private home or venue, we recommend that additional insurance be purchased from the owner’s private insurance agency.  Please check with your insurer to be certain of your liability exposure.  Because liquor liability laws are stringent, Tom’s Market Catering exclusively reserves the right to refuse to serve a person or close the bar prior to the agreed upon time if we feel your guests safety is compromised.  We will notify the hosts and handle the situation as discreetly and professional as allowed.  If the client is providing alcoholic beverages and utilizing our bartending service, all alcoholic beverages must be packed and put away prior to our leaving. In accordance to our insurance regulations, we cannot leave the bar to become self-service. Guests that do not have proof of age will not be served alcoholic beverages.  Our decision is final in this matter.  If your event is cancelled or postponed due to an “Act of God”, (hurricanes, floods, etc.), you release Tom’s Market Catering from all liability and will not hold or seek to hold Tom’s Market Catering liable.  However, we will do our very best to help you with your decision of cancelling or postponing your event.  Each situation requires venue input and safety concerns for our staff and your guests, and may not be based on precedent. For any function that this may be an issue, we recommend purchasing event cancellation insurance.  
Payment

At the time of acceptance of this working proposal, a non-refundable deposit of $, along with a signed copy of this agreement OR an email from the client stating “I have accepted the (Event name and Date) contract in its entirety” OR a continuous email/text/portable electronic device stream/thread/voicemail discussing specific elements for your event including but not limited to arrival times, guest counts, venue concerns and menu preferences, will be considered an acceptance of your proposal, and is required to secure your date.  A deposit may not be required.  A second payment of 1/3rd of your balance is due 60 days prior to your event, a third payment of 1/3rd of your balance is due 30 days prior to your event, and the balance must be paid in full 2 weeks prior to your event.  We will provide to you a payment schedule with estimated amounts and dates.  Time is of the essence in payment of balances due when due.  As with your deposit, each subsequent payment is non-refundable.  A processing fee of 3% will be applied if a credit/debit card is used for any payment.  Final payment is required to fulfill the obligations of the contract on the day of your function unless other arrangements are made and noted in the final version of the contract.  We will bill you for any additional day-of expenses that may incur such as additional meals, staff overtime not included in your original proposal, rental costs, waste removal if venue limits are exceeded, etc.  Upon Clients failure to make any payment when due, Tom’s Market Catering may cancel the event and retain all payments as damages.   In addition, you agree to pay all costs and expenses, including all interest fees at 18% per annum, and reasonable attorney’s fees associated in collection of and/or returned/delinquent forms of payment associated with this contract.  
_________     ___________
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Miscellaneous

Tom’s Market Catering adheres to a strict food safety code developed by the Department of Health.  We do not allow your guests take home the “leftovers” of your function. In certain exceptions, if food has been maintained at the proper mandated temperatures, we may be able to transfer items to a refrigerator. Otherwise, it may be disposed.   Our discretion is final in this circumstance. If the client provides food elements for a function, the same criteria apply to food safety and may result in food being disposed of if we deem it unsafe.      
Addendums
Each addendum must be initialed by both parties.

Event Name/Date
Client Signature:____________________________________    Date:___________________________ 
Client Name, Printed________________________________   

Client Signature:____________________________________    Date:___________________________ 

Client Name, Printed________________________________   

Tom’s Market Catering:_______________________________    Date:_______________________________
_________      ___________
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Market Location:
Catering Office:
Market Location:

821 Tiogue Ave
172 Bellevue Ave, Suite 203
137 Child Street

Coventry, RI 02816
Newport, RI 02840
Warren, RI 02885

401.826.0050
401.316.3310
401.289.2852



