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FINE CATERING

Menu selection to be determined 6 weeks in advance of the event date(s); final guarantees due 15 business
days prior to the event date(s).

List of signing authorities to be submitted 6 weeks in advance of the event date(s).

Special Bar Requests: Can be accommodated if product is available in Ontario. Imports may be arranged
through an LCBO broker for special circumstances and at a minimum, 4 weeks' notice must be provided to
allow sourcing. All special orders will be accommodated on a guaranteed sale basis for the entire purchase as
it is off list selection and product cannot be returned.

Regardless of bar type (host on consumption, package or non-host), a minimum net bar revenue requirement
is determined based on Per Person count.
Linens:

a. Linens may be accommodated at an additional investment; house black or white poly-cotton table linens are net
$25 each. Ask your CSM for details.

b. Upgraded linens may be sourced and accommodated; additional fees apply.
c. Different linen colours may be accommodated when verified 30 days in advance and may be subject to
additional fees.

Regarding plated meals: a list of items to be placed at each place setting, such as programs, gift, swag bag,
menus is required 15 business days in advance. With the exception of dinner menus, we recommend your
volunteers are organized to set special items, and your decorator to arrange placement of centerpieces.

Customization and Substitutions in any of the menu packages may be subject to additional fees.
Based on size and scope of the event, footprints in various areas will be required for satellite kitchen(s).

Cerise takes care of all Per Persons, including those with special dietary requirements. \¥e recommend asking
your Per Persons about their dietary needs during the registration process; regarding plated meals, seat
assignments, (especially with Pre-Set Appetizers), will assist in avoiding any potential additional charges.

Per Person lists with dietary needs/restrictions are to be submitted 15 business days in advance of the event
date.

Kosher meals request will be accommodated for an additional fee; to be determined based on menu
selection; required 15 business days in advance.
Halal beef and chicken may be subject to increased price; required 15 business days in advance.
Additional labour fee(s) may apply when:

a. Order is for less than minimum requirements.

b. Order is all & la carte by dozen/urns/pieces.

C. Setup of food/beverage in multiple areas.

d. Tight turnaround time to refresh room(s).
e. Table Water Service and Refresh

Day of menu requests, if able to be accommodated, will be subject to delay in service and based on product
availability; subject to a fee of net 45 each.

Outside food and beverage is strictly prohibited. Per Persons entering Automotive Building with food from outside

will be asked to vacate the venue, and the signing authority for the event will be charged net 45 per Per
Person on final invoice.

An Administrative Fee of 19% is added to your bill for your catered event/function which is divided between
a gratuity for staff and a facility charge which is not distributed to staff. The gratuity for wait, bartending and
event services staff is 12% of the fee.

13% HST is added to all charges.
Prices subject to change based on final menu selection.
Payment in full is required 10 business days prior to the event date(s).
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