
Conference and Function Guidelines

The success of your function is as important to us as it is to you.  In order to ensure better communication with you, we ask you to view the guidelines listed below and if we have left any question unanswered, please feel free to contact JO on 54343366 or by e –mail on jo@jlcatering.com.au
Bookings and Attendance

· A guarantee on the number of people expected to attend must be received at our office 48 hours prior to the scheduled function.  Note for any function over 20 people we will require the number of people attending 5 days prior to the function.  This will be considered your minimum guarantee.  We will be prepared to serve 5% over your guaranteed attendance however we would appreciate forewarning if the actual attendance is expected to exceed that number.
· Charges will be based either on the guaranteed number, or the actual attendance, which ever is the greater.
· Jo will contact you to confirm menus and function requirements.
Food and Beverage

· In order to ensure your menu selection is available 72 hours minimum notice needs to be received by our office.  For large functions it would be appreciated to have confirmation of menus two weeks prior to the scheduled function.

· Menus enclosed are a guide only and we would be happy to quote on your favorite menu or for specific needs such as vegetarian, gluten free or low fat meals.

· All function prices quoted include preparation and delivery time.  If staff are required to serve at your function they will cost & $30.00 per staff member per hour

· Our staff will arrange to collect service equipment at the end of your function, please ensure that all equipment is available as replacement charges may be incurred.

Set Up & Equipment Needs

· Linen, flowers, specially printed menus and table decorations are not included in the price of menus, however this can be organised to compliment your function and charged to your account.

New Prices as of the 1-1-2005

Breakfast Menus

“Kick start your day with a well balanced and nutritious breakfast”

Menu 1

Selection of Four Cereals

Platter of Seasonal Fresh Fruit

Warm Danish Pastries 

Fresh Coffee and Tea

Orange Juice

$12.50 pp

Menu 2

Selection of Four Cereals

Toast & Condiments

Fried Eggs and Bacon

Brewed Coffee & Tea

Orange Juice 

$14.50

Menu 3

Platter of Fresh Fruit, Toasted Muffins and Raisin Bread

Scrambled Eggs & Crispy Bacon

Sausages, Mushrooms & Hash Browns

Coffee & Tea

Orange  & Apple Juice

$16.00

Menu 4

Mix and match by choosing one dish out of each of the following selections, which will be served with Coffee and Tea

Selection 1

Freshly Baked Muffins

Apple Danish

Raisin Toast

Pancake & Maple Syrup

Selection 2

Fresh Fruit 

Fruit Compote

Selection of Cereals

Selection 3

Egg & Bacon with Toast

Poached Eggs served on Toasted Muffin

Grilled Tomato with Toast

$15.00 pp
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