
TERMS & CONDITIONS

Gordhan
Food and Caterers

TERMS & CONDITIONS:

100% Jain Food (without Onion & Garlic Food) Available.

Minimum 500 Persons Required.

In Case of Persons Less Than 500, Extra Charge will be Applicable.

In Case of Monopoly of Decorator on Any Cub Crockery Charges will be Extra Whatever They Charges.

Rate May Vary According to Minimum Number of Person & Out Station Charges will be Extra.

PAYMENT TERMS:

30% Advance Payment Against Confirmation.

(Non-Refundable-in-Case of Cancellation o Postponement).

Rest of 70% of Payment shall be Made 5 Days Prior To The Function & Balance.

if any Strictly a The End of The Function by Case/Cheque (Local Cheque only).

Minimum Guarantee Given at The Time of Booking will not be Reduced.

Management is not Liable for Any Loss of Guest's Belonging During any Function.

Extra Charges will be Applicable for The Items not Included in The Menu.

Buffer Counters/Any other Furniture and its Linen to be Provided by The Party.

Consumption of Alcohol in The Function & Elsewhere within the Premises is Strictly Prohibited.

Tax:- Taxes willbe extra as per applicable.

QUALITY & TASTE OF FOOD

Shree Gordhan Caterers ensuresthe use of top quality ingredients and utmost care, being taken to prepare the food. However,the taste of food willbegin

deteriorating after four hours of preparations. Clients are requested to plan their events acordingly.

LIVE COUNTERS

All the Live Counters and the World Cuisine counters mentioned in the menu will be presented only along with the Main Course and not exclusively.

ANCILLARIES

The counter tables, lighting, water for kitchen, wash basins and qther ancillaries will be provided and taken care of by clients.

KITCHEN SETUP

The clients must hand over the plot to us, 24 hours in advance, for kitchen setup and preparation

ELECTRIC POINTS

Cients must ensure that the kitchen and tables have the required numberof 3 phaseelectrical points.

MENU CHANGES

All menus are too be finalized 15 days prior to the event. Any changes required in the menu will have to communicated directly to the management and will

the management's prerogative.We disallow discussions regarding the menu on telephone.

OUTSTATION CATERING

We provide outdoor catering outside Ahmedabad too. However the charges for the same will be additional.A Service

Clients may hire service boys/girls and hospitality personnel at additional costs.

DISPLAY

We also provide display and decoration of the food tables at an additional cost.

NUMBER OF GUESTS

Charges and taxes will be levied on the basis of the number of plates atthe event or on the guaranteed number of guests, whicheveris higher. The management

willtake responsibilityfor 10% additiors in the number of guests guaranteed by client. If the number is higher than 10%, a premium of 20% per plate will be charged

thereafter. Deduction in the number of guaranteed guests will have to be communicated 7 days beforethe event. After 7 days, client will not be allowed to make changes.

Sit Down Arrangement A Sajjan Gouth/Pancholu/Sit Down Arrange ment will be provided for 50 guests only and will be charged extra.

DOCUMENTS

Clients are requested to submit copies of their PAN/TAN/Aadhar Card before the event. The taxables shall be provided to the client five days after the event.

RESPONSIBILITY

Caterers will only takeresponsibility for the food. Any damage or theft doneto the party plot or the ancillaries is not the responsibility of the caterеr

MANAGEMENT RIGHTS

The management reservesall rights to change the rates without any prior notice. Alleventswill be subject to Ahmedabad Jurisdiction.


