
Catering Policies and Procedures 
 
SchedulingSchedulingSchedulingScheduling    
We request that you schedule the catering date and time at your 
earliest convenience; preferably ten (10) business days in advance 
(especially for groups of 100 or more). 
 
HeadcountHeadcountHeadcountHeadcount    
The estimated guarantee for the number of participants attending an 
event will be needed a minimum of 5 full business days prior to the 
event date. The guarantee may be changed up to 48 hours (Monday – 
Friday) in advance of the event, but cannot fluctuate by more than 10% 
from the original estimate. If no change in guarantee is received within 
that 48 hour period, the number given 5 business days out will be 
invoiced. 
 
CancellationsCancellationsCancellationsCancellations    
An event may be cancelled with no charges up to 72 business hours 
prior to the event. Cancellations made after the 72 business hour 
deadline will incur a charge of 35% of the total projected charges. 
Cancellations within 24 hours or less will be invoiced the entire 
amount of the estimate.   
 
In the extremely rare event that adverse weather, or the threat of 
impending inclement weather, the client will not incur any charges 
associated with their event. But for any weather related reason, the 
client will be required to inform the caterer 48 hours in advance in 
order to avoid any charges. If the client does not cancel within the 48 
hour period, they will be billed 35% of the estimated total cost. All 
other scenarios will revert to the normal cancellation policy noted 
in the menu. 
 
Food PoliciesFood PoliciesFood PoliciesFood Policies    
In accordance with NC Health Department regulations, any leftover 
food remain the property of the caterer and under law must be 
disposed of by the caterer and cannot be removed by the client. 
 
Overages on Prepared FoodsOverages on Prepared FoodsOverages on Prepared FoodsOverages on Prepared Foods    
We will provide 5% overage on all buffet meals, to compensate for 
larger eaters. Boxed Lunches and plated meals will have no overages. 
At no time should the 5% overage be used as a count in your guarantee. 
Charges will be based upon the guarantee and any additional meals 
served. This number is based upon a plate count. 
 
ServersServersServersServers    
Experienced servers will be on hand to assist with catering set up, 
serving and cleanup. All pricing is based on a three hour time frame 
for buffets and dinners and one and a half hours for breakfast. There 



will be an added (extra) service charge of $1.00 per person for each 
additional hour for groups under 100 people and a $.50 per person 
charge for groups over 100 people. The staffing requirement for your 
event depends upon number of guests and choice of service.  Please 
consult with your event planner for any questions 
 
ServiceServiceServiceService    
Tablecloths, napkins, table skirts, placemats, china plates, flatware, 
and glassware can be provided upon request at an extra charge.  
Condiments provided free of charge, i.e. butter, sweetener, crackers, 
etc. as required per event.  Events are served buffet style and 
provided with disposable plates, paper napkins, and plastic cutlery 
standard. 
 
Bar ServicesBar ServicesBar ServicesBar Services    
A Gracious Plenty catering will serve alcoholic beverages at your 
function but will 
not serve as an agent to procure the alcohol. The client is 
responsible for this. We do supply bartenders and set-ups. There is a 
three-hour minimum charge for bartenders at $30.00 per bartender 
per hour. 
 
BillingBillingBillingBilling    
A 50% deposit is required with booking on events exceeding $500.  
Balance of payment must be made in full on the day of the event unless 
prior arrangements have been made. NC sales tax will be included.   A 
Gracious Plenty accepts cash, company checks and all major credit 
cards.  The requestor will be provided with an invoice the day of the 
event with payment due net 10. Any questions regarding billing may be  
directed to the General Manager. 
 
 
 
 
 


