Catered Class

Personal Chef Service
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Service Agreement

Client Name: 









  Date:



Address: 















Contact Information

Home: 







Office: 







Cell: 







Alt. Cell: 







E-mail: 







Alt. E-mail: 





Together, we have completed an assessment of your dining preferences and any special dietary considerations. We have scheduled your first cookdate.  To facilitate successful cooking days for us both, we mutually agree to the following commitments.

Chef Commitments

As your Personal Chef I make these commitments to you:

· I will shop for the freshest ingredients and bring them to your kitchen along with all necessary cooking equipment (except any of your kitchen tools you agree to let me use.)

· I will prepare a seasonal menu utilizing locally available products and producers and in keeping with your eating preferences and any health issues you identify.

· I will follow established procedures for safe food handling and storage.

· I will leave your food safely stored, packaged according to your request and conveniently labeled, with a menu including heating instructions.

· I will leave your kitchen the way I found it, with only the aromas of a day of cooking and a supply of meals to remind you I was there.

· I will notify you immediately if illness or an unforeseen event requires a schedule change.

Client Commitments

As my valued client you agree to:

· Provide entry to home or leave key/instructions for entry if not home on cooking day.

· Provide a clean kitchen/work area on the cooking date. This includes removal of dishes and personal items from the sink, countertops, stove and work areas.  Should I have to clean the work area upon arrival, there will be an additional $25 charge OR if time is limited, one less meal and/or side dish will be prepared instead.

· Leave clean containers in an easily accessible location so they can be reused if you have chosen the option of reusable containers.

· Clear adequate space in the refrigerator and/or freezer for storage of your meals. 

· Pay all deposits, fees and balances according to the timetable described below.

· Provide as much advance notice as possible for date changes or cancellations. 

Fees

Standard Pricing includes consultation, menu planning, preparation, shopping, groceries, cooking, packaging, containers and cleanup.  There may be an additional grocery surcharge due to unforeseen fluctuations in food costs.

Pricing for Special Diets: There will be additional surcharges per cookdate for special diets and nutritional calculations. These will be determined and agreed upon prior to initial cookdate.

Payment for the first cooking date is due upon the signing of this agreement. Accepted payment methods are cash, checks or credit cards via Google Checkout. Should a check be returned for insufficient funds, you will be charged a $35 fee.
Menu
On each cookdate, I will make selections based on your preferences as well as seasonal availability of ingredients, and then freshly prepare your custom menu that day. I will leave a list of the dishes I have prepared for you. If you ever have any requests, please don’t hesitate to send them to me and I will incorporate them into your next cookdate.
Service Plan: 


















$



Personal Chef Fee




$_____________________
Sales Tax




$



Total Due Today

First scheduled cooking date: 



Frequency: 

 Weekly


 Bi-monthly

 Monthly


 Other

Cancellation Policy

It is very difficult to rebook a cookdate on short notice or find a replacement client.  If a cookdate is cancelled seven days or less prior to scheduled date, there will be a $150 fee added to your next invoice. This does not apply to rescheduled cook dates or cancellations due to personal or family emergencies.

Liability Waiver

Catered Class Personal Chef Service is not liable for the operational failure or subsequent repairs of any equipment belonging to you such as refrigerators, freezers, microwaves, garbage disposals, ovens or any other property used, when such failure arises from normal use or accumulated wear and tear. 

Client Signature






Date




Megan Nikolai – Your Personal Chef




Date
[image: image2.jpg]Megan Nikolai ® 484-678-5162 ® www.CateredClass.com ® Megan@CateredClass.com

Prep-ahead Meal Service @ Elegant Dinners ® Cooking Parties and Demonstrations




[image: image3.jpg]Megan Nikolai ® 484-678-5162 ® www.CateredClass.com ® Megan@CateredClass.com

Prep-ahead Meal Service @ Elegant Dinners ® Cooking Parties and Demonstrations





[image: image1.jpg][image: image2.jpg][image: image3.jpg]