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	Premiere Catering & Events
Midtown Place
3708 Benson Drive, Raleigh, NC  27609
www.premiere-catering.com


Gail Stephenson
gail@premiere-catering.com
919.605.9946 Cell

919.674.3736 Office Direct Line


	Tracy Keadle and Shane Miller 
Wedding Reception

09/18/2010   Budget Proposal For 200 Guests 
The Royal Banquet Hall
	

	Menu

Passed Appetizers
Caprese Skewers 
with mozzarella and basil and Balsamic Reduction 

Stuffed Mushrooms 
with Spinach and Feta Cheese  


Breads & Spreads Display 
with Pimento Cheese Spread, Calamata Olive Tapenade, Classic Tomato-Basil Bruschetta, and Muhammara
First Course

Mixed Greens with Heirloom Tomatoes, Pecans, Goat Cheese Truffle, and Champagne Vinaigrette


Traditional Dinner Buffet

Blackened Chicken Pasta 
with Spinach, Sundried Tomatoes, 
and Penne Pasta in Chardonnay Cream Sauce 

Balsamic & Apricot Glazed Pork Carving Station 
Roasted Rosemary Red Potatoes and Grilled Vegetables

Dinner Rolls & Butter 

Menu Price Per Guest … $36
Salad Price Per Guest … $3.95 
	 $ 7,200.00
	


	Dessert
Wedding Cake provided by Premiere Catering & Events. 
We will cut and serve to guests.
	 $    800.00
	

	Beverages
Non-Alcoholic Beverages
Sweet iced tea and water @ 1.25 

Alcoholic Beverages Provided by Client 
Client to furnish all Beer and Wine
Corkage Fee ($2 per guest or minimum of $175)

*Client is to bring all alcohol to venue the morning of the event in coolers with beer and white wines iced down.
	 $    650.00
	

	Rentals & Decorations
China:
200 @ Dinner Plates
200 @ Salad Plates

200 @ Appetizer Plates 
200 @ Dessert Plates

Flatware:
200 @ Dinner Forks
200 @ Salad Forks
200 @ Dinner Knives
200 @ Dessert Forks

Stemware:
200 @ All Purpose Beverage
150 @ All Purpose Wine Glasses

Tables:
1 @ 48” Rounds – Cake 

Linens:
200 @ Napkins 
1 @ 120” – Cake
20 @ 132” – Guests - white poly
5 @ 90x156 – 1 Bar back, 3 Buffet, 1 DJ

Items Provided by Venue:
20 @ 72” Rounds for Guests
200 @ Black Banquet Style Chairs for Reception
Royal Standard Bar Set Up
8 @ 8’ Banquet - 3 Buffet; 1 bar back, 1 DJ, 3 kitchen

**Rentals are an estimate to meet the event needs based on the above proposed menu 
**Set-Up, Delivery and Administrative Fee is included in estimate
**Same Day Delivery and Pick Up is not included in estimate – this will be finalized closer to event and may be added if needed to accommodate the venue event calendar.
	 $  1,975.64
	

	Staffing
1 Sales/Event Planner
1 Event Captain @ 225
1 Lead Chef @ 225
1 Sous Chef @ 165
1 Buffet/Station Attendant @ 160
1 Steward @ 160
2 Bartender @ 175 (350
8 Waitstaff @ 160 (1280

** Staffing is estimated as listed based on (4) hr Reception, (2) hr set up, (1) hr breakdown and will be billed time on location.
	 
$ 2,565.00
	

	Sub Total: 
7.75% Tax

Estimated Total
	 $ 13,190.64
     1,022.27
$ 14,219.91
	


	Contract Terms and Conditions: 

1.  This contract is a quote and is valid until February 15, 2010.  If you need an extension, please contact PC&E Office.

· Current State & County Sales Tax will be added to Final Invoice

· Any gratuity may be added to the final invoice payment or given to the Event Manager on duty at the close of the event.  This is typically 15-20% of Food, Beverage and Extra Services Fee.

· Any Facility Food & Beverage Fee will be added to final invoice if applicable
2.  If the actual labor (service and set up) required for properly executing a catered event is more than originally stated in Contract Billing, it will be added to the post event billing.

3.  Payment Schedule:
            a. A $.00 non-refundable date reservation is due upon acceptance of this contract. This will be applied to your final billing
            b. A $.00 second deposit is due Friday, April 23, 2010
            c.  A $.00 third deposit is due Friday, July 2, 2010
            d. A Final Guest Count and Menu Confirmation is due on Friday, September 3, 2010 

            e. The Final Balance is due on Monday, September 13, 200
4. Premiere Catering & Events accepts Personal Checks, MasterCard/Visa, Certified Checks and Money orders as methods of payment.  

· Make all checks payable and mail along with a copy of this signed contract within 10 days to our Corporate Office:  Premiere Catering & Events, 3708 Benson Drive, Raleigh, NC  27609  

5.  Patron assumes responsibility for damages to any property rented to patron that may be caused by patron’s members, guests, or invitees and for the loss of any property by theft.  Patron will assume all responsibility for Premiere Catering & Events equipment, decorations, fixtures or other property supplied by Premiere Catering & Events at the event which may be lost or damaged due to the conduct of patron or the patron’s guests. Patron will remit the full replacement value of the equipment upon presentation of a statement from Premiere Catering & Events. Patron will be responsible for all guests and actions.

6. Cancellation or rescheduling of events for any reason (including, but not limited to weather conditions) shall constitute a material breach of this contract. In the event of such breach occurring from the date of this contract to more than 10 days before the event, Patron agrees to pay Premiere Catering & Events 50% of total amount of this contract.  If event is cancelled within fewer than 10 days, Patron agrees to pay Premiere Catering & Events 70% of total amount of this contract. If event is cancelled within 3 days of event, then Patron agrees to pay Premiere Catering & Events 100% of this contract. 

7. Patron agrees to indemnify and hold Premiere Catering & Events or of any person acting on our behalf
 harmless from all liabilities, liens, claims, and judgments, including attorney’s fees and all related expenses arising from negligence, accident or any injury, physical or financial related to the consumption of alcohol.

8.  ( 
I give my permission to use pictures of my wedding in Premiere Catering & Events advertising

9.  ( 
I give my permission for Premiere Catering & Events to use me as a reference with prospective clients

Thank you for selecting Premiere Catering & Events to serve your special event. We look forward to working with you to make this occasion a memorable one.

Client Name: ___________________________________________________________ Date: _________________

Mailing Address:  ______________________________________________________________________________

City:  _____________________________________  State:  _____________________ Zip:  ___________________
	


2/1/2010 Gail Stepheson

Tracy Keadle and Shane Miller 

Cell: 919.818.6295   Email:  stwedding10@yahoo.com
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