

Lindleys Catering
113a Bradshawgate, Leigh, Lancashire, WN7 4ND
www.lindleyscatering.co.uk
lindleyscem@gmail.com
07843 593376

Booking Form

Type of Event:					Date of Event:
Access Time:   			            Time of the meal:
Contact name: _____________________ 	Tel.no: _________________________	
Mobile no: _______________________	Email: __________________________	
Address: ________________________________________________________________ 
Venue: ______________________________Tel no: _______________________ 
Address: ________________________________________________________________ 

Is there a kitchen at the venue: Y/N		Is the Venue on the ground floor: Y/N	
How many people are you catering for? 	       
				 
Adult Meals:							Children’s Meals:				
Menu:  							Special Dietary Meals:	
Soup:								Vegetarian 					
Starter:								Vegan					
Main Course: 							Gluten-free
Dessert:							Tea/Coffee:		Y/N
All our sit-down meals include the crockery, cutlery, napkins and waitress staff.

Hot & Cold Buffets:		
Hot Food Choice?						How many are you catering for?
Cold Buffet: Which Buffet?					How many are you catering for?
Do you require any Waiting staff to serve the food?		£15.00/hour.    Yes/No

All the deposits are non-refundable:
Payable to GN Lindley Ltd T/A Lindleys Catering
Monza Bank Sort Code: 04-00-06    Account Number: 20424940
The Deposit for a Buffet is £100.00
The Deposit for a Meal is £200.00

Terms & Conditions
1. Provisional Bookings
Provisional bookings may be made by telephone or email to reserve availability for a requested date. A booking shall not be deemed confirmed until Lindleys Catering has received both a completed and signed booking form and the required deposit. Upon confirmation, these Terms & Conditions shall form a binding agreement between the client and Lindleys Catering.
2. Deposits
All bookings require a deposit of £100.00 for all buffet services and £200.00 for all other services. All deposits are non-refundable and non-transferable under any circumstances and are deducted from the final balance.
3. Business Accounts & Same-Day Cancellations
Business account invoices are payable within 30 days from the invoice date, subject to credit approval. Any buffet cancelled on the day of the event will remain fully chargeable unless Lindleys Catering is notified by telephone before 9.00 am on the day of the event and the cancellation is subsequently confirmed in writing by email.
4. Quotations
All quotations are valid for 30 days from the date of issue and are subject to availability at the time of confirmation.
5. Card Payment Charges
A 3% administration surcharge applies to all payments made by credit or debit card.
6. Cancellation Charges
In the event of cancellation up to 6 weeks before the event date, Lindleys Catering reserves the right to charge 50% of the total booking value, calculated using the original numbers booked. Cancellations within 6 weeks of the event may be charged at a higher rate up to the full booking value.
7. Menus, Dietary Requirements & Final Numbers
Final menu selections, special dietary requirements, and confirmed guest numbers must be provided to Lindleys Catering no later than 7 days before the event date. The confirmed number shall represent the minimum number chargeable, regardless of any subsequent reduction.
8. Final Balance
The remaining balance must be paid in full no later than 7 days prior to the event date. Lindleys Catering reserves the right to withhold service where full payment has not been received by this deadline.
9. Client Indemnity
The client agrees to fully indemnify and hold harmless Lindleys Catering against all losses, costs, charges, claims, expenses, demands, and liabilities arising from or connected to the negligence, breach of contract, or wilful misconduct of the client or any guests attending the event.
10. Venue Access & Facilities
For waitress-service events, access to the function room and kitchen (where applicable) is required a minimum of 4 hours prior to the scheduled meal service time. Prices quoted are based on ground-floor venues with reasonable external access. Where suitable kitchen facilities are unavailable, Lindleys Catering reserves the right to apply additional charges for equipment hire or alternative arrangements. The client must ensure an adequately sized service area with running water is available.
11. Food Preparation, Consumption & Leftovers
All food is freshly prepared at Lindleys Catering’s premises. Buffet food should be consumed within 3 hours of delivery. For waitress-service events, unless otherwise agreed in writing, Lindleys Catering staff will dispose of any remaining food once all guests present have been served. Should the client request to retain leftover food, adequate refrigeration must be provided and all responsibility for food safety thereafter shall pass to the client.
12. Equipment Responsibility
Where Lindleys Catering equipment is left at the venue following the departure of staff, responsibility for its safekeeping transfers to the client. Any loss or damage will be charged at full replacement cost.
13. Delivery & Collection Charges
A charge of £10.00 applies for delivery and/or collection within a 5-mile radius of Leigh, excluding cold buffet services. Events located beyond this radius will be charged at £1.00 per mile, calculated from postcode WN7 4ND.
14. Product Availability & Substitutions
Lindleys Catering reserves the right to make reasonable substitutions or alterations to menus without prior notice where ingredients or products become unavailable, while ensuring comparable quality and value.

Agreement
By signing below, the client confirms that they have read, understood, and agree to be bound by these Booking Terms & Conditions.
Signed: ____________________________ Date: ____________________



GN Lindley Ltd T/A Lindleys Catering
Company Number 16988241
