
 
 

TERMS & CONDITIONS OF BOOKING 
 

CONTRACT 
The Contract for Chef / Catering services shall be made between the Client and the Company 
(Arancini Ltd t/a Hungry Chefs). The Contract shall be governed by UK Law. It will be entered 
when the deposit is processed, and we issue the receipt of payment. The Contract will be 
subject to all the following booking conditions. 

 
PAYMENT 
A deposit of 50% of the total fee is payable to secure the date for your event. The balance of 
the event fee is payable seven days before the booking date. Non-payment of the balance on or 
before the due date shall be construed as a cancellation of the contract by the Client. For 
bookings made less than three weeks before the event date, the total fee is payable on booking. 
Payment can only be accepted by bank transfer and must be denominated in GBP.  

 
CANCELLATION 
Any Cancellation made by the Client for whatever reason shall be in writing to the Company. 
Cancellation will only be valid if confirmed by the Company. Without prejudice to validity, we 
will refund the deposit paid in full up to 28 days before the event.  50% of the deposit is 
refundable up until 14 days before the event and 25% is refundable up until 8 days before the 
event. If cancellation occurs less than 8 days before the event, the deposit is non-refundable. 

 
CHANGES OF DATE 
The Company may consider a request from a Client to change the dates of the booking after 
confirmation has been issued. Agreement will be given where the request is received more than 
two months away from the start of the booking, subject to availability of the Chef. 

 
HEALTH & SAFETY 
Clients must accept responsibility for the safety of their children and guests and give the Chef 
and assistants the space within the kitchen and dining area to carry out his/her duties in a safe 
manner.  Please note that hot oil, liquids and sharp knives are used in the kitchen area so please 
do not allow guests and children to gather in this space.  We also request that guests do not 
leave glasses or cups in the working area as broken glass of crockery can contaminate the meal. 

 
Food Hygiene regulations require that food be consumed within four hours of delivery, unless 
refrigerated. Hungry Chefs will not be held responsible for food consumption after this 
timescale. 

 
 
 



 
PRICING 
We reserve the right to change the advertised prices of our menus at any time without prior 
notification. We will confirm the price of your event at the point of booking and the price agreed 
for the event as specified. After confirmation with deposit receipt the prices will remain firm and 
will not be changed under any circumstances. 
 
Due to high volume of catering enquiries our quotation dates cannot be held without a deposit, 
although a date can be provisionally booked on a ‘first refusal’ basis. Mileage £15 per booking 
within Somerset and charged at £0.45 per mile outside of Somerset.  We can travel to you but 
if the distance is more than 2 hours drive, we may require the cost of overnight accommodation 
for health and safety reasons. 

 
Should you wish to book Hungry Chefs (the brand name of Arancini Ltd), we will send you an 
estimate requesting a non-refundable deposit of 50% of the total invoice, payable within 3 
days, the remainder due when final menu options and guest numbers are confirmed 7 days 
prior to the date of the Booking. Should the booking be within 14 days, full payment and menu 
options are required. Payments preferred via BACS, Cheques accepted, Cards via Paypal 
(surcharge applies) 

 
Prices and menus may vary depending on season and availability.  

 
All quoted prices are per person VAT free, no Corkage Fee (if applicable) and include chosen 
menu, food, prep, cooking by our Professional Chef. The menu and alternative personal 
preferences can be discussed, prices are also negotiable, depending on final guest numbers and 
availability of cooking facilities*. 

 
SELF CATERING HOLIDAY LETS 
For self catering accommodation please inform the Company or holiday letting agency that you 
are hiring a Chef, they may require copies of our Public Liability Insurance Certificate. 

 
MENU SELECTION 
Unless otherwise agreed, please choose 1 from each course, plus a vegetarian/vegan option if 
required. We will need to know how many of each option chosen by each guest at least 7 days 
before the event.  An assistant is provided to help the chef with prep, service and clean-up at 
£10 per hour for a minimum of 4 hours.  If the assistant is required for more than 4 hours, the 
Company reserves the right to charge for additional hours.  For larger parties, we recommend 
additional assistants to be charged at a further £10 per hour and mileage costs may also apply. 

 
ALLERGENS 
Please advise any dietary requirements including any allergic reactions to the following: 



 
Celery, Cereals containing Gluten, Crustaceans, Eggs, Fish, Lupin, Milk, Molluscs, Mustard, Nuts, 
Peanuts, Sesame Seeds, Soya, Sulphur Dioxide. Full allergen list provided on final menu 
options. 
If you suffer from a severe gluten or nut intolerance we cannot guarantee absolute isolation 
between ingredients to avoid cross-contamination due to the size of our kitchen e.g. we only 
have space for one fryer which we use for products coated in flour, but we will make sure it 
is not an ingredient used in your meal. 

 
 
SERVICE REQUIREMENTS 
*Kitchen Facilities may be required for some buffet menu option plus a freezer for ice cream if 
required. We transport food in a professional cool box that maintains the temperature but also 
ask that you leave us 1 shelf free in the fridge for miscellaneous ingredients.  The use of kitchen 
equipment, cutlery, crockery & glassware to be provided by the venue.  Please leave work 
surfaces clear for our use during prep and plating up.  Hosts are asked to prepare the table for 
the meal including cutlery, glassware, napkins and name cards as required.  We will usually 
plate up in the kitchen so ask all plates to be left in the kitchen for our service. Please ensure the 
dishwasher is empty and available for our use on arrival, approximately 2 hours before the the 
event is due to begin. Plates, cutlery and cookware and will be cleared away and washed 
unless otherwise agreed.  Please note that we ask Clients to be responsible for cleaning 
glassware used prior to and during the meal unless otherwise agreed. 
 
Arancini Ltd (trading as Hungry Chefs) does not hold a License to provide alcohol, but are 
happy to provide waiting staff to serve alcohol provided by the Client to their guests @ £12 per 
hour per staff member, min 4 hours. 

 
Laurel House, 1 Station Rd, Weston-super-Mare BS22 6AR 
 
T: 01934 641 706 / 0756 555 2748 
E: hungrychefs@yahoo.com 

www.hungrychefs.com 
https://www.facebook.com/HungryChefs/ 
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