
HOLY GRAIL KITCHEN CO  
Agreement to Plan a Menu & Cook 

 
 
DATE OF FUNCTION___________________________________________ 

 
NAME____________________________________________________ 
 
ADDRESS__________________________________________________ 
 
PHONE CELL______________________ HOME_____________________ 
   
MENU STYLE________________________________________________ 
 
GUESTS #_________________________________________________ 
 
SPECIAL REQUESTS____________________________________________________ 

 
___________________________________________________________________ 
 
___________________________________________________________________ 
 
COST OF EVENT + HST 12%__________________________________ 
 
DEPOSIT CERTIFIED CHECK__________________________________ 
 
FINAL PAYMENT CERTIFIED CHECK____________________________ 
 
 
It is requested that a deposit of  25% be given at the time the menu has been 
approved by the client and if the client wishes to cancel the event it is requested 
that the cancellation be done 2 weeks prior to the scheduled date of the event ~ 
Otherwise the deposit could be forfeited. 
 
It is respectfully requested and greatly appreciated that after the menu is 
approved by the client that no further changes be made. In some cases where 
marinades or pickled items are having to be made or planned for they are often 
made in advance of the event as is sometimes the purchase of ingredients or event 
items like spices, condiments or event paraphernalia, alcoholic beverages. 
 
 
____________________________            __________________ 
Signature  of   Client      Date 
 
 

*The Holy Grail Kitchen is a kitchen that uses soy, nuts, corn & wheat 
 

holygrailkitchenco@gmail.com 



 


