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Terms & Conditions

for the use of Catering Kitchen Facilities
at Dodmoor House

SECTION A:
Catering firm:

Address:

Phone number:

Website:

Date of (first) function at Dodmoor House
Key contact:

Mobile phone of key contact:
Email:

Local authority registered with:
Food Hygiene Rating Score (number of stars): 
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SECTION B:
As one of the caterers being hired for a wedding/function at Dodmoor House, we require you to agree in writing to abide by these terms and conditions in advance:
Kitchen facilities

We will provide a fully operational catering kitchen (approx 5mx5m) for you to work in, consisting of:
:: Two six-burner gas ovens

:: Hot cupboard with heated gantry
:: Double sink and handwash sink (with soap/paper towels)
:: Refrigerated cabinet (1400mm wide x 710mm deep x 2110mm high)
:: Stainless steel preparation tables

If you have any concerns over the standards of health and safety and hygiene in the catering kitchen at Dodmoor House, these should be detailed in writing before the function starts and we will endeavour to address any such problems.
Health and Safety

You can confirm that you comply with the legal requirement to have a food safety management system based on the principles of HACCP and follow the safe methods of the Safer Food Better Business model set out by the Food Standards Agency.
On the day we expect you to: 

:: Use approved disinfectant for food preparation surfaces (this must be BSEN 1276 or BSEN 13697)

:: Record the temperature of the fridge used during the daytime

:: Record the cooking and hot hold records as per SC8 of the Safe Catering records. 
We would expect all core temperatures to be recorded above 75 degrees C but understand if your HACCP documentation allows for it to be at a lower temperature.
We expect you to have general hygiene rules in place that comply with Regulation (EC) No. 852/2004, as applied by the Food Hygiene (England) Regulations 2006. You and your staff will have received all relevant food hygiene training in compliance with these regulations and, again, would be prepared to produce any relevant certificates if required by the Environmental Health Officer.
We expect you to know the ingredients/allergens in any food served and recommend using the allergen matrix supplied by the FSA. We also recommend you gather allergy information about specific guests attending the wedding from the couple in advance.
You will be registered as a catering business by your local authority (as specified in Section A above).
DODMOOR HOUSE WILL:

Every Monday, we will deep clean the kitchen, including floor, surfaces, the ovens, fridge, hot cupboard and extractor fan (as detailed in our separate weekly cleaning schedule).

On the morning after every function, we will clean the floors and check the equipment to ensure that it has been left in a hygienic state.

We will deep-clean the oven every three months and check regularly to ensure that pest control measures are adequate.

We will provide a working gas and electricity supply to the kitchens and these will be kept regularly serviced in accordance with safety regulations.
Advise you of fire safety and evacuation guidelines, as well as any potential slip and trip hazards around the venue.

We will provide all cleaning equipment and liquids (in accordance with COSHH regulations) apart from that used for disinfecting food preparation surfaces, as well as a running water supply. All brush, dustpans and mops can be found in the cleaning cupboard. COSHH file is hanging on the wall in the washroom.
We will ensure that the fridge is working properly at the start of each function

YOU, AS CATERERS, WILL:

Leave the kitchen and equipment in a clean and hygienic state, including mopping floors and wiping down surfaces with anti-bacterial cleaner, as provided by Dodmoor House.
Clean any waste food in the filter of the fat trap, this does not include emptying the water or fat which Dodmoor House will take responsibility for.

You will provide your own BSEN compliant disinfectant (for Ecoli 0157) for the cleaning of food preparation surfaces. 
You will be responsible for preparing, filling out and maintaining your own HACCP records to ensure that the food is safely prepared, cooked and served.
You are responsible for providing all cooking and serving equipment

Be expected to take home all rubbish (or to have reached a prior agreement with us for your rubbish to be put into our bins at a set cost per function).

Sign out with our evening manager before leaving the venue to ensure that the kitchen has been adequately cleaned and your equipment and any rubbish has been removed.
Be responsible for communicating the following to your staff;
SLIP AND TRIP 

Please be aware that additional care should be taken when walking in the following areas, especially in wet or icy conditions to avoid slipping or tripping

:: Uneven flagstone paving in courtyard

:: Deep steps leading down from the bar to the courtyard

:: Slope leading from the courtyard to the washroom

:: Step between mezzanine floor and bar
:: Step between the washroom and the driveway (when loading and unloading vans)
If you are unaware of the locations of any of these areas, please ask
:: Please report any spillages in the public area of the venue directly to a Dodmoor House member of staff and make sure the area is cordoned off until cleaning can be achieved to ensure guest safety.

FIRE SAFTEY

In the event of a fire you are responsible for evacuating your staff to the assembly point in the car park, ensuring that every member of staff is present and reporting this to the No2 or bar manager who will be stationed in the car park.
Start/end of functions

We guarantee you access to the catering kitchen to start preparations at 10am on the day of a function and we will ensure that the kitchen area is clean by that time. Please contact us a week before the function to confirm your timings.
In turn, we require you to ensure the catering kitchen is clean by the time that you leave following a function – if at all possible by midnight – and that all kitchen/food waste is taken with you. All cleaning chemicals will be provided for your use. We will be responsible for disposing of all wine/beer bottles.
Terms & Conditions

for the use of Catering Kitchen Facilities

at Dodmoor House

(3)

Staffing/cutlery/crockery/table linen & napkins

We undertake to provide all staff and glassware for the bar and service of drinks, as well as the chairs and tables for up to 120 covers. You agree to provide all chefs, catering and waitressing staff, as well as cutlery, crockery, table linen and napkins.

Employers’ liability insurance

You will be responsible for all staff that you employ at the venue and will have sufficient employers’ liability insurance to cover those responsibilities.
Public liability insurance
You will have public liability insurance of at least £1 million in place and let us know if this is not the case.
Third party contracts

The booking of your services for functions at Dodmoor House is made directly between yourselves and the client in question. All liabilities arising in respect of that contract will therefore be strictly between you and the client and will not in any way affect Dodmoor House and Mark or Louise Bradley.
As a third party company, I understand Dodmoor House’s Privacy Policy (https://www.dodmoorhouse.co.uk/privacy-policy-0) and I give consent for them to collect and store my personal information and use the information in line with the General Data Protection Regulations outlined in their policy. (Please tick here) □
I have read and understood the terms and conditions in Section B of this agreement and agree to be bound by them. I confirm that the business has local authority registration and public liability insurance as stated above.

I confirm that I have a Food Safety Management System in place based on the principles of HACCP.
I can confirm that I have the authority of my firm to make this agreement.
Signed:

Name:

Dated:
VAT No: 970712616
Dodmoor House Ltd, Weedon Lane, Nr Weedon, Northants, NN7 4TA

Tel: 01327 341 736 e-mail: weddings@dodmoorhouse.co.uk
www.dodmoorhouse.co.uk
