CATERIMNG EVENTS-RENTALS

AT

PLUSH Catering & Evants is Puarto Vallarta's premiar Catering
and Event company. With over 30 years of combined international
axparienca in tha United States and Mexico, you can ba sune your

avant will ba a smashing success and ona your guast's will talk about
for years to come. Plush Cwners Juan Zuno and Blaire Veronica
Csborne along with thair event team have successfully executed
over 600 avants, including over 400 waddings.

Qur experienced chef team is led by Juan, one of Vallarta's top chefs.
He has successfully catered over 300 weddings in Puerto Vallarta and
has also worked extensively in the U.S., including
several events in Napa and Sonoma.

We are ready to prepare any type of cuisine that you desire and leave
your guest's with a huge smile on their face. We offer limitless options,
including: Sit Down Dinners, Tasting Menus, Family Style,
Buffets, Action Stations, and Cocktail Reception.

We look forward to exceeding your expectations!

cdliénng offer

infofplushcataring. com

+52 322 306 3036 wanw. plushcatering.com




Plaaze ¢

HOT

TINY TACOS Adobo Chicken, Asada Beaf, Pastor
Paork, Diablo Shrimp or Black Bean and Oueso Fresco

MiNI SOUP SIFS Wild Mushroom, Venszuslan Corm
Chowdar, Poblano Asiego, Carrot Ginger

MISO BOUP 8IPS with Griled Tofu

SOPES Criapy Corn Masa Boats flled with Black
Baans and Roasted Pappers of Poblanc Rajas,
toppad with Queso Fresco

ENCHILADAS WITH SAUTEED WILD MUSHROOM
MELANGE Goat Chease and Extra Virgin Oliva OU

ACASTED POBLAND QUESADILLA with Corm and
Scalllona

MINI QUESADILLA with Caxsca Chease, Chile
Poblamno, Zucchini, Tomatillo Salsa and Crema Fresca

TAMAL DE CHIPOTLE Steamed Carn Masa bitas
stuftfed with Shradded Chicken, Sweat Chipotla
Sauce, and Crama Frasca

fand pased how doeures

five itams total from the foliowing Cold & Hor saiections $17.00 per parsan

MIMI BURRITOS Fajita Chickan or Beef with Pico de
Gallo and Guacamole

POLPETTES Mini italian Meainalls with Spicy
Marinars Sauce and Regeno Cheese

MINI QUESADILLA DE CHORIZO with Oaxaca
Chaase and Chipotie Sour Cream

GRILLED SATAYS Chicken, Beel, or Portcbelic &
Poblano with a Smoky Peanut Mole Sauce

SPRING ROLLS Pork or Vegatabie

ARANCINI DI RISO Risatto Rounds with Asago
Chaese

CRISPY CALAMARI with Crapotia Aol seréad on
Asian Spoons

CRAB CAKES with Spicy Remoulade + 31.50

EMPANADAS HUITLACOCHE Corn Masa Turnovers
filled with Maxican Black Truffle, Zucchini, Grilled
Portoballo, Goat Cheaese and Chili Pasta

ENFRIJOLADAS NORTEMAS Corm Tortilla with
Panala Cheasa, Chorizo and Crama Frasca, Black
Bean Epazote Sauce and Chile Morita Salsa

VEGETABLE KABOBS with Peppers, Onions,
Potatoes, Mushroomsa, Zucchini and Balsamic Glaze

CUBAMN KABOBS CHICKEN OR PORK marinatad in
Orange & Lime Juices, Dark Aum and Peppars

CARAMELIZED OMION AMD FETA TARTLET with
Balsamic Reduction

CHICKEN CURRY OR VEGETABLE EMFPANADAS
with Quesc Freaco & Avocado Tomatillo Sawce

ROPA VIEJA Crispy Mini Tortillas Topped with Braisad
Shraedded Besf, Queso Fresco and Pinto Beans

Plush favorite

COCONUT SHRIMP with a Mango Dipping Sawce
+ 52.50

GRILLED SHRIMP with a Tangy Mango Mo
+52.50

CAJUN RUBBED JUMBO SHRIMP with Spicy
Remoulada Sauce + $2.50

BACOMN WRAPPED LOCAL SHRIMP with Peppenack
Cream Sauce + 52.50

BAGCOMN WRAPPED BAJA SCALLOP LOLLIPOPS with
Tamarind Glaze + $3.00 [seasonaf)

SHRIMP AL PASTOR SKEWERS with Pineappie and
Chimichuwrri + $2.00

SHRIMP WONTON PURSES with Poblano Cream
Sauce + 52.00

GRILLED LAMB CHOP LOLLIPOPS with Mint Sauce
+ 56.00

Al prices = LIST ard ang per person junkess offaraisa nofed], a° adeitongl 15% sardce charga applies 1 gl food and Do sereces

infofplushcataring.com

www.plushcatering.com




COLD

MAHI MAHI CEVICHE with Pinespgple and Gingar
SEAFOOD CEVICHE with Mango and Baail

SHRIMP CEVICHE

VEGAN CAULIFLOWER CEVIGHE

ICED GAZPACHO SIPS Amarilo with Goldan
Tomatoes and Saffron / Blanco with Almond and Frozen

Grapas / Aojo with Smoked Tomatoes end Baats f
Voroe with Tomatillos and Honeydows

PLANTAIN TOSTOMES with SBmaked Saman, Crima
Fraiche, Chives and Lime Zest

TACOS HIWTLACOCHE with Crunchy Picklsd
Vogatablas and Avocado Sauce

EQGPLANT CAPOMNATA with Onlona, Capera, Roma
Tomutoas and Balsamic Glaze on Clabatta

TORTILLA CUPS WITH ROASTED CORM and
Avocado Ralish

GUACAMOLE BLANCO, Roasted Garlic, Caramealized
Onions, Jelapero, Cilantra, Corn Tortilla Chips

ROASTED RED PEPPER with Pasto atop Sesame
Crostini

TUSCAN BRUSCHETTA with Roma Tomatoes,
Foasted Peppers, Olives, Garlich Extra Virgin Oiive Od

GOAT CHEESE CROSTINI with Fire Rossted
Tomatoes and Sweat Basil

ASSORTED SUSHI ROLLS with Fresh Ginger, Wasahi
and Ginger Soy Sauce » 52.00

TUNA TARTARE with Avocanto and Ginger in Wonion
Conea or on Asian Spoons + 52.00

AGAVE GLAZED SHRIMP with Garpacho Shooters
+ 52.00

PINEAPPLE GINGER SHRIMP COCKTAIL + 52.00

TUNA CRUDO with Trres Chils Vinaigrette ana
Avocade Crema on Wortor Chips - 52,00

WATERMELON & FETA BITES woth Toasted Paeftas
ard Salsamic Glaze

CAPRESE SKEWERS with Grape Tomatoes. Fresh
Mozzarela, Basid and EVOO

TUMA CEVICHE with Jicama and Habanero on
Wonton Chips + $2.00

Kl prices i= IS0 and ana per persns (unkess offarwiza nofed]. a° adeitonal 15% sarecs chargs apelies 1 all food and Dwerigs wervoes

infofplushecataring. com
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9 cowrse sewed sildown dinet

Please choose one S0up oF oNe salad, ong enires (antres count is required) and one dessert$48.00 per persan

SOUPS

TEQUILA LIME SHRIMP BISQUE

SPICED PUMPKIN SOUP with Mexicen Cream and
Tossted Pepites (Fumpkin Seads)

TORTILLA SOUP with Frind Pasilla, Avocado, Crama
and Qusao Fraaco

NEW ENGLAND CLAM CHOWDER with Smaky
Bacon, Naw Potatoss and Baby Clams

SA LADS both soup & salad + 58.50

MIXED GREENS WITH GRILLED VEGETABLES
Manchego, Toastad Pine Nuts, and Dijon Vinsigrette

CARROT GINGER SOUP with Cioconut
VENEZUELAN CORN CHOWDER with Sacon

CREAM OF POBLANO MANCHEGO with Extra
Virgin Oiive ONl

MAYAN CAESAR SALAD with Grilad Rea Onona,
Manchago Chasse and Avocacso- Serranc Drassng

MIXED GREEMNS WITH GOAT CHEESE Caramal-Chila
Pumpkin Seads, Grapefruit Slices & Miso drassing

SOUTH WESTERN CAESAR SALAD with Jalapena
Polenta Croutons and Shaved Parmigiana

SPINACH SALAD with Caramal Chili Crusted Pecans,
{Jueso Fresco, Apples, Aoasted Tomatoes and Sweat
and Spicy Yinaigratte

ORGANIC MIXED GREENS with Jicama, Papitas,
Pomegranate (seasonal) and Lima Vinaigratta

PEPITA CRUSTED GOAT CHEESE SALAD with Mixed
Graans, Fresh Strawberries and Honey Vinaigratte

MIXED FIELD GREENS with Cranbermes, Caramalized
Almonds, Goat Cheesa and Soicy Salsamic Vinaigretie

SEASOMAL GREENS with Wood-Griled Onions,
Radishes, Panela Cheese and Roasted-Garlc Dressing

PEAR AND WALNUT SALAD wth Pear Shces,
Toasted Walnuts, Crumblad Gorgonzola Cheesa,
Butter Letiuce and Pear Vinaigretie

TORTILLA SALAD WITH QUESO FRESCO, Black
Beans, Pico de Gallo and a Ginger Ranch Dressing

CHIFOTLE CAESAR SALAD wih Shaved Parmesan
and Jalapedo Croutons

APPETIZEHS add one Appetizer to your dinner + S8.75

BACON WRAPPED PRAWMNS with a Pepper jack
Cream Sauce

EMPAMADAS with Plantain, Black Beans, Cotija
Cheese and Aguamals

CRAB CAKES with Com, Thyme, Jalapano and
Chipotle Remoulads

CEVICHE MAHI MAHI with Jalapanos and Coconut
SPICY VEGETABLE Gyozas with Swest Chil Sauce

SHRIMP COCKTAIL with Avocado, Swest Com,
Cilantro in Spicy Tomato Sauce

Al prices 7 IS0 and ara per pErs0T (uniess mifaraisa noned). a0 J00Tonal 15% sanece charge apcliss 1 3l Mool ang Jeesrigs sere e
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EHTHEESI Fleass choose one Ses Food, one Land Food and one Vegeianan or Vegan Enfres enines couwn i@ reguined).

SEA FOOD

GRILLED MAHI MAHI with Sticky Rice, Plantains
and with Pineapple Salsa

ROASTED SALMOM with Scallion Mash and Sautéed
Spinech with Charred Tomatoas &nd Chili Mango Salss

RED SMNAPPER with Creamy Manchago Polenta,
Sautéed Bok Choy & Tropical Fruit Chutney

LAND FOOD

ROASTED SPICE CHICKEN with Cinnamon & Honay
Glazed Swaat Potatoss and Mango Chutnay

SPICED GRILLED CHICKEN with Craamy Pumpkin
Mals Sauce Aoasted Garic Mashad Potatons and
Sautbed 2ucchin

GRILLED PORK LOIM with Caramadized Guavas,
Aurm Splkopd Plantain Maah and Black Baans with
Smokad Bacon, Clartre & Cuwmin

VEGETARIAN + VEGAN

GRILLED EGGPLANT MEDALLIONS with Garlic
Mashed Potatoes, Aoasted Vegetablas and Pasilla
Chila Sauca

GRILLED SALMON FILET with Fresh Pinespple Salsa
and Cilantro Rica

SEARED MAHI MAHI with Lemongrass Sauce, Stoky
Fice and Roasted Vegatables

MARINATED ARRACHERA [Fank Steak) with Poblanc
Dami, Crearry Masned Potatoss ang Apllo Mughnooms

GRILLED BEEF PICANA with Chimechurr Ssasonal
Vegetables and Papas Bravas

MANCHEGO POLENTA with Oyster Mushrooms for
Mushroom mix if not in season) and Sherry Sauce

CHILE EN NOGADA with Dried Fruit, Plantain,
Almond sauce and pomagranate (seasonal) served
on a bed of Cilantro Rice

CHILE RELLENO Poblano Pepper filled with Oaxaca
Chessza servad ovar Cilantro Rice with Tomato
Cragano Broth

GRILLED OR FRIED TOFU with Asian styls
\egetables owver Sticky Rica

PORTOBELLO AND POBLANO PEPPER STACK wih
Pasilla Chile Demi and Wild Rice

PHEMIUH EHTHEES + $8.00to the abowe price for any of the following man cowsses

SEA FOOD

SESAME CRUSTED TUMA with Garlic Mashed
Potatoes, Sautéed Seasonal Vegetabnles

GRILLED PRAWNS MARINATED IM PINEAPPLE-
MANGO ADOBO sarved with Cilantro Rice and Fire
Roasted Peppars

LAND FOOD

CGHINESE GLAZED DUCK BREAST with Sweat Potato
Puréa, Wilked Spinech and Chile-Cilaniro Sauce

BEEF TEMDERLOIN with Three-Herb Chimichurri,
Chive Mashed Potatoes and Fire Roasted Vegetables

ACHIOTE MISO MARINATED S5EA BASS with Sticiy
Rice, Sautded Fucchini and Clantro Chand Sauce

SPICY SHRIMP WITH CARAMELIZED GARLIC
Gusjillo Chile, Fresh Lime, and Chipote Served with
Papas Doradas and Sautféed Ginger fucchini

GRILLED FILET MIGNOM with Sautsed Ajlo
Demi Glace

Kl prices i= LD ard ara per persnt (unless oftarwisa nofed], 8¢ adeitonal 15% sarecs chargs apelies gl food and Jeesrags warvoes
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DESSEHTS A Basic Wedging Cake can be substitutad for same price or for 8 desser able +$3.00

KEY LIME PIE with Barry Sauca and Frash AMNCHO CHILE FLAN with Caramal Sauce

‘Whippad Cream
MOCHA CHIPOTLE BROWNIE with Vanila Bsan
WARM APPLE TART with Cejeta Seuce and lca Cream

Cinnamon Stick lca Craam

CHOCOLATE TART with Pecan Crust and
CREME BRULEE Hehius, Cnile and Chocolats, Saltad Caramel
Yanilla or Espresaon

ADDITIONAL SIDES . ss.00

GARLIC, SCALLION, HORSERADISH CREAMY MANCHEGO POLENTA
OR WASABI MASHED POTATOES CILANTRO RISOTTO

MEXICAN RATATOUILLE GRILLED ASPARAGUS
CILANTRO OR POBLANO RICE POBLANG RAJAS

PERUVIAN POTATO SALAD PAPAS BRAVAS

FIRE ROASTED VEGETABLES

3%&JWJQEMWMMW

We offer an endless humbaear of praparafions, starch, vegefables and sauces fo compliment your dual eniréa.
Al dual entrees come with a starch and vegetable aplion. "SUBSTITUTE" Dual Entrees, please select one
{2 proteinz on 1 piate)

GRILLED FILET MIGMON & CHICKEN $55.00 LAME & LOBSTER $79.00
GRILLED FILET MIGMOMN & SHRIMP $63.00 LAME & SHRIMP ' $73.00

GRILLED FILET MIGMON & LOBSTER $68.00

MMJ mf $19.00 Choose ane Man couwse and two Sides or one Meal

MAIN COURSES

HAMBURGERS CHICKEN KABOBS with Pearut Dipping Sauce

MEXICAN NOODLE CASSEROLE BAKED CHICKEN FINGERS with Honey Mustard

BAKED CHICKEN PARMESAN or B30 Sauce

SIDES

OVEN BAKED POTATO FRIES BAKED POTATOES

OVEN BAKED SWEET POTATO FRIES MAC AND CHEESE

SMASHED POTATOES GLAZED CARROTS

MEALS

ANTIPASTO PLATE Slices of Turkey and Ham with BEEF AND VEGGIE STIR FRY with Whits or Srown

Cubed Jack Cheese, Halved Cherry Tomatoes Fice

SWEET & SOUR CHICKEN with Whits or Brown Rice BEEF AND BROCCOLI LO MEIN

{E}HIGHE_N AND VEGGIE STIR FRY with Whits or SPAGHETTI AND MEATBALLS with Marnarz Sauce
rcw'n milce

&l prices in LISD ard ana per persos juniess oifgraisa noted). a0 adcitonal 15% sarece charpe applies 10 gl food ard Deesrags serves

info@plushcatering.com .
& wanw. plushcatering.com



Pl fanily e nea, oplions

OPTION 1: 2 Soups/Salads, 2 Main Coursas, 3 Sides, 2 Desserts $44.00
OPTION 2: 2 Soups/Salads, 3 Main Coursas, 3 Sides, 2 Dessarts$48.00
OPTION 3: 2 Soups/Salads, 4 Main Courses, 3 Sides, 2 Desserts §52 00

APFETIZEHS + 54.00 far 1 appatizer, + $3.00 for sach additional appatizer

MAHI MAHI CEVICHE with Pineapple and Gingsr

TUNA CRUDO with Jicema, Cilantro and Mulata
[Chite Oil) + §1.00

GUACAMOLE AND SALSA MEXICANA sarvad with
Fraah Totopoa

SOUPS AND SALADS

TORTILLA SOUP SIFS

CREAM OF POBLANO WITH MANCHEGO
BOUP sIP

MAINS

GHILES RELLENQS with Daxaca Chesss or Baef
Picadillo in a Tomato Broth

CAMAROMES AL AJILLD Shrimp Sautéed with
Garlic and Chile Guajile + 53.50

POLLO PEPIAM SLICED CHICKEN BREAST in
Pumpkin Sead Maole

MAHI MAHI VERACRUZANA with Peppers, Dlives,
Tomato, Red Onion Capars, and Safron with Whita
‘Wina Reduction

SIDES

CALABAGITAS CON ELOTE Mexican Styla Zucchini
and Corn in Rad Sauwce

MEXICGAN, CILANTRO OR POBLAND RICE
ROASTED VEGETABLES
PAPAS BRAVAS

EMPANADAS HUITLACOCHE with Avocado and
Tomatillo Sauce

CHICKEN OR BEAN TAQUITOS served with Lattuce.
Onions, Tomato Sauce and Sour Cream

MEXICAN CORN sarvad on the Cob covered in Sour
Craam rolled in Cotija Chesse and Chils

TORTILLA SALAD with Quaso Fresco, Siack Saans.
Fico do Gallo and Ginger Ranch Dreasing

CHIPOTLE CAESAR SALAD with Shaved Parmasan
and Jalapano Polenta Croutona

BEEF MEDALLIONS with Pasilla Chie Sauce - 53.50
ROASTED CHIGKEN BREAST with Poblano Mos

COCHINITA PIBIL, SLOW ROAST PORK with Achote
and Crange Juice Wrapad in S3anana Leaf

BIRRIA BRAISED SHREDDED BEEF n Agobo Sauce
BEEF PICAMA with Chimichurri

CHAMPIMONES AL AJILLO MUSHROOMS with
Garlic and Ghile Guaijillo
REFRIED BLACK BEANS wiih Comja Chesse

CHARRD BEANS Pinto Beans with Bacon, Sarmano
Chile, Carmelized Onions

CORN OR FLOUR TORTILLAS

IGE GHEAM EAHT chooss two dessarts (o be sanved family sfiis or choose ong of the opions balow

SOBERT Lime, Strawberry, Mango, Tamarindo,
Guansbana, Guava

IGE CREAM Chocolate, Vanilla Bean, Dulce de

Lache, Pacan, Cookies & Cream, Coconut, Esprasso,

Cinnamon, Chocolate Hazelnut and Strawbearry

POPSICLES Limae, Jamaica (Hibiscus), Mango,
Horchata, Cucumiber, Mango or Lime with Chila,
Cioconut, Strawbenry, Tamarind

Kl prices 7 USD and are per persos funless otherwise noled)], a~ adéSonal 15% serpce charge applies o all food and Severags perpces. B s Sees and orces

are subject o cRange, based upan availabiity.

infofplushcataring. com

wanw. plushcatering.com




= All sicoholic baverages ﬁ.ﬂ be pumhmnd from Piush Catering with the axcaption of wing or champagne with

dimnar and the cliant will pay 8 $5.00 per bottle corkage charge. Aafes inciude the e up of one bar. Thens wll
ba an adaoftional cost far any additional bars required for senvice. There is 2 3 howr minimum for 2l bar packages.
A 15% sendoce charge will be added to aif bavarage purchases.

MARGARITAS, MOJITOS & BEER

5§ HOUR UNLIMITED CONSUMPTIONS$30.00 par paraan,
Extra houre can be purchased a1 a rate of $6.00 par parson, per haur

Margaritas: made with Cuervo Espacial, Mojitos: made with Bacardi White, Beer: Corona and Pacifico, Sodas,
Bottlad Water and lon

STANDARD

B HOUR UNLIMITED COMSUMPTIONS35.00 par parscn,
aoctra hours can be purchased &t o rate of $7.00 per paracn, per hour

Smirnof Vodka, Qso Megro Gin, Pasaport Whiskay, Bacardl White Rum, Jose Cusrvo Teguila, Beer: Corona and
Pacitico, Sodas, Bottled Water, Juices, Mixars and loe

PREMIUM

E HOUR UNLIMITED CONSUMPTION $42.00 par parson,
axtra hours can be purchased at a rate of $8.50 par parson, per hour

Absolut Vodka, J & B Scotch Whiskey and Johnnia Walker Hed Label, Besfaater Gin, Havana Club White Rum and
Captain Morgan, Cuervo Especial Teguila and 1800 Reposado, Beer: Corona, Pacifico, MNegra Modelo and Modelo
Espacial, Soft Drinks, Juices, Mxers, Botlled Water and Ice

TOP SHELF

5 HOUR UNLIMITED CONSUMPTIOMN $52.00 par parsan,
extra hours can ba purchased at a rata of $10.50 par person, par Rour

Balvedere and Grey Goosa Vodkas, Bombay Sapohira Gin, Havana Club White and Dark Rum, Johnne Waller Black
lebel and Chivas Blended Scotch Whiskey, Don Julio Reposado and 1800 Anejo, Gran Mamier, Courvoesier, Beers:
Heineken, Negra Mooslo, Modelo Especial, Gorona and Pecifico, Soft Drinks, Juices, Mixers, Sotted Water and Ice

WJWAMW deposit of 10% of fofal reniais is eguned

TABLE TOP RENTALS 55.00 per peraon FULL RENTALS $12.00 par parson
Glasswars, plates, and flatware Table Top plus standand chairs, tables and inens

SET UP, TAKE DOWM AND TRANSPORTATION
2 - 25 guests [minimum charge): $250.00, 24 - B0 guests: $500.00, 81 - 120 guests: 575000,
121 - 180 guests: $1,000.00, 181 - 250 guests: 51,500.00

edditional rr-anum‘aam-:‘.aa amMmt Zh as Lats Might Snacks, Agua Fresca, Signature Cockizls,

‘Wine and Champagne lists, Buffet and Action Station meanus.

&l prces i7 LESD ard arg per pErson (unless oirarwisa nofed). a° adoitongl 15% sanecs chargs applies 1 @l food and Deerags serees

info@plushcataring. com :
8 wawrw. plushcatering.com



s & condilions

Agresment 1o Provide Services Signatures below acknowledge that PLUSH CATERING AND EVENTS will provice
catering services Bs specifically detalled in the proposal above to the CLIENT. All food and beverage must be
supplied by PLUSH CATERING AND EVENTS unless otharwise stated in this contrect. Any changes o tha agreameant
will be egreed wupon by the client and a represantative of PLUSH Catering and Events no later than thirty (30) business
days prios to your evant.

Guest Count & Minimum Guarantee Your fingl guast count is dus thirty (30) business deys prior 10 your event and
may not be decreasad after this date for final biling purposes.  In the event of 4 Necessary INCrease within Tres days
of your avant, our stalf will make sl possible arrangaments to accommodale adaitional guests and acdisonal charges
will be calculatad on stated per paraon prices. Tha cliant will be financially reaponaible for any increased cost fior rush
orgers recuired to acquire products or services neceasary o accommaodate increases in the final count.

Facilities Plush Catering & Events requires full access to a fully equipped kitchaen (oven, Durners, refrigeration, water,
slactriclty and grill) baginning four (4) hours balore food ssnvice and ending ona (1) how afer the completon of
sarvice. If a full kitchen ia not available for use thare will be an additional cost lor tha st up of & mobie kitchen and
tent if an appropriate space is not provided,

Damage, Breakage & Loss Client is also financially responsible for any breakage or loss of rentals caused by their
guests which will be deducted from the 10% rental damage deposit. |f there was no breakage the damags depost
will be returned to the client within 48 hours of the avent. Plush Catering will not handle or be responsible for anmy
furniture or other itams at tha event location including but not imited to rentals provided by the clent.

Service Charge a 15% service charge is assessed on all food & beverage consumed.

Any itam not listed in the contract is not included in the rates or senvices that Plush Caterng & Events wil provide 1o
tha cliant. All manu items and prices are subject to change, based upon availability.

Payment Tarms are as follows:
= 30% gus on =igning catering agreameant (non-refundable).
Additional 50% (total 80%) &0 days before the event {mon-refundabls).
= Remaining 20% dus - 15 days before event.
= Al fees payable by wire transfer [client pays all transfer fees).
= All payments must ba made in USD unless otherwise noted.

Plush Catering & Events reserves the right to cancel sendices if confract and paymant f=rms are not mat.

info@plusheataring.com .
Y www.plushcatering.com



