
  

CHATEAU LUXE GARDEN RENTAL AGREEMENT 

  

● Chateau Luxe Garden Rental Packages include the following: 
○  (20) Standard 72” Round Tables  
○ (200) White Resin Chairs  
○ (6) 6’x30” Wood Banquet Tables  
○ Venue Security 
○ Garbage Cans  
○ Cleaning services for bathrooms only  

 

● Chateau Luxe Garden Rental Packages require the following from the client:  
○ Outside catering from a licensed and insured catering company  

■ Caterer must provide their own tables for “workspace/service”.  
■ Caterer must provide their own staff to serve food and buss/cleanup once 

guests are finished eating.  
○ Bartenders hired exclusively from Couple of Bartenders Liquid Catering 

Company.  

 

● Client must provide their own china and silverware; your outside caterer can assist you 
in providing these items. 
 

● As a minimum, two printed menu cards per table are required indicating the menu was 
prepared by (name of caterer). You may provide the menu cards or order them through 
Chateau Luxe. Please consult your Event Manager for pricing. 
 

● Client is responsible for the following:  
○ To complete, sign and return Chateau Luxe Food Waiver and Idemnification 

Agreement.  



○ Responsible to ensure outside catering and all Clients contracted vendors 
provide Chateau Luxe with Proof of Insurance as required in Chateau Luxe 
Contract listing Chateau Luxe as The Certificate Holder.  

○ Responsible to provide Outside Caterer details to Chateau Luxe prior to signing 
Outside Catering agreement with Chateau Luxe.  
 

● Client is responsible to ensure the Chateau Luxe Outside Catering Policies are upheld 
as follows:  

○ Outside Caterer will provide all necessary serving utensils, chafing dishes, 
sterno, and display trays required to display hot and cold food items.  

○ Outside Caterer must provide Chateau Luxe with a certificate of insurance 
($1,000,000) on file at least two weeks prior to the event.  

○ All outside vendors are required to clean up debris after the event. (A cleaning 
fee of $500 will be required in the booking deposit. This is subject to refund 
based on the cleanliness of the space and will be given back within 30 days 
post-event).  

■ Chateau Luxe does not provide cleaning services or materials for outside 
kitchen, production and/or exhibit areas unless it is part of Chateau Luxe 
sales contract. Trash removal from event space, outside venues on 
Chateau Luxe premise and/or outside kitchen is the responsibility of the 
contractor and/or vendor.  

■ At the conclusion of the event, exhibitor or productions, the meeting 
space, parking lot area and/or loading dock must be presentable for the 
next day’s business prior to leaving the property for the day.  
 

● Outside Catering Vendor is responsible for the following:  
○ All items should be picked up upon conclusion of the event as Chateau Luxe will 

not be held accountable.  
○ All Outside Caterers must bring in their own food service carts. Chateau Luxe will 

not provide any carts for any rental items or food movement.  
○ It is the responsibility of the Caterer to prepare and tray all food items. The 

Caterer must display and present all food items in a professional manner.  
■ All Outside Caterers must come in prepared with the proper amount of 

food runners.  
○ All Outside Catering staff must consume their meals in the vendor room only. 

Under no circumstances is it acceptable for outside catering staff to drink and/or 
order alcohol from any bar on Chateau Luxe property.  

○ The Caterer must provide enough replenishment food to accommodate the entire 
event.  

○ The Caterer is to provide all cooking ingredients they may need to prepare food 
including oil, propane, ice, etc.  

○ All Caterers and their employees must come dressed in a uniform shirt, clean 
and appropriately groomed. No open-toe shoes or sandals may be worn.  



○ The Caterer agrees to treat all Chateau Luxe staff and fellow vendors with 
respect. Failure to do so will result in the termination of privileges to work with 
Chateau Luxe.  
 

_______________________________ ___________________________________ 

Caterer/Company Name Caterer’s Signature                         Date  

 

_______________________________             ___________________________________ 

Caterer On-Site Contact Name Client’s Signature                            Date  

 

_______________________________ ___________________________________ 

Caterer Phone Number Event Manager’s Signature Date  

 


