PACO'S

Christine Benitez Lazzarotto, Ph: 0413495725

Paella Booking Form

Estimated Number of Guests

Venue Contact

Venue Address

State

PC

Water facilities at venue [ ]

Type of Event
Ordered By
Address
City State PC City
Phone Mobile Email
Date of Function I Tapas time
Paella time

Parking available [ ]

Undercover available for Daytime events or Forecasted rain [ |

Description of cooking area (stairs, undercover, grassed etc.):

For safety reasons, we must point out that our equipment may be heavy and have sharp corners. Please ensure that our staff has clear access to the
set-up area, driveway clear of vehicles. We also ask that you keep children and animals away from the cooking area whilst cooking takes place.
Please note: Paella serving time is strict. We endeavor to have the paella ready on time, however Paella serving time is strict please do not

delay the chef.

Also note that you will need to provide plates and cutlery for your guests as this is not included unless ordered below.

Menu Items

Servings (number of persons, min 25)

Unit Price (office use only)

Amount

Vegetarian Paella

Classic Paella

Seafood Paella

Meat Paella

Salad & Bread rolls

$5 per guest

Cutlery & Plates

$1.50 per guest

Churros

Olé Tapas

Tapa 1:

Tapa 2:

Tapa 3:

How did you hear about us? Google [ ] Facebook [ ] Gumtree

Total:

[] Aroundyou [ Friend:

Thank You for Your Booking. Please Check Details Carefully and Contact Us if You Wish to Discuss Any Details or Make Changes. Cancellation
Policy: Guest numbers are to be in no less than one week prior to event date. Within a week numbers may increase however not decrease. A
20% non-refundable deposit is required to confirm booking. Full payment is to be made no less than one week prior to event. Cancellation within
14 days of event; 35% charge. Cancellation within 7 days; 55% Cancellation within 3 days; 80%

Please make payment to Christine Benitez Lazzarotto, BSB 014 278 Account Number 463600563
(Please use your event date eg 09102015 and last name as the reference).



Christine Benitez Lazzarotto


Christine Benitez Lazzarotto
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