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WEDDINGS 
At this present time, Grazed & Infused does not cater for Weddings. If you are 
looking for specialists in styling grazing food for Weddings, we highly recommend 
Maddie & Jeremy from The Vine & The Farmer. For catering experts in hot and cold 
catering, we highly recommend Liz & Adam from Dining Delights Catering Bendigo. 
 
WEATHER  
We require you to provide a cool, shaded area for your food. Preferably indoors. 
We will not serve food in a location over 30 degrees without adequate cooling. In 
the event that a practical location isn’t provided, we reserve the right to withdraw 
from catering for the event. Refunds will not be provided in this case. Cheese and 
heat are not a good match. 
  
STAFF 
We source your food, prepare it, serve it and style it and then we leave you to 
yourselves to have a merry time! All of your food will be set out ready for 
consumption. 
 
GRAZING TABLES: You will need to ensure that someone is available to clean up 
your table at the conclusion of the event, and return all of your clean accessories to 
us.  
 
BOUTIQUE PICNICS: We will collect everything at the conclusion of the event, and 
clean everything off-site.   
 
REFRIGERATION & TRANSPORT REQUIREMENTS 
As part of our food safety program, all food that requires refrigeration during 
transport is monitored. Once it is removed from adequate refrigeration, it is only 
safe for consumption for a maximum of 4 hours. 
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INCLUSION CARD / DIETARY REQUIREMENTS 
We provide our clients with a food inclusion card that lists what foods are included 
on their grazing table. 
Our grazing tables include some foods that contain gluten (bread, crackers, baked 
goods), but our meats, cheeses, chocolate and produce are generally gluten-free.  
If you have a small number of guests with gluten-free dietary requirements, we will 
cater for them with separate gluten free breads and crackers.  
We can also produce a table that is made entirely from gluten-free food.  
Any gluten-free breads that require preparation are the responsibility of the host. 
We are unable to produce tables that are made from foods that are completely dairy 
free, but we will provide you with information on individual products that can be 
safely consumed.  
In the instance of nut allergies / anaphylaxis, we will replace nuts with a safe 
product and provide you with information on individual products that can be safely 
consumed. 
  
HOT FOODS 
We are a catering business that works entirely with cold (or room temperature) 
grazing food. If you can't party without hot food, we recommend downsizing your 
selection. Feel free to contact us about this. If you are looking for a catering 
business that is brilliant with hot/cold catering, we highly recommend Liz, Adam and 
the professional team from Dining Delights Catering Bendigo.  
  
BOOKINGS & DEPOSITS 
We require 2 weeks notice for all events but we are currently booked 2 months in 
advance, so please ensure you get your booking enquiry in early. 
All quotes have 14 day terms. 
We include a security deposit which will be refunded to you once all clean 
accessories are returned to us within 3 days after your event. 
Please ensure the accessories are cleaned to avoid a cleaning fee (deducted from 
your security deposit). 
Once a booking is confirmed, you will receive an invoice to your nominated e-mail 
account. 
A 20% deposit payment must be paid within 7 days to secure your booking. 
The balance is payable no later than 7 days prior to the event.  
Any unpaid balances will result in a booking cancellation and a forfeit of deposit. 
  
NAPERY 
We will provide table cloths and table runners when required as part of our styling 
plan.  
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SERVEWARE 
GRAZING TABLES ONLY: 
Plates and cutlery are not included with our service. We recommend hiring them via 
Bendigo Party Hire, or using recyclable products. The Hirer is responsible for the 
return of clean serveware to the hire company. We will not be responsible for any 
breakages or loss of serveware during the event (unless at fault). 
 
TRAVEL 
We do not charge travel costs within a 15 km radius of Bendigo's CBD. If you live 
outside this area, please let us know so that we can work out a reasonable travel 
cost for you. We will travel to Echuca, Castlemaine and Heathcote. Minimum 
bookings apply.  
 
FOOD SAFETY 
We have obtained our Food Safety Supervisor certificate and we have product 
insurance. All food is stored and transported appropriately as per regulation, and 
once a grazing table has been set (or the food is delivered), it is the responsibility of 
the consumer to follow the instructions provided by our team.  
It is important to follow these instructions to ensure that food is safely consumed. 
 


