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P a g e   2 STAND CATERING ➞ OVERVIEW 

DEAR CUSTOMER, 

as an organic certified catering partner at Messezentrum 

Salzburg we provide professional catering with a sustainable 

impact. It is our aim to provide you with first-class organic 

dishes and drinks as well as attentive service to ensure that 

you are part of a very special culinary experience. 

Regardless of wheter you  want to cater for your customers, 

guests or employees before, during or when closing an event 

with culinary, reviving or refreshing products – we see your 

wishes as our motivation to give our best. 

ORDER FORM 

QUALITY MEETS RELIABLILITY. 

We would be happy to receive your order in writing up to 5 work 

days before the exhibition | event begins. 

.   P a g e  3 

ORGANIC CATERING | STAND HOSTING 

COLORFUL. MORE COLORFUL. ORGANIC 

Pamper guests with an ample range of savory and sweet snacks, 

freshly baked pastries, finger sandwiches, fruit, salads, soups and 

delicacies! 

Page 4 - 5 

We put our heart and soul into being hosts and provide all 

services in the catering sector. You can call us on the 

following number for personal advise and any questions 

about our range of services +43 (0) 6232 36093 42. Or write 

your request to our email at reservierung@chefpartie.at 

. 

We hope you have a good, enjoyable and successful time in 

Salzburg and look forward to working with you. 

Yours Andreas Birngruber 

and the Chef Partie team 

DRINKS 

JUST WHAT YOU NEED. 

Refreshing and reviving drinks, crushed ice or Food and 

drinks vouchers? You want it. We’ve got ist. 

 P a g e  6 - 7 

OTHER CATERING SUPPLIES 

WE’VE THOUGHT OF EVERYTHING. 

Do you need rental equipment, furniture or cutlery and glasses? 

We can provice the supplies you need on time and without fuss. 
   P a g e  8 - 9 

DELIVERY CONDITIONS &  
GENERAL TERMS AND CONDITIONS 

The delivery and service conditions, the general terms and 

conditions and other important information on Birngruber 

Gastronomie GmbH. 

   P a g e  10 - 11 
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P a g e  3 STAND CATERING ➞ ORDER FORM

The best choice with organic cousine! 

We would be happy to receive your order in writing up to 5 days before the exhibition | event starts 

to reservierung@chefpartie.at . 

During the event you can reach us on the event hotline  +43 6232 36093 42. 

Billing contact 

Company name 

Contact person Cost centre 

Street Postcode | City 

Telephone E-Mail

VAT ID number 

Contact info before the event 

Contact person 1 Mobil number 

Contact person 2 Mobil number 

Contact info during the event 

Event Hall number 

Company Stand number 

Order confirmation □ As the customer, I took note of everything.

Follow-up orders or changes to an existing order should please 

be made, depending on operational activities, on the previous 

work by 13:00 at the latest. In the case of lastminute cancellations 

or changes we unfortunately have to charge perishables 

products, food and special orders 100%. We would ask you to 

bear in mind that for operative reasons we cannot clean china or 

cutlery form an external source free-of-charge without prior 

notification and order. Thank you for understanding! 

Invoicing and conditions 
The prices we list are net prices. We calculate a delivery flat rate 
of € 25 net per delivery (without assembly). € 32 is invoiced for 
each additional working hour started by a member of staff. Only 
original sealed and complete containers can be returned. The 
basic equipment you have ordered will be delivered on the last 

assembly day and has to be accepted personally. We are happy 

to plan for earlier deliveries on request. Follow-up deliveries are 

also possible as required. Invoicing takes place in total after the 

exhibition | event has finished, via email or post. 

Thank you for your order and your trust! We and the best 

nature has to offer will make your event unforgettable! 

Your Chef Partie team! 

With our legally binding signature 

we fully and comprehensively 

accept the general terms and 

conditions and the specific service 

conditions for the company 

Birngruber Gastronomie GmbH. 

Place and date | Company stamp and legally binding signature 

mailto:office@chefpartie.at
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P a g e  4 STAND CATERING ➞  SNACKS SAVORY & SWEET

Company name: Delivery date: 

Stand number: Delivery time: 

ORGANIC SMALL FILLED BREAD ROLLS Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

❍ cheese 1 item € 2,60 

❍ ham 1 item € 2,60 

❍ bacon 1 item € 2,60 

❍ salami 1 item € 2,60 

❍ roast beef 1 item € 3,00 

❍ salmon 1 item € 3,00 

❍ vegan hummus 1 item € 2,40 

❍ vegetarian spread 1 item € 2,40 

 ❍ mozzarella & tomatoe 1 item € 2,40 

ORGANIC FILLED FINGER SANDWICH 

❍ cheese 1 item € 2,60 

❍ ham 1 item € 2,60 

❍ bacon 1 item € 2,60 

❍ salami 1 item € 2,60 

❍ roast beef 1 item € 3,00 

❍ salmon 1 item € 3,00 

❍ vegan hummus 1 item € 2,40 

❍ vegetarian spread 1 item € 2,40 

 ❍ mozzarella & tomatoe 1 item € 2,40 

FRESHLY BAKED ORGANIC PASTRIES 

Vienna roll, 50g 1 item € 1,00 

Spelt wholegrain roll, 60g 1 item € 1,50 

Pretzel, 93g 1 item € 2,00 

Spelt wholegrain bread, 500g 1 item € 8,00 

SWEET PASTRIES FROM THE ORGANIC BAKERY 

Butter croissant, 45g 1 item € 2,00 

Blueberry muffins, 70g – gluten-free 1 item € 3,00 

Muffin, 70g – gluten-free 1 item. € 3,00 

Chocolate muffin, 70g – gluten-free 1 item € 3,00 

Tray bakes, ca. 50g - homemade 1 item € 2,20 

Dessert of the day in a glass 1 item € 3,00 

This order form only contains an excerpt from our entire product range. We are course happy to make you an individual offer in line with your wishes and ideas! Subject to changes, misprints 

and errors. We calculate a delivery flat rate of € 25 net per delivery (without assembly). All prices stated are net prices plus 20% VAT or 10% for food. 
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P a g e  5 STAND CATERING ➞ SNACKS, SOUPS, WARM DISHES 

Company name: Delivery date: 

Stand number: Delivery time: 

VITAMINS FROM THE ORGANIC GARDEN Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Seasonal organic fruit basket, (pro portion/item approx. 50 g) 1 item € 1,50 

Freshly prepared seasonal organic fruit salad, (per portion approx.. 150 g) 1 port. € 4,00 

ORGANIC SOUPS FROM THE SOUP TERRINE 
incl. crockery and cutlery

(20 portions. = approx. 4 litres) 

Cream soup of the season incl. organic bread 20 port. € 100,00 

Goulash soup incl. organic bread 20 port. € 120,00 

ORGANIC SAUSAGES FROM THE SAUSAGE COOKER delivered and set up by a trained employee, incl. crockery and cutlery

Frankfurter sausages | Schilch horseradish mustard 20 g | 1 pastry 10 Pairs € 45,00 

Debreziner sausages | Schilch horseradish mustard 20 g | 1 pastry 10 Pairs € 45,00 

Cheese kransky sausages | Schilch horseradish mustard 20 g | 1 pastry 8 items € 58,00 

Munich white sausages | Münchner Kindl mustard 20 g | 1 pretzel 8 Pairs € 58,00 

Mixed organic pickled vegetables 250 g € 15,00 

STAND PARTY – ORGANIC DELICACIES „SNACKSIZE“ 
freshly cooked and delivered hot – fork size portions 

Small excerpt from our organic delicacies product range: Be 

inspired! 

➞ Changes are possible depending on the season;

Whether you prefer cold or warm, savory 

or sweet, hearty or light, vegetarian or 

with meat. It’s your choice: talk to us – 

everything is possible on request! 

Beef goulash with serviette dumplings 15 port. € 142,50 

Curry with vegetables, optionally with organic chicken | vegan variation 15 port. € 142,50 

Potato pumpkin puree with rissoles and onion jam 15 port. € 142,50 

Polenta with vegetables and braised beef 15 port. € 142,50 

Potato-celery gratin and beef roast with port wine jus and root vegetables 15 port. € 142,50 

Risotto with mushrooms or beetroot and apple chips, parmesan and herbs 15 port. € 112,50 

Colored vegetables on barley risotto, vegan and lactose-free 15 port. € 112,50 

Cheesy pasta with tomato ragout and rocket pesto 15 port. € 112,50 

Curd dumplings with stewed berries 15 port. € 112,50 

We are happy to offer you your individual stand party! 
Contact us so that we can respond to your requests! 

This order form only contains an excerpt from our entire product range. We are course happy to make you an individual offer in line with your wishes and ideas! Subject to changes, misprints 

and errors. We calculate a delivery flat rate of € 25 net per delivery (without assembly). All prices stated are net prices plus 20% VAT or 10% for food. 
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P a g e  6 STAND CATERING ➞  DRINKS  

 

 

Company name: Delivery date: 

Stand number: Delivery time: 
 

 

NON-ALCOHOLIC DRINKS without glass Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Montes sparkling mineral water | 0,33 Lt. | bottle 1 item € 1,50 
     

Montes still mineral water | 0,33 Lt. | bottle 1 item € 1,50 
     

Montes sparkling mineral water | 0,75 Lt. | bottle 1 item € 3,20 
     

Montes still mineral water | 0,75 Lt. | bottle 1 item € 3,20 
     

Rauch organic naturally cloudy apple juice | 0,20 Lt. | bottle 1 item € 2,20 
     

Rauch organic blackcurrant juice | 0,20 Lt. | bottle 1 item € 2,20 
     

Rauch organic apricot juice | 0,20 Lt. | bottle 1 item € 2,20 
     

Rauch organic apple spritzer | 0,33 Lt. | bottle 1 item € 2,20 
     

Rauch organic rhubarb spritzer | 0,33 Lt. | bottle 1 item € 2,20 
     

Rauch organic blackcurrant juice spritzer | 0,33 Lt. | bottle 1 item € 2,20 
     

NOW Organic Black Cola | 0,33 Lt. | bottle 1 item € 2,20 
     

NOW Organic Sunny Orange lemonade | 0,33 Lt. | bottle 1 item € 2,20 
     

NOW Organic Fresh Lemon lemonade | 0,33 Lt. | bottle 1 item € 2,20 
     

NOW Organic elderflower lemonade | 0,33 Lt. | bottle 1 item € 2,20 
     

BEER without glass 
    

Stiegl-Paracelsus organic Zwickl beer | 0,33 Lt. | bottle 1 item € 2,60 
     

Stiegl-Paracelsus organic Zwickl beer | 20 Lt. | barrel 1 item      € 145,00 
     

Stiegl-Naturradler lemon shandy | 0,33 Lt. | bottle 1 item € 2,60 
     

Stiegl-Freibier, alcohol-free beer | 0,33 Lt. | bottle 1 item € 2,60 
     

Stiegl-Weisse wheat beer | 0,5 Lt. | bottle 1 item € 3,20 
     

Stiegl-Sport-Weisse wheat beer, alcohol-free beer | 0,5 Lt. | bottle 1 item € 2,90 
     

SPARKLING DRINKS without glass 
    

Organic Frizzante | 0,20 Lt. | Piccolo 1 item € 4,00 
     

Organic HUGO | 0,25 Lt. | bottle 1 item € 4,00 
     

Organic Frizzante | 0,75 Lt. | bottle 1 item € 15,00 
     

WINE without glass 
    

Organic Grüner Veltliner | Zweigelt - WG Mehofer | 0,25 Lt. | small bottle 1 item € 4,00 
     

Organic house wine white | red | 0,75 Lt. | bottle 1 item € 15,00 
     

Chardonney – Wieninger Vineyard, Vienna | 0,75 Lt. | bottle 1 item € 17,00 
     

Mixed set – Zahel Vineyard, Vienna | 0,75 Lt. | bottle 1 item € 17,00 
     

Sauvignon Blanc – Hofmann Vineyard, Traismauer | 0,75 Lt. | bottle 1 item € 17,00 
     

Zweigelt Rosé – Loimer Vineyard, Langenlois Kamptal | 0,75 Lt. | bottle 1 item € 17,00 
     

 

This order form only contains an excerpt from our entire product range. We are course happy to make you an individual offer in line with your wishes and ideas! Subject to changes, misprints 

and errors. We calculate a delivery flat rate of € 25 net per delivery (without assembly). All prices stated are net prices plus 20% VAT or 10% for food. 
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Company name: Delivery date: 

Stand number: Delivery time: 

 

 

COFFEE & TEA Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

❍ Variation 1: Coffee all-in offer 

Including coffee machine | Organic coffee | Organic sugar | Organic milk | 
Crockery 

 
 

180 
Portions 

 

€ 499,00 
 

for the duration of the exhibition 

minimum order 180 portions each additional purchase per coffee, requires 220 V electrical connection  

L=50cm, B=60cm, H=160cm 

 
1 Portion 

 

€ 2,20 

 
❍ Variation 2: Mobile coffee machine (without coffee) 

for espresso, café, cappuccino  

requires 220 V electrical connection, L=50cm, B=60cm, H=160cm 

  
 
 

€ 399,00 

 
 
 

for the duration of the exhibition 

❍ Jacobs Tesoro Espresso - ORGANIC & Rainforest Alliance 1 kg € 34,00 
 

         ❍ ORGANIC beet sugar | portioned 100 items € 5,00 
 

         ❍ ORGANIC long-lasting milk | incl. milk jug 1 Lt. € 2,20 
 

         ❍ ORGANIC milk powder | 750 mg, approx. 3-5g per port. 750 mg € 19,00 
 

❍ Variation 3: Tea all-in offer „Samowar kettle“ 

30 x Organic teabags | organic sugar | organic milk | crockery 

 

30 Port. 

 
€ 199,00 

for the duration of the exhibition 

minimum order 30 portions 
Every additional portion (0,4 Lt.)  

requires 220 V electrical connection 

 
1 Portion 

 

€ 2,20 

   ORGANIC Sonnentor tea assortment | different varieties 24 Port. € 10,00 
 

Earl Grey | different varieties 24 Port. € 10,00 
 

 

 
ICE Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Crushed Ice in the thermo box 1 kg € 5,00 
     

Ice cubes in the thermo box 1 kg € 5,00 
     

Thermo box deposit € 20,00 
 

For daily delivery during the trade fair, the delivery flat rate will be charged a maximum of twice. 
 

FOOD AND DRINKS VOUCHERS for opened catering coutlets 
   

Amount 

for food to the value of € 3,20 1 item € 2,91 
 

for drinks (non-alcoholic drinks | coffee) to the value of € 3,50 1 item € 2,92 
 

Contact person for handover: ____________________________  handover:___________________________  

We are happy to issue vouchers for food and drink for your customers, employees etc. that they can redeem in our opened restaurants, 

bistros, catering outlets. Please state the required number of vouchers in advance. The amount ordered by you is invoiced in advance and is only 

valid when the payment has been received. They are delivered before the event begins to a contact person named by you. The vouchers can be 

redeemed at all Birngruber Gastronomie GmbH catering outlets. Non-redeemable against cash. This order form only contains an excerpt from our entire product 

range. We are course happy to make you an individual offer in line with your wishes and ideas! Subject to changes, misprints and errors. We calculate a delivery flat rate of € 25 net per delivery 

(without assembly). All prices stated are net prices plus 20% VAT or 10% for food. 

TIPP 

 
   

mailto:office@chefpartie.at
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Company name: Delivery date: 

Stand number: Delivery time: 

 

Equipment & supplies 

Can only be booked in combination with our catering. 
 

 

Price applies per item for the entire duration of the exhibition | event 
 

INFRASTRUCTURE By advance order - 10 workdays item Price Day 1 Day 2 Day 3 Day 4 Day 5 

Chaving dish | 220 V 1 € 30,00 
     

Beer tender  1         € 99,00 
     

Refrigerator | 220 Lt. | approx. 200 bottles à 0,25 - 0,33 Lt. | 220 V 1 € 80,00 
     

Refrigerator | 49 Lt. | approx. 25 bottles à 0,25 - 0,33 Lt. | 220 V 1 € 30,00 
     

 
Price applies per item for the entire duration of the exhibition | event 

FURNITURE Day 1 Day 2 Day 3 Day 4 Day 5 

Bar table round | ø 80 cm | without cover 1 € 18,00 
     

Bar table round | ø 80 cm | with barrel cover 1 € 26,00 
     

Bar table rectangular | ø 70 x 140 cm | without table runner 1 € 50,00 
     

Bar table rectangular | ø 70 x 140 cm | with table runner 1 € 55,00 
     

Design bar stool | Chrome-black 1 € 12,50 
     

Wooden corpus black or white | Glass 1 € 75,00 
     

 
Price applies per rack 

GLASSES | RETURNABLE MUGS | RENTAL FEE 
Minimum order amount 1 unit = 1 rack | 25 - 36 or box 

 
item 

 
Price 

 
Day 1 

 
Day 2 

 
Day 3 

 
Day 4 

 
Day 5 

Universal glass | Water | Beer | Wine | 0,25 Lt. 1 € 0,55 
     

Champagne glass | 0,10 Lt. 1  € 0,55 
     

Returnable coffee mug | 0,20 Lt. 1  € 1,00 
     

Returnable mug | 0,30 Lt. 1  € 1,00 
     

Returnable mug | 0,50 Lt. 1  € 1,00 
     

 
 
 
 
 
 

 
This order form only contains an excerpt from our entire product range. We are course happy to make you an individual offer in line with your wishes and ideas! Subject to changes, misprints 

and errors. We calculate a delivery flat rate of € 25 net per delivery (without assembly). All prices stated are net prices plus 20% VAT or 10% for food. 
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Company name: Delivery date: 

Stand number: Delivery time: 

 
 
 
 
 

PLATES, CUTLERY,… Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Dessert plate | ø 20 cm 1 item € 0.90 
     

Main course plate oval | ø 23 cm 1 item € 1,10 
     

Main course plate round | ø 26 cm 1 item € 1,10 
     

Coffee set | Saucer & cup 1 item € 0,90 
     

Espresso set | Saucer & cup 1 item € 0,90 
     

Coffee spoon:            ○coffee spoon  ○espresso spoon (Please select) 1 item € 0,45 
     

Cutlery:     ○Fork     ○ Knifer    ○ Soup spoon      (Please select) 1 item € 0,45 
     

Bread basket 1 item € 2,50 
     

Cruet | Salt & Pepper 1 item € 5,00 
     

Wine cooler | Champagne bucket 1 item € 25,00 
     

 

WASHING-UP SERVICE | once a day Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Washing-up service  1 item € 0,17 
     

 

TABLEWARE | WHITE MATERIAL Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Serviette | 50 x 50 cm 1 item € 1,70 
     

Setting serviette | 90 x 90 cm 1 item € 2,70 
     

Tablecloth | 180 x 130 cm 1 item € 5,00 
     

Tablecloth | 220 x 130 cm 1 item € 5,50 
     

Table runner colored | 140 x 30 cm 1 item € 5,00 
     

Barrel cover | ø 80 cm 1 item € 18,00 
     

Round tablecloth | ø 300 cm – without seams 1 item € 18,00 
     

Table skirting | floor length 1 item € 18,00 
     

 

 

CONSUMABLE MATERIALS  Unit Price Day 1 Day 2 Day 3 Day 4 Day 5 

Tea towel 1 item € 1,00 
     

Waste bags 1=10 items € 5,90 
     

Wettex 1=5 items € 2,00 
     

Cleaning agent | 750 ml 1 bottle € 5,50 
     

 

 

This order form only contains an excerpt from our entire product range. We are course happy to make you an individual offer in line with your wishes and ideas! Subject to changes, misprints 

and errors. We calculate a delivery flat rate of € 25 net per delivery (without assembly). All prices stated are net prices plus 20% VAT or 10% for food. 
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IMPORTANT NOTE: THE ORDER IS ONLY REGARDED AS 

PLACED WHEN YOU RECEIVE ORDER CONFIRMATION! 
 

EQUIPMENT 

can only be booked in combination with our catering. 

 
DELIVERY AND ASSEMBLY EQUIPMENT 

Delivery and assembly, 1 day before the event begins. 

Dismantling directly after the event has ended. 

 
EMOLOYEE COSTS - SERVICES 

Billing is made according to actual expenditure and completed 

working hours. The employee costs are invoiced separately 

according to the personnel providers in the respective valid 

version. The costs are calculated according to actual hourly 

expenditure, the calculated hourly rates already contain the 

transport costs and expenses. Please bear in mind that the 

minimum time of employment per service, assembly and kitchen 

employee is 4 hours. If a period of 8 hours is exceeded the 

standard overtime rate surcharge is calculated, however 

according to the collective contractual agreement, the daily 

maximum working time may not be exceeded. Catering for staff 

employed is calculated at cost price and charged to the organizer. 

 
CONTAINER DEPOSIT 

Only original sealed and complete containers can be returned. 

 
BREAKAGE AND LOSS 

is calculated at cost price. 

 
COFFEE, SUGAR PORTIONS, MILK PORTIONS 

and other packaged food is non-returnable. 

 
MANIPULATION AREA 

A manipulation area is required for catering, as applicable. If any 

costs are accrued, they are borne by the organizer. 

 
OPERATIONAL COSTS 

Electricity and water connections and operational costs, waste 

and disposal are assumed in full by the organizer and 

commissioned directly. We are happy to give detailed 

specifications after the order has been placed. 

FOOD AND DRINKS VOUCHERS 

Please state the required number of vouchers in advance. The 

amount ordered by you is invoiced in advance and is only valid 

when the payment has been received. They are delivered before 

the event begins to a contact person named by you. The vouchers 

can be redeemed at all Birngruber Gastronomie GmbH catering 

outlets. Non-redeemable against cash. 

 
FOLLOW-UP ORDERS OR CHANGES 

to an existing order should please be made, depending on 

operational activities, on the previous workday by 13:00 at the 

latest. In the case of last minute concellations or changes we 

unfortunately have to charge perishables products, food and 

special orders 100%. We would ask you to bear in mind that for 

operative reasons we cannot clean china or cutlery from an 

external source free-of-charge without prior notification and order. 

Thank you for your understanding! 

 
INVOICING AND CONDITIONS 
The prices we list are net prices. We calculate a delivery flat rate 

of € 25 net per delivery (without assembly). € 32 is invoiced for 

each additional working hour started by a member of staff. The 

basic equipment you have ordered will be delivered on the last 

assembly day and has to be accepted personally. We are happy 

to plan for earlier deliveries on request. Follow-up deliveries are 

also possible as required. Invoicing takes place in total after the 

exhibition | event has finished, via email or post. 

 
PLACING OF ORDER 

The order can only be placed in written form. 

Status: 2020 

mailto:office@chefpartie.at
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BILLING: 

• We strive to present the costs to you as exactly and 

transparently as possible. Therefore please observe that our 

summary is calculated based on a guest number according to 

your information. 

• Major deviations from the assumed number of people or 

changes at short notice may cause aliquot additional costs in the 

area of variable costs, such as staff & drinks, which are calculated 

according to consumption. 

• In the case of self-payment events, which fall below a total 

turnover of € 450 net., we reserve the right to invoice the amount 

of work, incl. pre and post-processing times, to the customer | 

organizer. 

 
DELIVERY AND PAYMENT CONDITIONS: 

• When placing an order the customer shall transfer a deposit of 

60% (sixty percent) of the order sum incl. applicable taxes, to the 

respective account stated. If this deposit has not been made by 

20 workdays before the event begins at the latest, the contract is 

regarded as cancelled. The remaining sum is due with billing and 

shall be transferred onto the respective listed account. Our 

payment target is 10 workdays after receipt of the invoice without 

reduction. If the payment has not been received within the 

payment target we charge 9% interest on arrears p.a.  

• Our extensive organic range is always subject to seasonal 

changes. 

• If individual articles are temporarily out of stock, we reserve the 

right to offer an exchange with goods of at least the same value. 

The goods and prices offered are therefore non-binding. 

 
CANCELLATION FEES: 

• In the case of orders that are cancelled by the customers from 

5 workdays before the beginning of the event, the entire order 

shall be invoiced. 

• In the case of orders that are cancelled by the customer from10 

work days before the beginning of the event, 50% of the entire 

order shall be invoiced . 

• To guarantee that the event runs as smoothly as possible, we 

generally request the earliest possible notification of any changes 

to the offer you may want and the final number of guests. 

• Unless otherwise agreed in writing, the number of guests shall 

be set in writing and binding by the customer at the latest 5 

workdays before the event. This figure will be considered to be 

the guaranteed maximum amount that will be billed in every case. 

• If the customer informs us less than 5 workdays before the event 

that the number of guests has increased we will cover the 

applicable extra requirements to the best of our knowledge and 

judgment. Any accrued additional costs with regard to this 

requirement shall be borne by the customer. All prices are net, i.e. 

subject to the legal value added tax. 

COMPLAINTS: 

• The event manager should be informed immediately of any 

complaints. If the customer does not honor the obligation to 

communicate these complaints and if the shortcomings cannot be 

eliminated on the time during or until the end of the event due to 

the customer’s behavior, the customer cannot make any 

compensation claims for the established shortcomings. After the 

event has ended all of the caterer’s internal checklists will be 

presented to the customer or the person authorized to sign, who 

has been named in advance, and confirmed as correct by their 

signature. If the customer does not check or object to the caterer’s 

checklists on site and there is no signature given by the customer, 

the caterer’s internally managed checklists shall be viewed as 

correct. Subsequent claims and complaints will therefore no 

longer be accepted after written accounting. 

 
LIMITATION PERIOD: 

• All claims by the contractual partner against Birngruber 

Gastronomie GmbH should be submitted in writing within 2 weeks 

after the end of the event, otherwise they shall be treated as time 

barred. 

 
REGISTRATION: 

• As event manager you are responsible for the required 

government permits, in the case of music performances also for 

the registration and invoicing of the AKM (the Austrian artist’s 

association) 

 
LIABILITY: 

• Any objects brought, in particular decorative material, have to 

comply with fire protection regulations. Any assemblies have to 

be agreed upon with the event manager or senior member of staff. 

The organizer is liable for any damage ensued during assembly 

or dismantling. 

• The organizer is liable for all damage caused by an external 

force to property belonging to Birngruber Gastronomie GmbH,, 

such as burglary, theft, fire, storm and natural disasters. 

• The organizer hast o supply insurance protection on site. 

 
NON-PERFORMANCE: 

• Strike, fire, terror, car accidents and severe circumstances that 

prevent performance and are out of the control of Birngruber 

Gastronomie GmbH, in particular cases of force majeure, entitle 

the organizer to terminate the agreements met without 

compensation claim obligations in any form. 

 
PLACING OF ORDER: 

• The order can only be placed in written form. 
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