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Wild Harvest Co Terms and Conditions 
1. General 

1.1. ‘Wild Harvest Co’ refers to The Trustee for Point Roadknight Investment Trust trading as ‘Wild Harvest Co’, ABN 12 
952 454 676. 

1.2. ‘The Client’ refers to the customer purchasing any services or products from Wild Harvest Co. 

1.3. Terms such as ‘we, ours, us, etc.’ refer to Wild Harvest Co. 

1.4. Terms such as ‘you, yours, host, etc.’ refer to the Client. 

1.5. These Terms and Conditions may be amended by us at any time by updating them on our website. You should review 
these Terms and Conditions each time you access our website. By accessing our website, you agree to be bound by 
the amended Terms and Conditions. By paying your invoice partially or in full, you agree to be bound by the latest 
Terms and Conditions held on our website at the time of payment. 

2. Event Catering Service 

2.1. Quote Validity. Our quotes are valid for 60 days from the time they are issued. We reserve the right to provide you 
with an amended quote should you be seeking our services after 60 days of your initial quote. 

2.2. Deposit. We require a deposit equalling 25% of your total package price. Once the deposit is received, we will provide 
to you a written confirmation of your secured booking. The deposit is non-refundable and, should your event be 
cancelled, acts as compensation for us refusing any additional bookings. 

2.3. Remaining Payment. In order for us to finalise arrangements for your event, we require the remaining amount of your 
total package price to be paid. Usually this final payment date is 30 days from your event date, however, this payment 
date may be less than 30 days from your event if a last minute booking has been made. In either situation, the due 
date for remaining payments is articulated on your invoice. 

2.4. Securing Your Booking. We require a 25% deposit if your event is greater than 30 days away or full payment if your 
event is within 30 days to secure your booking. We will make reasonable effort to notify you of any competing 
bookings but are unable to guarantee reservation of your booking prior to payment. 

2.5. Menu Tastings. We offer menu tastings for events with guest of 70 or more. Tasting sessions occur on a needs basis 
and on request of hosts. Menu tastings are reserved for up to two people and span the length of an hour. Being 
punctual is paramount when attending your tasting as our dishes are best enjoyed immediately following 
preparation. As we provide tastings for several hosts on the day, tasting sessions need to conclude after one hour, 
regardless of if the host is late. Tastings are $50/head and held in our production kitchen in Brendale. 

2.6. Special Dietary Requirements. We have a range of dishes that cater for special dietary requirements, but we can also 
amend our dishes to suit your requirements. The easiest and most cost-effective option is to provide a special dietary 
option choice throughout your menu. Otherwise, we can provide specially prepared meals at an additional cost. 

2.7. Minimum Guest Numbers for Catering. Our minimum number for our event catering service is set at 20 adults. We 
can cater for smaller numbers, but our fees will be set at 20 people. You will have the option of us preparing food for 
your exact numbers or for 20 people.  

2.8. Confirmation of Guest Numbers. We require written confirmation of final guest numbers no later 30 days prior to 
your event. If confirmation is not received within this timeframe, we will consider your previously advised guest 
numbers as final. If you make a booking within 30 days from your event, your numbers at the time of booking will be 
set as final. Should you wish to increase your guest numbers within 30 days from your event, please contact us and 
we will determine whether is it feasible on a case-by-case basis. 

2.9. Confirmation of Dish Choices. We require written confirmation of your dish choices no later 30 days prior to your 
event. If you make a booking within 30 days from your event, we will require written confirmation of your dish 
choices menu no later than three days following your booking. We will make every reasonable effort to receive your 
dish choices, however, If dish choices are not received in accordance with the stated times, we reserve the right to 
cancel your booking and retain any monies paid. 

2.10. Cancellation. If an event is cancelled by the host after the deposit has been paid but before the final sum has been 
paid, we will retain the paid deposit as compensation for refusing any competing booking for your event date. If an 
event is cancelled by the host after the final sum payment date has passed, we will retain the deposit and final sum. 
All funds retained by us in both instances are non-transferrable.   
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2.11. Postponement. Should you wish to postpone your event, we can transfer your booking to an available date 12 
months from your original booking free of charge. Should you wish to postpone your event to a time greater than 12 
months from your original event date, we reserve the right to provide you with an updated quote. In the instance we 
are not available, our cancellation policy will apply. 

2.12. Force Majeure (Unforeseen Circumstance). Should your event date become untenable due to an external situation 
outside the control of all parties, we can transfer your booking to a date within 18 months of your original event date, 
free of charge. Should you wish to transfer your booking to a time greater than 18 months from you event date, we 
reserve the right to provide you with an updated quote. 

2.13. Change of Format. We can accommodate your desired changes in format, i.e. changing from shared dining to 
canapés, by providing you with a quote for the new food package and staff hour requirements. 

2.14. Vendor Meals. We can provide meals for your vendors, such as your DJ, Event Manager, and band. Vendor meals are 
a single meal based off one of your main choices (if seated dining) or up to eight canapés (if canapés). Vendor meals 
are $35/head and subject to a 25% special dietary surcharge should the dish require amendment to suit a special 
dietary requirement. 

2.15. Cakeage. Should the need arise, we can cut, plate up, and serve your cake to your guests. Our standard cakeage rate 
for this service is $2/head with a higher cakeage rate if additional garnishes are required. 

2.16. Responsible Service of Alcohol. All our serving staff hold QLD and NSW Responsible Service of Alcohol (RSA) 
accreditation. Our RSA holders can be held accountable under state legislation for serving alcoholic beverages to 
minors and heavily intoxicated guests. As such, we expect the host to support the judgement of our RSA holders 
should they choose not to serve a guest. 

2.17. Safe Working Environment. We have a duty of care for our event staff who have the right to operate in a safe working 
environment. We have a zero-tolerance towards illicit drug use, bullying, and intimidating behaviour. We will always 
seek to address any issue at the lowest level by communicating with your event point of contact. If we deem the 
event to be unsafe, we reserve the right to cease our services and leave the premises. No refund will be provided in 
this instance. 

2.18. Food Leftovers. As we conduct food preparation in our offsite production kitchen and final reheating onsite, 
unfortunately any leftovers cannot be refrigerated or frozen for later consumption as food should not be reheated a 
second time, in accordance with food safety legislation. Any leftovers will need to be consumed within four hours of 
final preparation or discarded. We will not take responsibility for any food retained by you or your guests and 
consumed at a later time. 

2.19. Delays. Once we understand your event timings, we will allocate our staff for the appropriate number of hours to 
factor their preparation and service times. These times will be reflected on your invoice. If your event runs overtime 
and you require our staff to work more than their allocated hours, we will provide you with an additional invoice for 
payment with the incremental staff hours. We will make all reasonable efforts to notify you if your event appears to 
be running overtime. 

2.20. Caterer Delay. Catering at destinations is not without risk with the possibility of vehicle accidents, unexpected road 
congestion, and key staff falling sick just to name a few. In any of these instances, we will make all reasonable efforts 
to continue with your food service with minimal delay. If it appears that we will not be able to provide our services, 
we can offer a full refund or an opportunity for you to transfer your event to an available time 18 months from your 
event date. 

2.21. Inclement Weather Plan. We highly recommend you have an inclement weather plan for your event. At the very 
least, a covered area for eating and route from the kitchen to the serving area will be needed to ensure food quality is 
maintained and staff are safe from any potential trips or slips. If the event runs overtime due to an absence or 
insufficient inclement weather plan, our delay policy will take effect. 

2.22. Mobile Kitchen. Should your residence or venue not have a suitable kitchen or if you do not wish for us to use your 
kitchen, we can provide our mobile kitchen service. Our mobile kitchen is complete with commercial cooking 
appliances and is fully self-contained with its own water, gas, and electricity supply. We can also run two 10-amp 
electric leads to your residence or venue to allow the kitchen to turn off its generator for silent running.  

2.22.1. Kitchen Dimensions. Our mobile kitchen dimensions are: 6 meters from towbar to end; 2.5 meters wide; and 
2.8 meters high. The vehicle towing the kitchen is 2.5 meters long. 

2.22.2. Space Requirements. We will need to have clear access to the kitchen parking space with any low hanging 
branches or obstructions removed. 
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2.23. COVID Safe Plan. Should the need arise, we can implement a COVID Safe Plan for your event, allowing for you to host 
guest numbers in addition to any imposed gathering restrictions. While our approved COVID plan is a standard 
framework, no two events are the same so further consultation is required to determine how your specific event will 
be run. 

3. Hireware Service 

3.1. Provision of Hireware. Our hireware service is supplementary to our event catering service and not provided as a 
stand-alone offering. As such, all booking and payment related policies are in accordance with those listed under 
Event Catering. 

3.2. Cleaning and Handling Fee. Our quoted hire prices are inclusive of cleaning and handling fees. 

3.3. Setup Fee. We can provide you with a quote for the setup of hireware such as table place setting or table and chair 
placement. The cost of this service is based on the amount of time estimated to conduct the setup, degree of 
difficulty in venue access, and amount of staff required. 

3.4. Delivery.  

3.4.1. We will generally deliver all booked hireware approximately 2.5 hours prior to your food service start time 
which is also the time our kitchen staff will be bumping into your event.  

3.4.2. Should you require your hireware sooner than this time, we will need to charge a separate delivery fee based 
on your location.  

3.4.3. Redelivery charges will apply if an incorrect delivery address is provided.  

3.4.4. We will provide you with a delivery time window rather than an exact delivery time should you require your 
items sooner than our kitchen staff bump in time. 

3.5. Placement of Hireware. If you have not opted for us to setup your hireware, we will place your hireware at the 
ground level of your venue or residence. We will make all reasonable efforts to leave your hireware in a secured and 
covered area. We will provide you with a record for your signature to take responsibility for all items. 

3.6. Pickup of Hireware. Any dinnerware is to be rinsed and placed in the storage racks and containers provided in 
accordance with the instructions which will be included with your hireware. If you have not opted for us to pack down 
your larger hireware items such as tables and chairs, then these items are to be collapsed and stacked on the ground 
level of your residence or venue ready for pickup.  

3.7. Breakages and Non-Fair Wear and Tear. Prior to the hireware being picked up from your residence or venue, we will 
conduct a quick check to see if all hireware items are on-hand. At this time, we will advise if we have identified any 
breakages or missing items. Following pickup and return to our hireware storage, we will conduct a thorough check 
for breakages and missing items. A fair wear and tear principle will be applied i.e. a minor scuff on a table is fair wear 
and tear but a chip in a glass will render the glass unusable and needing replacement.  

4. Other Items 

4.1. Intellectual Property. 

4.1.1. The information, blogs, text materials, graphics, logos, button icons, trademarks (whether registered or not), 
advertisements, layout, arrangement, graphical user interface, look and feel, and control features of Wild 
Harvest Co. website and or any of its platforms are protected by copyright, trademark and other intellectual 
property laws.  

4.1.2. If images or information from Wild Harvest Co. are shared on social media platforms including but not limited 
to Pinterest, Instagram or Facebook, they must be credited and linked back to Wild Harvest Co. 

4.1.3. If images of an event styled and catered by Wild Harvest Co. is shared on social media platforms including but 
not limited to Pinterest, Instagram or Facebook, you or said person are encouraged to provide credit to Wild 
Harvest Co. 

4.1.4. You may not modify, rent, lease, loan, sell, distribute or create derivative works based on any of the content 
(either in whole or in part) unless you have been specifically told that you may do so in writing by Wild Harvest 
Co. Content provided to you by Wild Harvest Co. are to be used for personal purposes only, and not for profit 
or commercial purposes.    

4.1.5. Where Wild Harvest Co. suspects that you are using its information or intellectual property for commercial 
purposes, we reserve the right to take appropriate legal action. 
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4.2. Choice of Law.  

4.2.1. The agreement herein is governed by the law in force in the State of Queensland and you any other courts 
which may hear appeals from those courts in respect of any proceedings in connection with these Terms of 
Conditions.  

4.2.2. If any of these Terms and Conditions are invalid or unenforceable, they may be struck out and the remaining 
Terms of Use will continue to be of full force and effect. 

4.3. Disputes and Mediation  

4.3.1. If you have a complaint or any concerns about the website, please contact Wild Harvest Co. directly through 
info@wildharvestco.com.au. 

4.3.2. Where disputes have occurred, mediation will be the first cause of action, if communications between you 
and Wild Harvest Co. to attempt to resolve the dispute has exhausted.  

4.3.3. All legal/mediation/arbitration fees associated with a dispute raised by you will be at your expense, in full. 

4.4. Consumer Rights Statement. All Your rights set out in this Agreement are in addition to your rights as a consumer 
(Your Consumer Rights) under applicable consumer protection legislation, including the Australian Consumer Law. 
Your Consumer Rights are not excluded, restricted or modified by this Agreement. You can find out more about Your 
Consumer Rights from consumer organisations and bodies such as the Australian Competition and Consumer 
Commission and State/Territory fair trading authorities. 

4.5. Our Commitment to You. Wild Harvest Co. is a gourmet destination catering and dining styling company. We provide 
on-site event catering and pop-up picnics in Brisbane, Gold Coast and Sunshine Coast. We are committed to providing 
quality service and value for money. In particular: 

4.5.1. we only provide high quality ingredients and service; and 

4.5.2. high level of compliance with the Food Act 2006 standards. 

 

End of Terms and Conditions. 


