
Restaurant Contract 
 

 

THIS  CONTRACT (the "Agreement") is  made with Service Provider 

Billionaire Chef’s Services Limited, 

Kemp House, 160 City Road, London, United Kingdom, EC1V 2NX 

(the "Service Provider") 

And  

Participating Restaurants 

(Individually and collectively ’The Caterers’) 

 

IN CONSIDERATION OF the matters described above and of the mutual benefits and obligations set forth in this 
Agreement, the receipt and sufficiency of which consideration is hereby acknowledged, the Service Provider and the 
Participating Restaurants (individually the "Party" and collectively the "Parties" to this Agreement) agree as follows: 

SERVICES PROVIDED  

1. The Service Provider hereby agrees to engage the Participating Restaurants to provide the Service Provider 
with the following services (the "Services") 
● Provide a Personal Chef service;  
● Provide a High End Dining Experience - where requested as part of the service 
● Restaurant food service 
● Catering Platform 

2. The Services will also include any other tasks which the Parties may agree on. The Participating Restaurants 
hereby agrees to provide such Services to the Service Provider. 



3. The venue for the Event and delivery of the Services will be disclosed in advance of service provision. 
Relevant addresses for the service must be disclosed in advance. Relevant date and time for the service will 
also be disclosed in advance. Disclosure of customer details are given approximately 72 hours before contract 
performance. Chefs are responsible for purchases related to the fulfillment of customer orders. 

TERM OF AGREEMENT 

1. The term of this Agreement (the "Term") will begin on the date of this Agreement and will remain in full 
force and effect indefinitely until terminated as provided in this Agreement. 

2. In the event that either Party wishes to terminate this Agreement, that Party will be required to perform all 
existing contractual obligations (existing catering assignments) in addition to giving 30 days' written notice 
to the other Party. This is to ensure that obligations (customer bookings) are fulfilled in line with this 
agreement. 

3. In the event that either Party breaches a material provision under this Agreement, the non-defaulting Party 
may terminate this Agreement immediately and require the defaulting Party to indemnify the non-
defaulting Party against all reasonable damages.  

4. This Agreement may be terminated at any time by mutual agreement of the Parties. 
5. Except as otherwise provided in this Agreement, the obligations of the Participating Restaurants will end 

upon the termination of this Agreement. 
6. The terms Chefs and Restaurant Chefs are used interchangeably within the context of this agreement. 

MENU DETAILS 

1. The Participating Restaurant agrees to provide menu details as listed as ordered on the website. All special 
menu requests must be given a week before the event. This is to ensure that there is enough preparation 
time. The service provider will not be held responsible for allergies or reactions to allergens. 

2. It is the responsibility of customers to ensure that they order foods which they do not have allergies to. As 
foods are cooked in a home environment, none of our foods are produced in a nut free environment. The 
caterers do not purport to provide gluten free foods or exclude coeliac in the ingredients they use. 

3. Restaurant Chefs are required to check details of allergies before purchases are made in fulfillment of 
orders. Allergies notified to Chef’s must be accommodated when preparing food or dining experiences for 
customers. 

 

PERFORMANCE 

1. The Parties agree to do everything necessary to ensure that the terms of this Agreement take effect. 

CURRENCY 

1. Except as otherwise provided in this Agreement, all monetary amounts referred to in this Agreement are in 
GBP. 



PAYMENT 

1. The Participating Restaurants will charge the Service Provider for the Services at the rate agreed at the 
onset of the contract (the "Payment"). 

2. Invoices submitted by the Participating Restaurants to the Service Provider are due within 2 days of receipt. 
3. The above Payment includes Value Added Tax. 
4. The Participating Restaurants will be responsible for all income tax liabilities and National Insurance or 

similar contributions relating to the Payment for their Chef’s . 
5. The Participating Restaurants will not be reimbursed for any expenses incurred in connection with 

providing the Services of this Agreement.  
6. Except as otherwise provided in this Agreement, all monetary amounts referred to in this Agreement are in 

GBP. Payment of any fees and charges for catering services shall be deemed to be an acknowledgment and 
acceptance by such person of these conditions. 

 

7. Payments will be made 2 working days after bookings of 4 guests or less. For gatherings (5 guests or more) 
payment will be made 2 days before the catering engagement. The deposit is 60% for 5 guests or more and 
full payment for less than 5 guests. Payments can be made via bank transfer as well as Stripe. 

NEGLIGENCE 

1. This agreement places Restaurant Chefs on a duty of care regarding negligence when providing services to 
our end users (customers). Negligence refers to a failure to act within a standard of reasonable care in the 
course of an action. 

2. The Service Provider expects Chefs to act within a standard of reasonable care at all times. Chefs are liable 
for accidents, damage and injury sustained in the course of service where it can be shown or it can be 
inferred that they failed to meet the standards of care expected of them. 

3. Health and Safety rules must be kept and respected in a Kitchen and Dining environment. Chefs are 
expected to arrive on time for each engagement. Lateness can elicit complaints and will not be acceptable 
under this agreement.  

SAFEGUARDING 

1. All Restaurant Chefs are required to pass a basic Disclosure and Barring service (DBS) check before 
providing personal catering services in the fulfillment of an order. The DBS certificate will contain details 
of convictions and conditional cautions that are considered to be unspent under the terms of the 
Rehabilitation of Offenders Act (ROA) 1974. 

2. All Chefs are expected to complete and notify the Service Provider of the outcome of their basic DBS 
checks before they can perform catering assignments. Chefs who fail to pass this test will be considered 
unsuitable and this will amount to a frustration of the contract between the Service Provider and 
themselves. This provision is to safeguard and ensure the safety of our customers when using the service. 



More information on DBS checks are available at https://www.gov.uk/guidance/basic-dbs-checks-
guidance.  

 

HEALTH AND SAFETY 

1. The parties acknowledge that that health and safety is of paramount importance at the provision of the 
service. The service provider acknowledges that its chefs are aware of health and safety provisions and 
keep to it at all times during the provision of the service. 

2. All Restaurant Chefs are expected to have basic food hygiene qualifications before they are accepted for 
catering jobs. Restaurant Chefs are pre-screened for symptoms of contagious illness pre provision of 
service to keep our customers safe. 

3. The process is as follows - All chefs when coming to properties before they work, must inform us at any 
point if they present any symptoms of COVID19, and they need to send an email to the Service Provider on 
the date that they are traveling to the customers property, stating what their temperature is before they 
travel. If it is above 37.8C, we would ask the chef not to travel to the property, inform the customer, and 
ask if they are happy to rebook, and we will keep their payment as a retainer or give the customer a full 
refund. 

4. To mitigate risks posed by pandemics such as Co VID 19, the Chefs must wear PPE equipment and to 
sanitise equipment before and after use to prevent contamination as part of the service. This is a key term of 
this contract. All Chefs are expected to clean the cooking area thoroughly before and after use. The parties 
agree that pandemics and health risks will not bring an end to this contract unless both parties agree to do 
so. 

5. Social distancing will be maintained where required to meet WHO and other relevant guidance when 
delivering the service. 

6. Chefs are expected to bring their own PPE equipment to catering jobs. 

 

 

CONFIDENTIALITY 

1. Confidential information (the "Confidential Information") refers to any data or information relating to the 
Service provider, whether business or personal, which would reasonably be considered to be private or 
proprietary to the Service Provider and its customers and that is not generally known and where the release 
of that Confidential Information could reasonably be expected to cause harm to the Service Provider or to 
its Customers. 

2. The Participating Restaurants agrees that they will not disclose, divulge, reveal, report or use, for any 
purpose, any Confidential Information or customer data which the Participating Restaurants has obtained, 
except as authorised by the Service Provider or as required by law. The obligations of confidentiality will 
apply during the Term and will survive indefinitely upon termination of this Agreement. All sensitive 
information is kept confidential under the terms of this agreement. 

3. All written and oral information and material disclosed or provided by the Service Provider to the 
Participating Restaurants under this Agreement is Confidential Information regardless of whether it was 
provided before or after the date of this Agreement or how it was provided to the Participating Restaurants. 



CANCELLATION POLICY 

1. This agreement places Chefs on a 72 hour cancellation notice within which cancellations of booking can be 
made. Chefs agree to accept non payment of previously agreed funds due to order cancellations as standard 
within this agreement. Order confirmation takes place 72 hours or less before performance of an order. 

REFUND POLICY 

1. If a Restaurant Chef cancels within 24hrs of booking- the customer will get a full refund, if the chef has to 
cancel with the customer 7 days or earlier, before the booking date, the chef will need to give the customer 
the option of having another date, if this is not possible then a full refund will be given to the customer. 

2. Chefs who cancel within this time period must refund the Service Provider in full of any money received 
towards fulfillment of the contract.  

OWNERSHIP OF INTELLECTUAL PROPERTY 

1. All intellectual property and related material, including any trade secrets, moral rights, goodwill, relevant 
registrations or applications for registration, and rights in any patent, copyright, trade mark, trade dress, 
industrial design and trade name (the "Intellectual Property") that is developed or produced under this 
Agreement, will be the sole property of the Service Provider. The use of the Intellectual Property by the 
Service Provider will not be restricted in any manner. 

2. The Participating Restaurants may not use the Intellectual Property for any purpose other than that 
contracted for in this Agreement except with the written consent of the Service Provider. The Participating 
Restaurants will be responsible for any and all damages resulting from the unauthorised use of the 
Intellectual Property. 

DATA PROCESSING AND CONFIDENTIAL INFORMATION 

1. All personal data is processed in compliance with the GDPR. The Data protection Officer for the Service 
Provider is Sarah Olaifa. All data protection requests or subject access requests should be made to Sarah 
Olaifa, Billionaire Chef Services Limited. Kemp House, 160 City Road, London, United Kingdom, EC1V 
2NX. 

RETURN OF PROPERTY 

1. Upon the expiry or termination of this Agreement, the Participating Restaurants will return to the Service 
Provider any property, documentation, records, or Confidential Information which belongs to it. 

RIGHT OF SUBSTITUTION 

1. Except as otherwise provided in this Agreement, the Participating Restaurants may not at the Participating 
Restaurants's absolute discretion, engage a third party sub-Participating Restaurants to perform some or all 
of the obligations of the Participating Restaurants under this Agreement.  

 

 



EQUIPMENT 

1. Except as otherwise provided in this Agreement, the Participating Restaurants will provide at the 
Participating Restaurants’s own expense, any and all tools needed for the dishes to be prepared. This also 
includes cooking machinery, raw materials, PPE and other items or parts necessary to deliver the Services 
in accordance with the Agreement. The customer is expected to provide cooking space and heating 
equipment such as a cooker with which the cooking will be done. The Service Provider requires Chef’s to 
wear clean smart clothes. A white shirt and black trousers or skirt must be worn to every catering 
assignment. 

NO EXCLUSIVITY 

1. The Parties acknowledge that this Agreement is non-exclusive and that either Party will be free, during and 
after the Term, to engage or contract with third parties for the provision of services similar to the Services. 

NOTICE 

1. All notices, requests, demands or other communications required or permitted by the terms of this 
Agreement will be given in writing and delivered to the Parties at the following addresses: Billionaire 
Chef’s Services Limited Kemp House, 160 City Road, London, United Kingdom, EC1V 2N or to such 
other addresses as either Party may from time to time notify the other. 

GOVERNING LAW 

1. This Agreement will be governed by and construed in accordance with the laws of England. 

APPLICABILITY  
 

1. These terms and conditions apply once a Participating Restaurant agrees to work with Billionaire Chef 
Services Ltd to provide catering services. It covers verbal agreements, email agreements and website 
signup. 


