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PROPOSTA COMERCIAL

Contactos:

Teresa Costa Lobo

TIf: (+351) 935 560 562

t
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ALFANDEGA DO PORTO
Vacation Rental World Summit | Cristina
Benincasa

October, 2th 2024

18:30 - 21:00 | cocktail
400 people
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PRESENTATION

Silva Carvalho Catering has specialized, over the years, in projects
of excellence and high-profile events, from congresses to gala
dinners, business conventions and other prestigious events. We
always guarantee the right proposal for a memorable event
tailored to the wishes of each client.

We were born in Sintra and are now part of the Ibersol Group, a
prominent economic player in the restaurant sector. We operate in
Portugal, with two production centers, in Porto and Lisbon, which
allow us to prepare and serve more than 5000 meals a day

Team
It is with excellent professionals, competent and passionate about

what we do that we seek to create unforgettable experiences every
day, in each event. We can even say that this is our secret.
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COCKTAIL

(AJobrme receitor

COCKTAIL
BEVERAGES | | 3 drinks per person

Sparkling wine

Porto pink

Port & tonic

Fresh orange juice

Apple juice

Mineral water, sparkling and still

FINGER FOOD| 6 pieces per person

COLD

Rustic bread with fresh tomato and smoked ham with pinch of salt
Smoked salmon crepe with yogurt and orange sauce

Blini with zucchini mayonnaise, dried tomato and Parmesan slices

WARM

Mini savory croissants
“Alheira” meat sausage croquettes
Mini cod pie

€ 15,00 per person + VAT, of which

Food, still mineral water and cafeteria service - 10,50 € + 13% VAT
Soft drinks, juices and alcoholic beverages — 4,50 € + 23% VAT



COCKTAIL DINNATOIRE
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INCLUDED ITEMS
The F&B presented prices include the following items:

18:30 — 21:00 | COCKTAIL DINATOIRE
Waiters | 1 per each 30 people

Bar, support and bistro tables

Dishware, glasses and cutlery

Pantry and kitchen service

Sefting, dismounting and transport

NOTE

Proposal for minimum 400 people and to be held at Alféndega Porto. In
case there are changes, proposal will be reviewed and adjusted in
accordance

IMPORTANT
Validity of the proposal: 30 days

Notwithstanding the validity of the proposal, due to recent fluctuations in
national and international economic activity, the prices of our proposals
may be updated in accordance with the Consumer Price Index published
on the date of the event.

Instability in the supply chains may lead to the substitution of the
contents presented in our commerecial proposqls.




IMPORTANT

Notwithstanding the validity of the proposal, due to recent fluctuations in national and international
economic activity, the prices of our proposals may be updated in accordance with the Consumer Price
Index published on the date of the event.Instability in the supply chains may lead to the substitution of the

confents presented in our commercial proposals.

ALLERGENS
Our procedures are conceived in order to maintain maximum security and to avoid the presence of any
traces of allergens. However, we do not fully guarantee that the products provided, including vegan
products and products with gluten-free ingredients, have not been in touch with allergens that are not
part of their normal composition, through the action or omission of third parties.
Products presented as "gluten-free ingredients" do not contain declared gluten in their composition.
However, they are not suitable for people with gluten allergy/intolerance or celiac disease.




EVENT CONFIRMATION

The event’s confirmation must be formalized in written by
e-mail. In the confirmation of the event the following
information will be needed: name of the entity for the
invoice, address and the tax identification number.

MENU CONFIRMATION

The menu confirmation must be communicated in written
up to ten (10) working days prior to the event date.

Any food restriction or specification must be
communicated at least ten working days in advance in
order for SCC to assure this service.

Children — menu prices:

- up to 3 years old - courtesy;

- from 4 to 9 years old — 50% of the menu’s price;

- 10 years old and forward — menus price.

FINAL NUMBER OF GUESTS

The final number of guests must be communicated up to
five (7) working days prior to the event, with a maximum
variation of 5% regarding the number previously
indicated.

This number will serve as the base for the events debit.

If the number of verified participants on the event is less
than foreseen, the number debited will be the one
confirmed.

For budget purposes the number of estimated
participants should be as close as possible to the number
of confirmed participants, since in case a significant
variation is verified the

prices presented may be subject to an update.

STAFF

The number of staff members (guides, musicians,
photographers, etc.), estimated for the event and for
which a meal must be provided, must be informed seven
(7) working days in advance

The price of a staff meal per person is 20,00 € + Tax:

- Food, mineral water and cafeteria service — 19,00 € +
13% Tax

- Soft drinks and alcoholic beverages service — 1,00 € +
23% Tax

In case of absence of the request there will be no
guarantee of this service.

SERVICE DURATION

The catering service duration is defined in the
commercial proposal, after which an hourly tax will be
imposed.

The hourly tax is informed in the commercial proposal.
The end of the catering service will occur when the client
and the SCC's representative state the event as
terminated, after which the calculations for the extra
consumption will take place, as well as the disassembly
of the event.

DAMAGES

Silva Carvalho Catering reserves it's right to have an
indemnification for eventual damages or losses caused
by people or actions that put at stake the company’s
patrimony.

The expenses of reparation or substitution of SCC's
goods, resulting from damages, breaks or wrongdoing,
will be debited to the client at the market's current rate.

EVENTS VENUE

After the catering proposal request is made without the
indication of the venue for the event, SCC reserves it's
right to adapt the selected menu and suggest alterations
according to the venue and its characteristics.

In case it is the first ime SCC produces an event at a
certain venue, the final price of the quotation will be
validated by SCC after a technical inspection to the
event's place.

CONDITIONS OF THE EVENT'S VENUE
For SCC it is indispensable that a catering support area
is created and that it meets the norms of food and work

safety.

Necessary conditions:

- Physical space where every legal requisite is
safeguarded in the context of food preparation and
honghng, always preserving a division of differentiated
areas with regarcﬁ to food (hot and cold), unclean
dishware, waste collection and separation;

- The event’s venue must have a proper use license;

- SCC reserves it's right to demand electric power,
namely three-phase energy, potable water and sewage.

- SCC is responsible for the assembly of every means
necessary for the regeneration of fooJl products, as well
as it's refz/igerqﬁon so that these reach the customer in the
most correct conditions of consumption.

There will be installed in the event's venue, electric ovens
and stoves, preparation counters and further equipment's
for food regeneration, for strict compliance with the food
products safety chain.

ALLERGENS

Our procedures are conceived in order to maintain
maximum security and to avoid the presence of any traces
of allergens. However, we do not fully guarantee that the
products provided, including vegan products and products
with gluten-free ingredients, have not been in touch with
allergens that are not part of their normal composition,
through the action or omission of third parties.

Products presented as "gluten-free ingredients" do not
contain declared gluten in their composition. However, they
are not suitable for people with gluten allergy/intolerance
or celiac disease.

COMPLAINTS

SCC will only take into consideration complaints presented
by written up to 48 hours after the event.

After the event, SCC will not be responsible for the end
given to materials provided by the clients, such as: table
menus, tables numbers, souvenirs and gifts, beverages and
Food, etc.

In case of conflict the consumer may appeal to the
Alternative  Dispute  Resolution  Institute  within its
geographical area. If in doubt consult the consumer portal,
or ask us for this information.

PAYMENT & CANCELLATION CONDITIONS

The payment conditions are as follows:

- 50% of the estimated price in the adjudication

- Remaining value up to 07working days prior to the
event.

In case of cancellation of the event by the client, SCC
reserves it's right to have and indemnification and
proceed with the following debits to the client:

50% of the total estimated price for the event (up to
07 working days prior to the event).

100% of the total estimated price for the event (up to
03 working days prior to the event).

PAYMENT

The payment can be made through:

- Bank Transfer:

NIB: 0010.0000.37618320001.18

IBAN: PT50 0010 0000 3761 8320 0011 8
SWIFT: BBPIPTPL
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