
CATERING SERVICE 

PACKAGE

Our catering service package includes:

Drivers, support staff and delivery vehicles

Transport, set-up and dismantling

Crockery, cutlery and glassware as required

Tablecloths, table overlays and napkins

Buffet tables if required

W I T H I N  A  1 0  K M  R A D I U S :  € 1 5  P E R  P E R S O N

B E Y O N D  A  1 0  K M  R A D I U S :  € 3 2  P E R  P E R S O N

Minimum spend:

Up to 10 km: €1,500

Over 10 km: €3,000

Recommended upgrades:

Beverage packages or drinks charged according to consumption and the

current price list

Canapés, buffet or menu according to the individual quotation

Service staff: €50 per employee and hour

Service staff after midnight: €65 per employee and hour

Kitchen staff: €65 per employee and hour

Round high tables, Ø 80 cm, for 4–5 guests: €15 each

Banquet tables, 160 × 76 cm, for 4–5 guests depending on the layout:

€11.50 each

Banquet chairs: €7.50 each

Round gala tables, Ø 160 cm, for 8–9 guests depending on the menu:

€16.50 each

Grey covers for high tables: €5.50 each

White covers for banquet chairs: €7.50 each

Depending on the required service, selected catering, and preparation and

follow-up time, we recommend a minimum number of staff to ensure your

event runs smoothly. Our staff may only be booked in combination with

another service provided by Kavalierhaus Klessheim. We are not a staffing

agency.

The event venue must provide suitable back-of-house areas for the kitchen

and service teams, as well as the necessary water and electricity connections.

Our catering team will leave the venue swept clean.

Any additional external services booked by us on your behalf will be charged

with a 10% service fee.
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