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*Your Wedding & Events Partner!
E11761 County Road P, LaFarge, WI 54639   
608-625-6222
cowboyjoe@kvranch.com
Special Events Contract
Order Date: 
Client Name/Names, Address, Phone, Email, CC, Exp. Code:


Cell:                                   CC: 
Total Price of Cakes/Desserts with services/delivery/etc.: SEE ATTACHED
Flavor tasting fee: $
Initial deposit: $

Event Details
Event Date & Time: Saturday, 
*If a wedding, all activities on site or ceremony off-site? ALL ON SITE 
Event Type: Wedding
Event Location: 
Site Contact: ?
Florist: ?
Provider of display pieces: ?

Number of guests receiving Save the Date/Invited: __________   Expected to Attend: ___________ 
Description of baked goods, services, etc… provided by Cowboy David’s Bakery:
*See attached, along with any photo/sketch references*

Special Events Contract Agreement

Your cakes/desserts are very important to us. Please carefully look over the event and contract details to make sure that everything is correct. If you find any mistakes, let us know immediately. 

Please sign here to show that you agree to the details of your order as stated in this contract and accept all the information in the Terms and Conditions

__________________________________________     Date:_______________

Joseph PJ Rogan-Norsdstrom			              Date: 
*Representative from Cowboy David’s Bakery

Terms and Conditions
Retainers, Deposits, Payments, and Taxes
1. Scheduled flavor tastings, including up to four people & three flavors, require a $75 plus 5.5% sales tax fee. (One extra cake is $25.00 additional.) Fee can be applied to total amount due on a sliding scale: 
*Baked goods for events totaling between $250.00 and $499.00 - $25.00 credit.
*Baked goods for events totaling between $500.00 and $799.00 - $50.00 credit.
*Baked goods for events over $800.00 - full $75.00 credit.
***IF four flavors, credit is broken down into thirds.
2. The date of the event is considered “booked” upon receipt of a non-refundable deposit of $500 towards the total value of the cake/desserts, delivery charges, service fees, equipment deposit, etc., and with a signed contract.
3. Additional payment bringing the deposit up to 50% of grand total (less flavor tasting fee, if applicable) is due upon design approval. Must be four months in advance or more if time permits.
4. The final payment will be processed approximately one month prior to event by credit card on file.
5. If the cakes/desserts are booked between 120 to 30 days prior to the event, the deposit will equal 75% of the total cost. Less than 30 days – paid in full.
6. If the Client fails to make payments, Cowboy David’s Bakery will cease work, the order will be cancelled, and no refund will be given.
7. Preferred methods of payment are any and all credit cards.
8. The Client will have a grace period of three days after the payment date to pay debt before the contract is cancelled.
9. Late payments will be charged a $50 plus 5.5% tax fee.
10. Returned checks and surcharges will be charged a $50.00 plus 5.5% tax fee.

Liability
1. Cowboy David’s Bakery is not responsible for bodily injury, property or consequential damage, which may result from services.
2. Cowboy David’s Bakery is not responsible for any damage to the cake/desserts or shortages caused by anyone NOT employed by Cowboy David’s Bakery.
3. Cowboy David’s Bakery will not deliver a cake/desserts if payments have not been paid in full and three attempts have been made to contact client to resolve payment issues.

Fulfillment of Contract
1. Cowboy David’s Bakery is not responsible for any delay or inability to deliver based on accidents, natural disasters, transportation issues, inclement weather, illness, death, labor troubles, delay in supplies, disputes or strikes, or any other circumstance beyond Cowboy David’s Bakery’s control.
2. If Cowboy David’s Bakery has completed the cake but it can’t be delivered due to uncontrollable circumstances, the Client will be refunded 50% of the total cost. 
3. If Client picks up the cake/desserts, Cowboy David’s Bakery no longer assumes any responsibility for damage caused to it once it leaves the bakery property. 

Postponement/Cancellation
1. The Client must notify Cowboy David’s Bakery by phone (608-625-6222) if there is a change in the date of the event or a complete cancellation request.
2. If the dated postponement occurs more than 30 days ahead of the event, no penalty fee will be charged.
3. If the dated postponement occurs less than 30 days prior to the event, the Client will be charged a $150 fee.
4. If a cancellation occurs 120 days or more prior to the date of the event, all money will be refunded less a 50% deposit ($250.00) and flavor tasting fee.
5. If a cancellation occurs less than 120 days prior to the event, the full 50% deposit now on file is non-refundable. Any monies received over & above the 50% can be refunded.

Changes to Order
1. There will be no quantity decrease changes allowed 60 days prior to the event, and never more than 20%.
2. Any changes of any kind must be submitted 14 days in advance. This includes flavors, quantity increases, delivery times, details of any kind, etc.
3. There will be no changes of any kind allowed 14 days prior to the event.
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1. Cowboy David’s Bakery will follow the Client’s requests closely to create the exact cake/desserts desired.  
2. Cowboy David’s Bakery cannot duplicate an exact copy of another cake artist’s work but will ensure the look is similar.
3. Cowboy David’s Bakery, as industry professionals, will make any last-minute/on-site creative, design, and logistical decisions necessary to achieve the best results possible.

Serving Amount & Sizes
1. Serving size estimations are not guaranteed to be exact.
2. Cowboy David’s Bakery is not responsible for a shortage of cake if the pieces are cut too large, especially if plated by someone not affiliated with Cowboy David’s Bakery.



Allergy & Dietary Warnings
1. Cowboy David’s Bakery’s baked goods may have come in contact with the following ingredients: 
· Gluten
· Dairy
· Eggs
· Tree nuts
· Peanuts
· Soy/soybeans 
· Natural dyes, artificial dyes, artificial flavorings, sugar, artificial sweeteners, artificial color, and other allergens not listed.
2. Cowboy David’s Bakery can, in many cases, provide options for those with food allergies but the facility is never guaranteed to ever be 100% allergen free.
3. The Client is solely responsible for pointing out to guests the potential allergy hazards. 

Ornaments & Special Equipment
1. Rental equipment is charged based on the equipment & event. All rental costs are added into the final balance due.
2. The equipment must be returned within approximately 5 days of the event unless alternate arrangements are made before the event date.
3. The returned equipment is evaluated for its the condition upon receipt back at Cowboy David’s Bakery location. Damaged or non-returned rental items are assessed a non-negotiable fee of full, current replacement cost.
4. All client’s personally supplied items must be submitted to Cowboy David’s Bakery at least 14 days prior to the event.
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Delivery and Set Up
1. Based on an event’s location there is always a delivery fee.
2. Cowboy David’s Bakery is not responsible for tardiness if the venue is changed within 48 hours of the event or if we cannot get into the site.
3. The Client may pick up most cakes/desserts. The Client assumes liability once it passes into the Client’s possession.
4. The Client is responsible for providing a suitable environment for the cakes/desserts (away from heaters, vibrations, & people; a suitable surface; suitable outdoor setting out of direct sunlight, etc.)
5. The Client or client’s representative must be on-hand at the time of delivery/set-up to ensure the condition of the cakes/desserts are satisfactory.
6. Cowboy David’s Bakery is then not responsible for cakes/desserts including shifting, collapse, melting, etc...

Right to Exclusivity 
1. You, our valued client, have chosen Cowboy David’s Bakery, potentially, for many great reasons, including our first-class designs and our over-the-top, incredible flavor profile offerings. We are also experts in food safety. To these ends, we retain 100% exclusivity in all categories that we currently offer: cakes, cupcakes, cookies, brownies, muffins, candied nut confections, etc... 
2. Deviations from this standard can be discussed before contracts are signed but may not always be accepted. 
3. If we arrive at a venue and items from our categories are present or will be offered without prior discussion from another source, including from another bakery, a friend, or an unlicensed baking operation, a fee of no less than $250 will be assessed equaling their approximate value. 
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1. Cowboy David’s Bakery reserves the right to use any & all photographs of our cake/desserts for advertising purposes. 
2. Cowboy David’s Bakery also retains the right to use electronic means to change any and all photograph backgrounds, correct lighting, enhance or remove details, etc…


Client supplied florals
1. Whether from a florist or from the client themselves, florals need to be ready and waiting for The Bakery at the contracted time of arrival at a venue.
2. Client must ensure that, though not necessarily edible, that all florals, greenery, etc.. be FOOD SAFE that The Bakery is expected to use to enhance and finish off a cake/desserts. The best examples of non-food safe florals/greenery often used would be calla lilies, poppies, lily of the valley, hydrangeas, chrysanthemums, irises, sweet pea, baby’s breath, mistletoe, and eucalyptus.
3. If The Bakery is expecting to decorate cakes/desserts with an “explosion” of florals or a massive cascade and upon arrival we find (hypothetically) three rosebuds and two sprigs of tree fern, we will simply do the very best that we can with what is supplied to us. Conversely, if we are expecting to accent cakes/desserts with a “sprinkle” of floral work here & there and we have a bucketful waiting, our expectation can only be that the client has changed their mind and now wants more floral accents. We will attempt to use as much as is logical/artistically attractive & appropriate. Client must ensure that whomever supplies florals understands their final vision. 
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