ZACHT CHARTERSé

—— 40TH ANNIVERSARY ——

Catering Guidelines and Letter of Release

Charterer Liabilities and Guidelines:
1. Charterer is responsible for all food- prepared off the premises and for all food-
service
a. Set up of all catering (banquet tables will be placed on the stern of the
boat for caterers to use)
b. Must provide service staff for the buffet area. Yankee Lady staff will be
responsible for clearing dining areas
c. All china, glassware, cutlery, disposables, serving utensils, charcoal, coffee,
etc. must be provided by the charterer
d. Charterer will provide an onboard meal for Yankee Lady staff and
captains
e. Stern and barbeque grills must be left clean
f. If any equipment or utensils are to be collected the next day, please advise
the Yankee Lady office of pick up fime. Upon arrival, a Yankee Lady member
will escort you to the boat.
g. Caterer to provide signage to be displayed at the buffet area stating the
name of the company who prepared the food

As the Charterer, , you acknowledge that you are
responsible for the supply of all food, food related items (plate ware, cutlery,
napkins and equipment) as well as food service staff and the cleanup of all food
service related matters.

Yankee Lady Yacht Charters is not liable for any illness/situations caused by the
food service for the date and time of the charter for the client named below.
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