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[ breakfast ]

Fair-trade coffee or tea with one of the following
Mini Danish pastries (v)

Croissants (v)

Bagels with cream cheese (v)

Brioche with preserves (v)

Mini waffles with berry compote (v)

Healthy Choice Breakfast

Bagels with low fat cream cheese

Greek yoghurt, honey and fruit coulis (v)
Muesli, dried apricots and natural yoghurt (v)
Sliced fresh fruit platter (v)

Fresh fruit juices or smoothie shots

Herbal teas and decaffeinated coffee

Continental Breakfast

Croissants with butter and preserves (v)
Selection of Danish pastries (v)

Sliced fresh fruit platter (v)

Fruit yoghurts (v)

Fresh fruit juice or smoothie shots
Coffee and tea

Full English Breakfast (menu on request)

£4.95

£13.25

£13.25

Canapé Breakfast (Please select 3 items) £9.50
Muffin topped with ham, tomato and fried quails egg

Bacon and sautéed mushrooms wrapped in filo pastry

Smoked salmon tartar with creme fraiche on rye

Mini bagel with scrambled egg and crispy bacon

Tomato and mushroom muffin (v)

Black pudding on a crispy potato rosti topped with caramelised red onion

Fruit kebab with dipping sauces (v)

Additional Breakfast ltems

Mini danish pastries (3 pieces) £2.15
Breakfast muffins (chocolate or blueberry) £2.25
Granola pots with Greek yoghurt, honey and fruit compote £2.25
Bacon and sausage baguette £3.75
Scrambled egg baguette (v) £3.25
Bacon or sausage baguette £3.50
Selection of cured meat and cheese with breakfast rolls £4.25
English muffin with cheese and tomato £3.25
Fruit

Fruit kebab and yoghurt dip (v) £3.75
Sliced fresh fruit platter (Serves 10) (v) £25.00
Whole fruit bowl (Serves 10) (v) £17.50

Minimum numbers of 10 apply for the full English and canapé breakfasts.
Please contact us if your numbers are less as special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the
sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless

otherwise stated.

-3-




[ refreshments and treats ]

Hot Drinks
Fair-trade coffee or tea and a selection of biscuits

Fair-trade coffee or tea with one of the following
Mini Danish pastries (v)

Croissants (v)

Bagels with cream cheese (v)

Brioche with preserves (v)

Mini waffles with berry compoté (v)

Innocent Smoothies
‘Strawberries and bananas’
‘Mangoes and passion fruits’

Do you get your
5 aday?

Juices (1 Itr)
Orange, apple, grapefruit, cranberry, tomato
pineapple

Soft drinks (500 mls)
Coca-cola, Diet Coca-cola, Fanta, Sprite

Mineral Water (750 mls)
Still or sparkling

£3.15

£4.95

£2.75

£3.75

£2.00

£3.75

Traditional Afternoon Tea

Selection of finger sandwiches, afternoon tea cakes, home baked
scones with fruit preserves and clotted cream

Fair-trade coffee or tea

Sweet Treats

Green & Blacks organic chocolate

Scones with preserves and clotted cream (v)

Selection of mini doughnuts (jam, vanilla and chocolate) (Serves 10)

Savoury Treats
Freshly baked soft pretzels (Serves 10) (v)
Cheese scone with butter (v)

Cakes
Mini loaf cakes (sticky toffee, chocolate chunk) (v)
Mini bites (lemon, berry butter crumble) (v)

Fruit

Fruit kebab and yoghurt dip (2 per person) (v)
Sliced fresh fruit platter (Serves 10) (v)
Whole fruit bow! (Serves 10) (v)

£12.50

£1.75
£2.15
£11.25

£12.50
£2.15

£3.75
£2.25

£3.75
£25.00
£17.50

Traditional afternoon tea is based on minimum numbers of 10 people. Please contact us if your numbers

are less as special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the
sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless

otherwise stated.
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[ working lunch ]

Sandwiches
A selection of meat, fish and vegetarian sandwiches
with crisps (one round per person)

Soup Lunch

Carrot and Coriander, Chunky Vegetable OR French
Onion soup (v)

Served with a selection of bread and butter (v)

Mini Sandwich Lunch

Platter of meat, fish and vegetarian sandwiches,
savoury filled wraps with crisps

Sliced fresh fruit platter (v)

Mineral water, coffee and tea

Mini Salad Lunch

Cajun chicken salad OR Tuna nigoise salad
Greek salad (v)

Sliced fresh fruit platter (v)

Mineral water, coffee and tea

Do you get your
5 a day?

£5.50

£5.50

£12.50

£13.50

Mini Mezze Lunch

Cured ham, grilled halloumi, stuffed peppers, falafel, marinated olives

houmous, tzatziki and pita bread
Mineral water, coffee and tea

Premium Sandwich Lunch

Platter of meat, fish and vegetarian sandwiches with crisps
Sliced fresh fruit platter (v)

A selection of English cheeses served with chutney and biscuits
Afternoon tea cakes

Mineral water, tea and coffee

Fruit

Fruit kebab and yoghurt dip (2 per person) (v)
Sliced fresh fruit platter (Serves 10) (v)
Whole fruit bowl (Serves 10 (v)

Salads

Mixed baby leaf salad with vinaigrette (v)

Greek salad — tomatoes, black olives, feta, basil and olive oil (v)
Roasted Mediterranean vegetable salad (v)

Selection of English cheeses served with chutney and biscuits

£14.50

£18.00

£3.75
£25.00
£17.50

£1.75
£2.75
£2.75
£5.50

Delivered to your meeting room and cleared 60 minutes later or on request.
Lunches and salads are based on a minimum of 10 people. Please contact us if your numbers are less as

special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the

sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless

otherwise stated.
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[ light bites ]

Hot Bites

Lamb kofta, fresh coriander and cumin cream

Falafel with spiced yoghurt dip (v)

Cajun crumb chicken strips with chilli mayo

Honey and herb sausages with mustard dip

Mini cheeseburger with tomato relish

Skewers of Thai beef marinated in ginger and sesame
Chicken yakitori skewers

Sun blushed tomato, black olive, feta and basil filo (v)
Butterfly king prawns with garlic and lemon dip
Stuffed jalapeno peppers with cream cheese (v)

Have you considered a theme for
your light bites?

Baby croque-monsieur

Quail egg nicoise with olive tapenade
and anchovy

Foie gras on toasted brioche with truffle
and caramelized orange zest

Cold Bites

Roast beef with horseradish on Yorkshire pudding

Prawn and crab cocktail served in a shot glass

Walnut bread with mature stilton and figs

Smoked salmon, creme fraiche and dill blinis

Duck pancake with cucumber, spring onion and hoi sin sauce
Quails egg with a spicy mayonnaise on foccacia bread (v)
Spicy crab with sweet red pepper on a crispy potato rosti
Cherry tomato, mozzarella and basil brochette (v)

Red onion, feta and oregano tartlet (v)

Dessert Bites

Retro Dessert Platter to include
Trifle

Lemon posset

Chocolate mousse

Chocolate brownies

£9.50 3 Light Bites
£18.00 6 Light Bites
£3.15 Individual Bite

Minimum numbers of 10 apply. Please contact us if your numbers are less as special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the
sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless

otherwise stated.
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[ canapés |

Hot Canapés Cold Canapés

Duck pancake with spring onion Prawn tartlet with sun blush tomato Tapenade and mascarpone lime zest
Mini cheeseburger with tomato relish Duck parfait with rhubarb vanilla essence on fresh brioche

Mini hot dog with onion relish Smoked salmon with créme fraiche and lemon thyme on blinis

Crab cake with sweet chilli dip Parma ham rose with mixed peppers and roquette on feuillete

Herb and honey sausages with mustard dip Grilled artichoke with hommous and chickpea on herb crostini (v)

Mini beef Wellington Skewered chicken Caesar salad with yellow pepper

Chicken stir-fry with mange tout in a filo cup Beef carpaccio on crostini with truffle oil and parmesan shavings

Seared Thai scallop spoons Avruga caviar with mascarpone on blinis

Halloumi and peppers with a lemon and lime dip (v) Goats cheese with ltalian parsley and sundried tomato on feuillete (v)

Spanish tortilla (v) .
Dessert Canapés

Small berry tartlets

Tiramisu in a dark chocolate cup

Have you considered a Mini mille fueille

Canapé theme?

Irish kale rarebit on toast
Mackerel mousse on Irish cheddar biscuit
Limerick ham, scallion onion on soda bread

£9.50 3 Canapés

£18.50 6 Canapés

£2.75 Additional canapé

Minimum numbers of 10. Please contact us if your numbers are less as special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the

sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless
otherwise stated.




[ bowl food ]

Hot Bowls

Seared salmon on peppered creamed leeks

Lamb tagine, herb couscous with sesame prunes

Mini herb sausages, buttered mash and onion gravy
‘Fish pie’ — salmon, prawns and peas with crisp pastry
Sweet potato and chick pea tagine (v)

Chicken breast, Roma tomatoes, black olives on

basil mash

Bean chilli topped with sour cream and chives

m m Have you considered a theme

for your bowl food?

% ﬂ Lancashire hotpot

Chicken tikka masala
Fish and chips

Cold Bowls

Smoked mackerel, orange and watercress salad
Seared Thai beef with pak choi and Asian vegetables
Pear, Roquefort cheese and walnut salad

Chicken Caesar salad

Tiger prawn tails, cocktail sauce and paprika crostini
Bulgar wheat, butternut squash and feta salad

Dessert Bowls

Pot au chocolate with raspberry compote

Bread and butter pudding with warm apricot sauce
Apple crumble with vanilla cream

Roasted peaches with basil mascarpone cream

£18.00 3 Bowls Per Person
£6.50 Additional Bowl

Minimum numbers of 10 apply. Please contact us if your numbers are less as special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the
sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless

otherwise stated.
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[ fork buffet ]

Taste of Morocco
Moroccan lamb tagine with apricots, lemon and
saffron couscous
Sweet potato and chickpea tagine (v)

Charred tuna with salsa verdé (served cold)

Mixed leaf salad, cucumber and mint, roasted carrot and
coriander salad

Date and almond tart

French Classic
Boeuf Bourguignon served with pomme puree
Wild mushroom and tarragon tart (v)

Ham hock terrine with apricot chutney (served cold)

Mixed leaf salad, tomato and red onion, French beans and
toasted almonds

Apple Normandy with créeme anglaise

Great British Menu
Home made steak and mushroom pie, creamy mash potato and
seasonal vegetables
Vegetable shepherds pie (v)

Salmon and leek terrine with watercress mayonnaise (served cold)

English garden salad

Apple crumble with custard

Asian Style
Thai green chicken curry with scented rice
Spinach and pine kernel filo parcels (v)

Soy beef with Malaysian noodles (served cold)

Mixed leaf salad, bean shoot salad with toasted sesame seeds,
cucumber and chilli yoghurt dressing

Lemon and stem ginger posset

£33.50 per person

The above menu price is for a standing fork buffet. If you wish to be seated please add a £4.00 per person.
Minimum numbers of 50 apply. If your numbers are less please contact us as special conditions apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the sales team.
Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless otherwise stated.




[ 4 la carté ]

Menu |

Terrine of smoked salmon and dill mascarpone

Pan fried corn fed chicken breast, sautéed woodland
mushrooms, crushed new potatoes and fine beans

Roasted parsnip, creamed spinach and parmesan risotto(v)
Citrus cheesecake with clotted cream

Coffee, tea and chocolates

Menu Il

Marinated baby artichokes, roast figs and pecorino dressing

Herb crusted lamb rump, dauphinoise potatoes, roasted
courgettes with rosemary jus

Open pithivier with creamy mushroom ragout (v)
Passion fruit posset with shortbread biscuit

Coffee, tea and chocolates

Menu lli

Trio of peppers with feta and red pepper pesto dressing

Honey soy roasted breast of duck with bok choi, shitake
mushrooms and scented rice

Baby aubergines with spiced tofu and chilli dressing (v)
Rich chocolate ganaché tart with vanilla cream

Coffee, tea and chocolates

Menu IV

Smoked haddock and salmon fishcakes with baby caper dressing

Confit of beef, pomme puree, caramelised baby onions
with red wine sauce

Four cheese ravioli with fresh herbs in a butter sauce (v)
Lemon tart with berry compote

Coffee, tea and chocolates

Menu prices are on request starting from £38.50 per person.

Minimum numbers of 20. Please contact us if your numbers are less as special conditions may apply.

(V) Vegetarian

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the
sales team. Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless

otherwise stated.

-10-




[ drinks party ]

These Collections are based on a 1 hour reception, 2 drinks per person and
are on a sale only basis.

Collection | £12.25
Leith’s house wine

Selection of bottled beers, orange juice and mineral water

Roasted salted nuts, crisps and marinated olives

Collection Il £15.25
Sparkling wine

Leith’s house wine

Selection of bottled beers, orange juice and mineral water

Roasted salted nuts, crisps and marinated olives

Collection Il £18.75
Leith’s house champagne

Leith’s house wine

Selection of bottled beers, orange juice and mineral water

Roasted salted nuts, crisps and marinated olives

Nibbles (approximately 5 servings per bowl) £3.75
Crispy bread sticks with Mediterranean dips

Tortillas with sour cream and tomato salsa

Superior roasted and salted nuts

Marinated olives

Roasted, salted soft corn and broad beans

with chilli

This Collection offers you a few ideas of how Leith’s can tran&folin your event. If y@lliequire a more bespoke service please contact the sales team.
Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless otherwise stated.
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[ wine ]
Champagne Rosé
De Nauroy Brut NV, France £38.00 Argento Malbec Rose 08, Argentina £23.00
A soft and delicate Champagne with lots of zingy citrus fruits and nutty Intense aroma of ripe red berries interwoven with a sweet spice.
almond notes.
_ White Wine

Veuve Clicquot Yellow Label NV, France £55.00  Branch Creek Semillon Chardonnay 2007, Australia £18.00
?Cit;US explosion, generous fruit overlaid with-a yeasty Tropical fruit and grassy characters=A medium bodied wine with a refreshing finish.
oastiness.

. Terre Forti Trebbiano/Chardonnay Rubicone 2007, ltal £18.00
Laurent Perrier Brut NV, France £60.00  peligntfully light and easy with hints of ple and almond. y
An aromatic bouquet that is elegant with a perfect balance of acidity and
fruit sweetness. Petit Papillon Grenache Blanc 2007, France £21.00
Bollinger Special Cuvee NV, France £65.00 This delicate wine flutters between ripe apricots and refreshing lemons.
A rich nose with a hint of summer fruits, citrus characters balanced Libertad Chenin Blanc Chardonnay 2007, Argentina £21.00
by excellent acidity. Fruity and fresh with a wave of citrus zest.
Sparkling Wine Spy Valley Sauvignon Blanc, 2008, New Zealand £25.00
Marquis de la Tour NV, France £25.00  Powerful fruit aromas of passion fruit, grapefruit, rich and ripe.
An attractive sparkler offering lots of pear and vanilla flavours.

Orizzonti Pinot Grigio delle Venezie 2007, ltaly £28.00

Bisol Jeio Prosecco NV, ltaly £35.00. wild flowers with a touch of honey: Light and fresh with apple and banana notes.

Aromas of wildflowers and almonds, balanced by notes of pear and a
refreshingly crisp acidity.

In the unlikely event of any variation in availability or price we will advise you and recommend appropriate alternatives.
All wines listed are sold on a consumption basis as long as the corks and labels are intact.

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a mere"bespoke service please contact the sales team.
Prices listed are subject to VAT at the current rate and are subject to change without notice. Servicejstaff not included unless otherwise stated.




[ wine ]
White Wine Continued Red Wine Continued
Knappstein Handpicked Riesling 2007, Australia £32.00 Libertad Malbec Shiraz 2007, Argentina £21.00
Floral; citrus with lemon and lime flavours. Superbly structured with the Raspberry, violets and blackberries dominate the nose with a touch of vanilla enhancing
right balance-of acidity and fruit. the berries on the palate.
Bouchard Aine et Fils Chablis 2007, France £38.00 MadFish Pinot Noir 2006, Australia £24.00
Suggestions of white flowers, peaches, dried fruits and hazelnuts. Light Ripe cherry, strawberry fragrances and cream flavours with class Pinot spicyness
fresh and fruity. . . -
) Chianti DOC Castellani 2007, Italy £26.00
Sancerre Domaine de la Chezatte 2006, France £42.00  Medium bodied, red and black fruit, cinnamon spice and ripe savoury tannins.
Crisp gooseberry and lemon. A lovely fresh Sancerre. ) ) !
_ Saam Mountain Cabernet Sauvignon 2007, South Africa £26.00
Red Wine Hints of blackberry and plum, juicy tannins with a hint of vanilla:
Branch Creek Shiraz 2007, Australia £18.00 ] .
Aromas of violets and black cherries carry through to the full bodied palate P.reece .S.hII’aZ. 200_6’ Australia o ! ) £30.00
crammed with mulberries and raspberries with a touch of pepper. Ripe and juicy Shiraz with plenty of black and red fruit lightly oaked with vanilla and
spicy notes.
Terre Forti Sangiovese Rubicone 2007 Italy £18.00 . o
Redcurrants and cherry fruit with a hint of violets. Soft and medium bodied. Chateau La Croix Ferrandat St-Emilion 2003, France £39.00
Ripe and rounded with plum and blackcurrant fruit. Elegant and smooth
Petit Papillon Grenache Rouge 2007, France £21.00 itis medium to full bodied with a long fresh finish.
Fruity aromas completed by floral notes. Round and'soft on the palate. . . . .
v P Y - St Veran Bouchard Aine et Fils Pinot Noir 2007, France £41.00

A classic Pinot Noir with subtle oak spice perking up the berries.

In the unlikely event of any variation in availability or price we will advise you and recommend appropriate aliernatives.
All wines listed are sold on a consumption basis as long as the corks and labels are intact.

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a moregbespoke service please contact the sales team.
Prices listed are subject to VAT at the current rate and are subject to change without notice. Sgrvige staff not included unless otherwise stated.




[ drinks ]

Spirits

Famous Grouse Whisky
Gordon’s Gin

Smirnoff Red Label Vodka
Bacardi

Jack Daniels
Glenfiddich (12 year old)
Southern Comfort
Malibu

Archers

Cuervo Tequila Gold

Bottled Beers and Alco-Pops
Becks

Grolsch

Boddingtons

Budweiser

Coors Light

Budvar

Smirnoff Ice

Sherry
Amontillado/Fino/Cream

25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml

275ml
330ml
440ml
330ml
330ml
330ml
275ml

50ml

£2.45
£2.45
£2.45
£2.45
£2.70
£3.50
£2.70
£2.70
£2.70
£2.70

£3.30
£3.30
£3.20
£3.30
£3.30
£3.30
£3.80

£2.80

Soft Drinks

Assorted Airline Cans
Orange juice

Apple juice

Grapefruit

Cranberry

Tomato

Pineapple

Still and Sparkling Water
Assorted Bottled Soft Drinks

Aperitifs
Martini Bianco
Martini Rosso
Martini Dry
Pimms

Digestifs
Martell VS
Courvoisier VSOP

150ml
litre
litre
litre
litre
litre
litre

750ml

500ml

50ml
50ml
50ml
50ml

25ml
25ml

£1.10
£3.75
£3.75
£3.75
£3.75
£3.75
£3.75
£3.75
£2.00

£2.40
£2.40
£2.40
£2.40

£2.70
£2.80

Liqueurs
Baileys Irish Cream, Grand
Marnier, Tia Maria

Port
Cockburns Special Reserve

Alcoholic
Cocktails
Mojito
(Rum, mint, lime, sugar, soda water)
Seabreeze

(Vodka, cranberry, grapefruit juice)
Bellini

(Peach liqueur, champagne)
Tequila sunrise

(Tequila, orange juice, grenadine)

Non - Alcoholic Cocktails
Lookalike

(Kir, elder flower presse)
Shirley Temple

(Grenadine, ginger ale)

25ml
25ml

50ml

Per jug

Per jug

£2.70
£2.70

£3.50

£28.00

£18.00

If you have any special requirements or are looking for a product that is not listed please contact the sales team.

Corkage

If you wish to provide your own drinks corkage rates will apply. Please contact one of the sales team.

In the unlikely event of any variation in availability or price we will advise you and recommend appropriate alternatives.

This Collection offers you a few ideas of how Leith’s can transform your event. If you require a more bespoke service please contact the sales team.
Prices listed are subject to VAT at the current rate and are subject to change without notice. Service staff not included unless otherwise stated.
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[ contact us ]

Leith’s at Earls Court Exhibition Centre
Warwick Road

London

SW5 9TA

Office: 0207 370 8163
Fax: 0207 370 8166
Email: salesearlscourt@compass-group.co.uk

Leith’s at Olympia Exhibition Centre
Olympia Way

Kensington

W14 8UX

Office: 0207 598 2772
Fax: 0207 598 2773
Email: salesolympia @ compass-group.co.uk

Leith’s Online Stand Delivery Service
Leith’s are moving forward in helping to make our Stand Delivery Service easier
for you our clients. Our online ordering system process is simple and fast.

To view the website all you need to do is click on the link below, choose your
show and register the stand details.

Website: www.exhibitormanual.com/leiths

If you do not have access to the online system please contact us on the number
below.

Office: 0207 370 8157 /8158
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[ essential information ]

0 Leith’s require final catering numbers by 11.00 am 3 working days
prior to the event date. After this time every effort will be made to
cater for your requirements however this cannot be guaranteed and
may incur a surcharge.

0 Any hospitality catering requested without service staff is subject to a
delivery surcharge. All deliveries will be served on disposables.

0 Waiting staff will be charged at £62.00 each for the first 4 hours and
then £14.00 each per hour thereafter.

0 100% prepayment of the expected catering spend must be paid no
less than 7 days prior to the event. Leith’s will cancel all pre-booked
catering if payment has not been received.

0 It is a contractual obligation with the venue that the client does not
provide their own food or beverages at Earls Court or Olympia.

0 Any specially sourced product will be charged on the total amount
ordered whether used or not. Subject to availability.

0 A number of our dishes can be reproduced with organic and fairtrade
produce at a supplementary charge.

0 Any special dietary requirements or Kosher meals are available on request and
require 7 working days notice.

0 Due to the nature of our business we are unable to guarantee that any of our
products are 100% allergy free.

0 Agencies booking events eligible for commission must state their claim with
Leith’s prior to quoting on an event. Leith’s pay commission at 8% on
pre-booked food with a minimum menu spend of £40.00 per head.

0 There is a £8.00 charge per cloth for all ‘non-catering’ tables.

0 A 2% fee is applied to all payments made by credit card.
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[ our terms |

1. Definitions

In these terms of trade the following words shall have the following meanings: “the Company” means Leith’s Limited”; “the Customer” means the
person, firm or company which engages the Company to provide the Services at Earls Court or Olympia; “the Services” means the provision of
catering services, function services and supply of consumables; “Consumables” means the food, drink, wines, and spirits supplied by the Company
at the Event; “the Event” means the banquet, function, conference or specified occasion, the date of which has been agreed by the parties at which
the Company is engaged to provide the Services.

2. Consumables

a)

b)

c)

b)

The Company has the sole right to the provision of the Services in its designated areas at the Event and no Consumables may be brought
into these areas. Where with the Company’s consent Customers consume their own beverages a corkage charge shall be applied.

An occasional liquor licence or an extension to licenses beyond the company’s normal trading hours may be applied for where necessary.
The service of Liquor will terminate 30 minutes prior to agreed end of event time.

When Consumables are charged on a consumption basis, the Customer shall check the opening and closing of stocks of Consumables in
the presence of the Company’s representative(s). In the event of a Customer refusing or delaying to do so, the figures recorded by the
Company shall be conclusive.

It is the Customer’s responsibility to notify the Company of its authorised representative(s) for the Event and to ensure that all orders of
Consumables are signed for by the authorised representative of the Customer. Where the Customer fails to notify the Company of its
authorised representative(s) or orders are placed by persons other than a Customer’s authorised representative, the figures recorded by the
Company shall be conclusive and the Customer shall be bound to pay the charges for the Services. The Company will not accept any
adjustments to the price unless this procedure is followed.

All Consumables offered are subject to availability. Where Consumables are not available, all reasonable endeavours will be made to offer
a substitute.

Drinks will be charged on consumption (and the company reserves the right to charge for all opened bottles, even if unconsumed) with the
exception of Drinks and Canapé receptions where a minimum charge will also apply and be payable prior to the event.

and Confi ion of

The signed booking confirmation form signifies confirmation of the event in accordance with the attached terms and conditions set by
Leith’s.

At the time of confirmation of the booking, the customer shall provide details of the guaranteed minimum numbers, and shall receive a
deposit invoice on these numbers based on average spend.

c) The Customer shall confirm the Expected Minimum Numbers attending not less than 5 days prior to the Event and any increase to final catering numbers
72 hours (excludes Saturday and Sunday) before the Event. Charges for the Services will be based on that number or the number actually attending, if
greater. If the Company provides the Services for any number less than the Guaranteed Minimum Number previously advised the Company’s charge to
the Customer based on the numbers, will nevertheless apply in full. An additional deposit invoice will be raised on any increase from minimum guaranteed
numbers in excess of 10%.

d) A booking will not be considered confirmed by Leith’s until all deposits are fully paid up.

4. Room Hire
Any rooms or areas made available to the Customer are by agreement with ECO whose Terms and Conditions of Hire the Customer is subject. Charges
quoted by the Company to the Customer are exclusive of the cost of any room hire charges and/or any entrance ticket charges payable to Earls Court &
Olympia Ltd (EC&O Venues) pursuant to their Terms and Conditions of Hire.

5. Charges

a) All charges for the Services will be the charges quoted by the Company at the time of booking or where no charge is quoted, the charge listed in the
Company’s published price list at the date of acceptance of the Customer’s booking.

b) All charges are subject to Value Added Tax at the current rate.

c) All payments are required in pounds Sterling.

d) Leith’s requires 100% deposit payment, prior to event. The Company reserves the right to cancel the provision of Services to any Event for which deposits
have not been paid by the due dates.

e) The Company reserves the right to make additional charges for Events commencing before or after the operating hours of (7am — 12 midnight.)

f) Customers shall pay the balance of any charges outstanding within 28 days of the invoice date. The Company reserves the right to charge interest on
overdue accounts. This is charged at 2% per month for between 29-60 days. All accounts over 61 days are charged at 25% per month.

Q) All queries relating to amounts invoiced must be notified in writing to the Company within 7 days of the date of the Event invoice.

h) If the Customer fails to make payment of any charges on the due date then, without prejudice to any other rights or remedy available to the Company, the
Company shall without liability to the Customer, be entitled to cancel the provision of the Services and any orders for future Services from the Customer
and charge the Customer the cost of recovery of payments outstanding.
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6. Cancellation by the Company

a)

(i)
(ii)
(iii)
(iv)
(v)
(vi)
(vii)
(viii)

(ix)
(x)

The Company may cancel the provision of the Services to an Event and forthwith terminate this Agreement and the rights granted to the
Customer if:-

The EC&O or part of the EC&O has to be closed for reasons beyond the Company’s control; or

The Customer is already in arrears with any payment due to the Company and/or EC&O; or

The Customer is in breach of any of these terms and conditions and/or EC&O’s Terms and Conditions of Hire and fails to rectify such
breach within 7 days of written request so to do by the Company and/or EC&O or

A petition is presented or a resolution is passed for the winding up of the Customer (except for the purpose of a EC&O instruction,
amalgamation or members voluntary liquidation); or the Customer stops or threatens to stop payment of its debts or ceases or threatens to
cease to carry on its business; or

An encumbrancer takes possession or a Receiver is appointed over the whole or part of the assets or undertaking of the Customer; or

The Customer is unable to pay its debts within Section 123 of the Insolvency Act 1986 or any statutory modification or re-enactment thereof;
or

An application is made to the Court under Section 9 of the Insolvency Act 1986 for an Administration Order in relation to the Customer or if
the Customer passes a resolution for the making of any such application to the Court; or

A proposal is made under Section 1 of the Insolvency Act 1986 for a voluntary arrangement in relation to the debts or affairs of the
Customer; or

The Customer shall convene a meeting of or propose to enter into any arrangement with its creditors generally; or

The Customer (being an individual) is adjudicated bankrupt or dies;

7. Cancellation by the Customer

a)

b)

(i)

(ii)
(iil)
(iv)

A confirmed booking shall only be deemed to be cancelled when the Company receives written notification of the cancellation.

Where a customer cancels the provision of the Services (an event is not considered cancelled until the request is received in writing) the
Customer shall pay to the Company the following charges: -

More than 3 months up to and including 6 months 25%

More than two months up to and including three months 50%
More than one month up to and including two months 75%
Up to and including one month 100%

8. Liability

a) The Company shall not be liable to the Customer by reason of any delay in performing or any failure to perform any of the Company’s obligations in
relation to the Services if such delay or failure is due to any cause beyond the Company’s reasonable
control.

b) The Company shall have no liability to the Customer for any consequential loss to the Customer arising out of or in connection with the provision of the

Services pursuant to the Contract (except in respect of death or personal injury resulting from negligence) and the total liability of the Company for any
other loss of the Customer shall not exceed the price payable by the Customer for the = Services.

c) All goods of any kind placed in the care of the Company, or that of [client], are entirely at the owner’s risk.

9. General

a) No variation to these terms and conditions shall be effective unless agreed in writing and signed on behalf of the Company and the Customer.
b) These terms and conditions shall prevail over any conditions offered by the Customer.

If the expression the Customer includes more than one person those persons shall be jointly and severally liable under these terms and conditions.
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