
 
Things NOT to do 
 
• Do not drive vehicles into the caterer area (Carbon monoxide concerns, dirt, 
and rubber marks on the floors etc.). The overhead doors are provided for 
trade show large item access only. The area is not a garage and does not 
meet code for vehicles being inside 
 
• Do not leave the outside doors open unnecessarily or the building will be full 
of insects (especially night-flying insects attracted to bright light) 
 
 
• Do not allow any smoke in the caterer area from grills etc. – the smoke 

detectors are very sensitive. The alarms will sound, the building must be 
evacuated and the fire department will need to check out the building before 
guests can reenter. 
 

Cleanliness 
 
• Remove food related waste from the guest tables before you depart. If 

Arrowhead Acres personnel needs to remove it, there will be a $50 per hour 
charge invoiced back to you. 

• Leave the Catering Area as clean as you find it. 
• Take all trash away with you – replace trash liners in the 55 gallon barrels. 

If you choose to leave trash behind there will be a charge to you of $10 per 55 
gallon barrel. 

• If we are removing linens, coffee makers, etc., be sure we know when you 
are coming back for them and be sure to call before coming. We will assemble 
all your items inside or outside the caterer area, but cannot be responsible for 
anything that is missing, damaged by animals, weather, or mold. Other 
caterers may be working around your materials. 
 
These rules above have been read by me and agreed to. Failure to follow these 
rules may cause additional charges to be levied against me. 

 
 
 
Caterer Name:_____________________ Signed by:________________________ 
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