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Caiger & Co. Catering

Christmas Hampers
GOURMET & HANDCRAFTED 

HAMPERS FOR CHRISTMAS



W E L C O M E  T O  
C A I G E R  &  C O .  C A T E R I N G .

Our Christmas hampers have been 
lovingly created by our team of chefs.
Choosing the best artisan products 
we can get our hands on, our 
hampers make a wonderful Christmas 
present for family, coworkers or 
friends. Full of luxurious, flavourful & 
nourishing products, ready to eat and 
drink.

Our focus on luxury, artisan and local sourcing  
sets our kitchen and event teams apart. 

Get in touch today to speak to one of our 
events planners to see how we can help you 



CHRISTMAS HAMPERS
£50 including delivery (T&Cs apply) +VAT
(Vegan options available - please ask for more details)

Real Cure Charcuterie Dorset Blue Vinny and Fig Salami & Sloe and Wild Venison 
Salami                                                                                                                                              
Based near Shaftesbury in North Dorset, The Real Cure uses traditional processes 
including curing, smoking and air drying to create their selection of free range salami, 
chorizo and air dried hams

Black Cow Deluxe Cheddar 
This wax covered Cheddar is made from the milk of cows that graze the fields 
surrounding this family run farm in West Dorset

Miller’s Charcoal Crackers

Jar of Rubies in the Rubble Chutney   
with coconut & lemongrass (GF, DF)

Homemade Caiger Christmas Spiced Nut Mix 

Homemade Spice Bomb for Mulled Wine 
Handmade by us. With dried orange segments, cinnamon stick, cloves, allspice, 
nutmeg, mace flowers, crystallized ginger & black pepper

Stollen Bites                                                                                                     Mini stollen bites 
with spiced rum, cinnamon, cardomon and mxed spices - Frohe Weihnachten!

Bag of Old Fashioned Sweets

Candy Cane 

To make it extra special

Black Lines Negroni (500ml) (18.8%) ELLC London Dry Gin | Campari | Sweet Vermouth  
The Judi Dench of the cocktail world; short, strong, a timeless classic. A perfect balance of Juniper-
forward Gin, bitter, bold Campari and herbaceous Vermouth.
 £20 + VAT

Black Lines Espresso Martini (500ml) (13%) Vodka | Espresso Liqueur | Cold Brew Coffee
A modern, London classic; Dick Bradsell’s smooth, rich, perfect pick me up. 
£20 + VAT

Urban Cordial (500ml) Apple | Fennel | Lemon
Alf ’s sweet apples, refreshing lemon and sharp fennel come together in a truly balanced form. Alf 
himself, stands for true balance, which we find refreshing and are delighted for you to be acquainted 
with him!. £8 + VAT

Corpinnat Cava Descregut Brut Nature Reserva, Organic, Catalunya, Spain 2017   
A fantastic Organic Cava with minimum aging of 24 months and no sugars or sulphites added. It has 
fresh citrus aromas and subtle notes of brioche. Crisp, dry and refreshing. £20 + VAT

Caiger & Co Mocktail
A seasonal mocktail from the Caiger & Co kitchen. £20 + VAT

ALLERGY AWARENESS NOTIFICATION: If you have food allergies, please be aware that Caiger 
& CO cannot guarantee an allergen-free environment. Recipes may contain peanuts, nuts, nut 
oils, egg, shellfish, dairy, gluten, soy, produce and other food allergens.       







OFFICE 
0208 5602 059  
+44 739 2833 

EMAIL 
office@caigerandcocatering.
co.uk 

WEB 

caigerandcocatering.co.uk

Finalist and Winner of the 
London Catering Awards 
2019. Winner of the Lux Best 
Luxury Catering Company 
Southern England 2019.
As featured on House of Party Planning,  
You London Wedding, Rock My Wedding 

Finalist of the London Venue 
& Catering Awards 2021, 
Best Catering Company 
Covid-19 Response

@caigerandco

Keep up to date with the kitchen by following us 

Book a Call



TERMS & CONDITIONS
In these Terms and Conditions “Caiger and Co. Catering ” means Caiger and Co. Catering Limited and 
“the Client” means the person or company booking the event. Quotations: Written quotations are valid 
for two months from the date of quotation and may be subject to change following a site visit or further 
information gathering. All prices are subject to VAT at the prevailing rate unless specified. All quotations 
contain fixed costs which will not be reduced if the final number of guests is less than originally quoted for.

CONFIRMATION. A written confirmation or e-mail confirmation from the Client and/or signed contract 
is required in order to proceed with the event. In the case of short notice events we reserve the right 
to proceed on verbal confirmation. Confirmation of any event will be taken as acceptance both of the 
Quotation and of Caiger and Co. Catering’s Terms and Conditions.

MENU PRICES AND NUMBERS

Menu prices quoted by Caiger and Co. Catering are prepared on the basis of specific numbers of guests; and 
are subject to a minimum of 8 guests. All prices are based on costs prevailing at the time of the quotation 
and are conditional upon market availability. Prices are subject to variation in the event of changes to 
numbers of guests. Confirmation of final numbers must be given no later than 7 working days prior to the 
event, after which time any decrease in numbers cannot be accepted and the full charge will be made. 
Caiger and Co. Catering will notify the Client promptly of any price changes or variations to the quotation. 
Caiger & Co have a minimum order of 50 hampers (£2,500) ex VAT.

MENU CONFIRMATION

The final chosen menu is to be given 10 full working days prior to the date of the event. We reserve the right 
to select an appropriate menu on behalf of the client if they have not received the client’s choice by that 
date.

SPECIAL DIETARY REQUIREMENTS

 A full list of special dietary requirements must be provided 5 full working days prior to the date of the event. 
We will endeavour to provide alternatives for any additional special diets notified to us after this time but 
reserve the right to charge a supplement for additional preparation time and duplicate covers. Please note, 
while every effort is made to prepare food in a suitable environment, we do not run an allergen free kitchen, 
and therefore traces of nuts and other allergens may be found in our products.

FINAL NUMBERS

Final orders must be confirmed with the Caiger & Co office by 5pm on Monday 22nd of November. Invoices 
are based on the final numbers confirmed no later than 7 working days prior to the function, or on the 
numbers actually catered for, should this be higher. Should the numbers decrease within 7 working days 
the higher, original figure will be charged for. Should the numbers rise during this time, we reserve the 
right to charge a re- booking charge. This fee will be calculated on a 15% charge on all costs relating to the 
increase, i.e. staff, food, drinks and equipment. This is to take into account additional ordering and kitchen 
time and any penalties levied by our subcontractors. 

FINAL INVOICE AND PAYMENT

The final invoice will be sent after the event. All fees including VAT are payable within 7 days of the date of 
issue. Payment may be made by sterling cheque or direct bank account transfer to Caiger and Co. Catering’s 
bank account. Caiger and Co. Catering reserves the right to charge interest at 8% above base rate per 
annum or the monthly equivalent on all outstanding balances.

VAT

VAT at the current rate of the place of the services contained in the Quotation is payable on all sums due in 
accordance with the Terms and Conditions.

CANCELLATION

If a Booking, or a specified number of the Client’s guests are cancelled after the Client has confirmed it, 
the Client will be liable for any loss, costs (including the costs of all labour and materials used), damages, 
charges and expenses incurred by Caiger & Co. Catering as a result of the cancellation.  

Cancellation: Cancellation charges are payable, for cancellation of any event or part event which has been 
confirmed by the client and or where food, material and labour cost have already been incurred. The 
following charges will apply; In advance of 21 working days of event: 50% of the quoted price will be charged. 
From 20 working days of the event: 100% of the quoted price will be charged. Any liability to subcontractors 
or other direct costs or expenses incurred on behalf of the Client will also be charged to the Client.

CANCELLATION/POSTPONEMENT DUE TO COVID-19

Should the COVID 19 pandemic affect your event and UK law does not permit it to take place, we will allow 
you to postpone your event to a date within a year of the current one. Your deposit will be held and used 
towards your postponed event. This will also ensure that the cost of your quote will not be inflated due to 
change in costs for anything that we supply, unless they are changed due mitigating circumstances. The 
change in date can be only as and where we have availability. Regarding weddings, the preference is to 
reschedule to a weekday. 

You will be able to reduce the number of guests by 50% of the original number (if your event has been 
affected due to legislation due to COVID 19) and still use the deposit towards this event. If there are greater 
changes than this, it will be counted as a separate event entirely. If you should have to postpone your event 
for a second time, an admin fee will be charged to you, for the cost of changing this date further.

DRINKS

All Wines are sold by the bottle. All spirits are charged for by the glass, or equivalent of. No charge will be 
made for 25% of the total wine order of undamaged cases of ordered bottles returned with labels and corks 
intact. All bottles are subject to availability - an equal substitute will be supplied in the case of a particular 
label being out of stock at the last minute; the client will be notified at the earliest opportunity. Caiger and 
Co. Catering will not be responsible for the removal of empty bottles of wines/beers supplied by the client 
unless agreed. An extra charge will be incurred for bottle clearance, disposal and handling of Client’s drinks 
via our warehouse and vans. Should the client wish Caiger and Co. Catering to deliver their own drinks to 
their chosen venue we will charge a transport and handling fee per case.  We are unable to accept drinks for 
storage earlier than three working days prior to the event. Post event, any remaining drinks will be notified 
to the client and must be collected within 5 working days. After this time drinks will be disposed of. 

FOOD.

Caiger and Co. Catering cannot be held responsible for the safety of any food supplied directly by the Client. 
Where a client has supplied any food, this must be collected within 48 hours of the event, after this time 
they will be disposed of.

Caiger & Co. Catering



NATIONWIDE DELIVERY

We will be using a Next Day overnight service for nationwide shipping with a carrier of our choice. Items 
will be chilled using thermal packaging and chilled packs where necessary, but you will need to decant the 
contents into your home refrigeration as soon as you receive your parcel. We cannot be held responsible for 
parcels not delivered due to incorrect delivery information being entered at the checkout, if the recipient 
isn’t home, or if your parcel is delayed through no fault of our own. Please be advised that the courier 
networks are extremely busy during the current COVID crisis as more and more people rely on online 
shopping and home delivery. For further updates on their services or COVID policies, please get in touch 
with us and we shall pass on the necessary information.

CHRISTMAS DELIVERY

We will be using DHL Next Day overnight service for nationwide shipping on a day selected by us. This 
overnight next day delivery service, and is subject to receiving postcodes within the time frame given by 
us. Please be aware that some areas of the UK, cost more to send packages to and may take longer to get 
to the recipient. It is crucial that you highlight any remote areas in advance and when sending over your 
parties’ addresses so that we can organise the best logistical delivery option, which may be with another 
provider. Items will be chilled using thermal packaging and chilled packs, but you will need to decant the 
contents into your home refrigeration as soon as you receive your parcel. We cannot be held responsible for 
parcels not delivered due to incorrect delivery information being given to us, if the recipient isn’t home, or if 
your parcel is delayed through no fault of our own. 

In the unlikely event that you encounter any of the following problems:

• The box has not arrived within the allotted dates

• Your box has arrived with missing items

• Your box has arrived with damaged items

Then please email us at office@caigerandcocatering.co.uk quoting your full name, company name, delivery 
address and the problem and we will be happy to help. Please be advised that the courier networks are 
extremely busy during the current COVID and delivery crisis as more and more people rely on online 
shopping and home delivery. To turn to DHL for further updates on their services or COVID policies, please 
click here.

If you have any further questions or concerns about ordering online, please drop us an email at office@
caigerandcocatering.co.uk.  

LOSS OR DAMAGE

Except in the case of the negligent or wilful conduct of Caiger and Co. Catering, its employees or agents, 
Caiger and Co. Catering accepts no liability for any loss caused by Caiger and Co. Catering’s failure to 
perform its obligations. The Client is responsible for any loss or damage to hired equipment, from the time 
of delivery until collection by Caiger and Co. Catering, or its subcontractor, or return by the Client. Any 
losses or breakages to hired equipment to the value of £75+VAT will be covered by Caiger and Co. If the 
value exceeds this, the Client will be charged at full replacement cost. The Client should, in his own interest, 
ensure that all such equipment is insured. If the hire is kept at the Client’s venue past the set timings of 
the event the client is wholly responsible. Caiger & Co may call for evidence of such insurance from time to 
time. Risk of any damage to or loss of the equipment shall pass to the Client on delivery. The client will be 
responsible for any loss or damage caused by the Client’s representatives or guests to property owned or 
hired by Caiger & Co, provided that the Client shall not be liable (as the case may be) for any loss or damage 
insofar as such loss or damage is caused or contributed to by any wilful act, default of negligence by or on 
the part of Caiger and Co.

COMPLAINTS

Any complaint must be made verbally within 24 hours of the event concerned, and followed in writing to 
Caiger and Co’s address not more than 7 days from the date of the event concerned.

FORCE MAJEURE

No liability is accepted by Caiger and Co. Catering for failure of performance due to strike, lockout, hostilities 
or any other circumstances outside the control of Caiger and Co. Catering 

LIMITATION OF LIABILITY

Caiger and Co. Catering’ liability for direct losses or damages caused by its negligence or failure to perform 
its obligations shall be limited to the amount paid to us by the Client. No liability is accepted for the 
consequential losses or damages caused by our failure to perform its obligations (whether that failure is due 
to negligence on the part of Caiger and Co. Catering, its officers, employees or sub-contractors or due to any 
other causes). 

LAW OF CONTRACT

The contract which incorporates these Terms and Conditions shall be governed by the law of England and 
Wales and the parties agree to submit to the exclusive jurisdiction of the English courts.

TERMS & CONDITIONS

Caiger & Co. Catering


