BAYSVILLE CURLING AND BOCCE CLUB

KITCHEN RULES
for Caterers and Renters

Any third party (the “User”) using the kitchen (the “Kitchen”) at the Baysville Curling and Bocce Club (the “Club”) must comply with the following rules:
1. The User shall ensure all activities in the Kitchen are properly supervised and carried out in a safe manner and that a responsible person shall be in attendance during the entire period of use. 
2. Items belonging to the Club shall not be removed from the Club. The User shall be responsible for any damaged or missing items;
3. The dishwasher is not be used.
4. Dishes are not to be used.  If bar service is included in the arrangement with the Club, all used glasses are to be placed in the blue totes.
5. At the end of the period of use the User shall complete a general clean-up of the Kitchen including:
i) any pots, pans and other cookware belonging to the Club are to be scraped, rinsed, cleaned and returned to their proper place in the Kitchen;
ii) all counters and surfaces are to be wiped;
iii) the Kitchen floor is to be swept; 
iv) ensure all stoves are turned off; and 
v) all garbage and recycling is to be removed. 
6. At the end of the period of use the User shall remove all of their own items and property from the Club.  This includes removal of all disposable dishes, cutlery, food containers and food items.
These Rules are in addition to the terms and conditions of any rental contract that may be applicable to the User.

Agreed to by:

Name of Third Party User (Print): 	______________________________________

Signed by: 	__________________________________________________________

Date:_	________________________________
