
 T’s & C’s 

Amuse. 
Amuse offers a unique and dining experience for as many people as you can accommodate, 
in the comfort or your preferred location.  

Deposit & Bookings  

Once we have decided on your date and number of courses a 25% deposit of the quoted 
amount is required. Once received your booking will be confirmed. This deposit is non-
refundable. Please be aware that we cannot hold dates without a deposit. 

Payment Terms  

Your invoice will be issued 7 days prior to your event along with your menu.  

Please ensure we have received your dietary requirements and confirmed guest number by 
this time. 

Payment methods  

Amuse accepts the following forms of payment 
Direct Deposit to nominated account 
Cash at the discretion of Chef Roel and payment made prior to clients booking - Cheques are 
not accepted  

Cancellation Policy  

No one likes to cancel an event, but those things could happen. Guests may cancel the 
booking up until 7 days before the reserved date without further obligation or fee. A booking 
cancelled within 7 days of the event the whole amount paid will be forfeit. This is to cover the 
cost of ingredients already purchased.  

Travel Fees 

Due to the rising cost of transport, travel fees will be applicable to bookings outside of 
Yeppoon & Rockhampton. Traveling areas are – Gladstone, Marlborough, Biloela, Blackwater,  

Pricing  

Menus are created on a seasonal basis and may differ from the sample menus on the 
website. If the event is altered in any way, it may be necessary to change the original quote 
depending on the changes made. Due to the high quality of our menus and to ensure you get 
the best experience possible, bookings over 12 guests may require an additional chef. Extra 
chefs are charged at $45 per hour for a minimum of 4 hours. 



 

Deposits and Booking  

Changes to clients booking can be done at any stage up to 5 days prior to the booking date. 
Final numbers will need to be provided 3 days prior to booking date.  

 

Amuse thanks you for your business and hopes that you enjoy the experience. 

Chef Roel Van Camp. 

 

 


