SPONSOR SESSION_CATERING ORDER FORM

We are pleased to provide you with various lunch bags and Grab & Go options. Once
you have selected, please send to email: EuroperiolOmeetings2022 @bellacenter.dk

SPONSOR MEETING DETAILS

DATE:

ROOM NO/NAME:

START/END TIME:

NUMBER OF PEOPLE:

YOU’RE CONTACT DETAILS

CONTACT:

COMPANY:

ADDRES:

POSTAL CODE & CITY:

COUNTRY:

TELEPHONE NUMBER:

EMAIL ADRESS:

ONSITE CONTACT:

REFERENCE NO:

VAT. NO:

YOU’RE COMMENTS
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COPEN

Breakfast bag & lunch bag options

minimum order per item 25

Content Price No. Time

(start/end)

Croissant, fresh breakfast roll with €11,70
cheese, fresh fruit and juice

Sandwich with Danish chicken, water €18,24
0,5L, fresh fruit and chocolate muffin

Sandwich with salmon, water 0,5L, fresh €18,24
fruit and raw bite

Sandwich with fresh mozzarella €18,24
(vegetarian), water 0,5L and fresh fruit

Chicken salad with noodles, goma sauce, €18,24
cashew nuts, cabbage, msli bar and
water 0,5L

Discount lunch bag orders.
500 to 1200 = 5% discount
1201 and up = 10% discount

Grab & Go items

minimum order per item 75

Content Price No. Time

(start/end)

Grab & Go sandwich/wrap. Choose €10,80
between chicken, salmon and vegetarian

Grab & Go salad. Choose between €10,80
chicken noodle salad or vegetarian salad

Whole fruit (apple, pear, orange). Price €2,90

peritem
Chocolate muffin, price per item €4,00
Water in carton 0,5L, price per carton €3,85

Discount grab & go items s
500+ = 5% discount CENTER

Grab & Go items will be available on a buffet station at the back of the room,
please take into consideration the additional queuing time of participants
entering the room and choosing their items.
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Additionals
Content Price No. Time
(start/end)
Microphone, handhold €105,41

Price per microphone
Microphone, headset €121,62

Price per microphone

Uplights, choice of color €33,78
Price per uplight

Please note that the sponsor session rooms have several microphones — the above order is
additional.

Furniture on stage

Content Price No. Time
(start/end)

Chair, Nordic touch, grey €42,43
(W56 D55 H82)

Hay, about a chair, white €44,73
(H79 W59 D52) ;
A

Lounge table, black wood, Nordic touch €60,54
(H43 Diameter 72) —

=

Please note that due to limited time between the sponsor sessions, the above furniture is the
only extra furniture available to order.
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GENERAL TERMS & CONDITIONS
1 month prior to event start, we require a guaranteed minimum number
for coffee breaks, lunches and receptions. After this date the numbers
cannot be decreased.

Please note that the mentioned prices are excluding all taxes (25% VAT).
All prices are inclusive of an environmental fee that includes cleaning.
An event may be cancelled without cost to the customer not later than 1
month prior to scheduled date.

All events will be invoiced prior to the event and must be prepaid.
Please inform us of any special dietary requirements later than 10 days
before its scheduled date.
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SEAFOOD

At BC Hospitality Group we always stay clear of
purchasing seafood on the WWF red list. We buy our
salmon from Hidden Fjord in the Faroe Island, raised
in the wild without the use of antibiotics or hormones.
Each phase of growth is natural, and each step of
the process has been customized to provide the
most ideal, stress-free environment resulting in
the best quality. Hidden Fjord simply salmon
provide some of the safest and most predictable

| G B | fish production environment in the world.
NECESSITIES b

Our tea supplier, Pukka, is a purpose driven
company, who wants their tea to be of benefit
to the health of people, plants, and the planet.
The values that Pukka are built upon is organic
farming, fair trade, and conservation through
commerce. From being Fair for Life certified,
donating 1% of their revenue to environmental
and social causes, sourcing organic ingredients,
and becoming carbon neutral in 2019. We are
proud to support Pukka in to change the world
for a positive future — one cup of tea at a time.

R

As a food provider in Scandinavia, it is challenging
to provide our guests solely with local produce.
We need to partner with global suppliers to ensure
a variety of fresh and healthy products. When we
select our global suppliers we actively work on
ensuring traceability, transparency and trust.

CHOCOLATE

Our chocolate supplier, Original Beans, sources
sustainable and very delicate chocolate that
supports many different sustainable projects on
the planet. The supply chain is climate-positive
through a regenerative business model and their
One Bar: One Tree project: When you take a bite
of your chocolate bar, you have literally deared
the way for planting a new tree. The reforestation
protects endangered wildlife in collaboration with
local conservation programs and farmers

COFFEE

Coffee is a very central and important product in
our business. We were introduced to Orang Utan
Coffee a high-quality coffee sustainable grown in
a protected natural resort in Sumatra, Indonesia.
The project supports the sustainable coffee
growers, organic coffee beans, maintenance

of the rain forest and last but certainly not least
the work with protecting the existence of the
threatened orangutans.

LOCAL SIMPLY TASTES BETTER

Local and seasonal produce are grown in optimum conditions delivered to us soon
after harvest. We have a very clear goal: To provide a high quality and sustainable food
experience to our guests, therefore produce from our local area is the best choice.

MILK AND DAIRY PRODUCTS
Ollingegaard Mejeri is a dairy farm situated in

BREAD
FoodPeople is located 5 kilometers from BC

Hospitality Groups headquarters. Sustainability and

local responsibility are fundamental to their actions
and they were the first to convert 100% to organic
production. Similar to BC Hospitality Group they are

a diverse business with many nationalities and have a
dose cooperation with the municipality and authorities
for the inclusion of unemployed, challenged young
people as well as refugees.

HONEY

Bybi (City Bee) provides us with some of the honey
used in our confectionery and is produced in our own
hives on our rooftops. Our 280.000 bees produced
203 kilos of honey in the summer of 2020.

Bybi is a local socio-economic company that focus on
including refugees and the different cultures and
personalities engaged in the honey production are
contribute to a much more indusive society. The honey
is free from pesticides and pollution from the air.

Northern Zealand producing over 60 different
organic dairy products. The raw milk comes
from 7 different farms located nearby and the
transportation time is very short. All their
suppliers plant herbs in the field providing a
greater biodiversity. In addition, it gives a better
tasting forage for the cows which can be tasted
in the product: Tasty and healthy milk.

VEGETABLES

Our vegetable supplier, Seris is a value-based
farm producing organic vegetables in the
Northern part of Zealand. They have a broad
selection of organic vegetables from their own
produce and from a handful of other organic
vegetables farmers. They only produce high
quality seasonal vegetables, which is due to the
minerals in the ground and our seasons and
weather, the most traditional Danish vegetables.




	SPONSOR MEETING DETAILS: 
	1: 
	2: 
	NUMBER OF PEOPLE: 
	YOURE CONTACT DETAILS: 
	POSTAL CODE  CITY 1: 
	POSTAL CODE  CITY 2: 
	TELEPHONE NUMBER 1: 
	TELEPHONE NUMBER 2: 
	TELEPHONE NUMBER 3: 
	TELEPHONE NUMBER 4: 
	TELEPHONE NUMBER 5: 
	YOURE COMMENTS 1: 
	YOURE COMMENTS 2: 
	3: 
	4: 


