
Tender Quotation: 
Provision of Food Catering

Cloncurry and District Show Society Cattlemen’s Night
13th June 2025

Please return completed tender document to:
Attn: Tenders

Email: cloncurryshow@gmail.com
Or Mail to:

Cloncurry Show PO Box 17 CLONCURRY 4824

Tenders Close: 5pm, 2nd May, 2025



Tender Quotation: 
Provision of Food Catering

Cloncurry and District Show Society Cattlemen’s Evening 
13th June 2025

Name/ Organisation: ___________________________________________________

Email: _______________________________________________________________

1st Contact Person: ____________________________________________________

Contact Number: ______________________________________________________

2nd Contact Person: ___________________________________________________

Contact Number: ______________________________________________________

Proposed Contract Amount $.................

I/We have read the description of the tender as described in the tender information & submit the above amount to
complete the duties as described.
I/We acknowledge that we have the appropriate insurance to indemnify the Cloncurry & District Show Society Inc.
I/We agree to abide by all Occupational Workplace Health & Safety standards.
Please note: This tender document is a contract between the persons/organisation named above and the
Cloncurry & District Show.
If your tender is successful, this document serves as an obligation to fulfil the contract.
Please notify the Cloncurry & District Show Society immediately if you are unable to fulfil your obligation.

Name:_________________________     Position in Organisation: _______________________

Signature: ______________________                    Date: _____/_____/____



TENDER: Food Catering
GENERAL INFORMATION:
1. Tender is for the provision of -

Canapes Hot & Cold on large trays for first food service of the night. (200 People) at 6:30pm.
Handheld serving sizes to be distributed after presentations (est 7:30pm), with a selection of Hot food incorporating
Beef donated by a Sponsor. (200 People).
Dessert platters including cheese boards to be served from 8:15pm (100 people)

2. Meat for the main meal will be supplied by a Sponsor, (not included in this tender submission), preparation and cooking
of meat is tender’s responsibility. 
3. The tender requires interested businesses to provide total price for the provision of the full food service requirements. 
4. Wait staff will be provided for the tenderer 
5. The successful tender will be awarded payment 50% prior the event and 50% after the event. There will be no
breakdown of payment, or any additional payment for accommodation etc. please keeps these costs in mind when
drawing up your tender.
6. The committee reserve the right to all or some of this tender.
7. Any Discounts or Sponsorship towards the costs of the menu by the entity submitting the tender, is to be outlined in
detail in their initial tender submission, sponsorship will not be acknowledged if not included in tender.

TENDER SUBMISSION
Menu Plan:  Please attach with your tender application, a suggested menu selection is listed on the following page.

Tender closes: 5pm. 2nd May 2025

Submission of Tender: 

All tenders are to be submitted via Mail or Email to the Committee.

Attn: Tenders
Email: cloncurryshow@gmail.com

Or Mail to:
Cloncurry Show PO Box 17 CLONCURRY 4824

Notification of Tender: The successful tenderer will be notified by email, on or after the 3rd of May 2025



Suggested Menu 
 4 entrees options

Vegetarian Mini Quiche with gluten free base (V, GF)
Lamb cutlets
Arancini balls

beef ragu and mozzarella
Beef bruschetta with roasted garlic feta

Beef, tomatoes, olive, garlic toppings, feta cheese crumbles, basil

4 main options
1. Bao Bun – variety

Beef with sweet and sour Coleslaw
Roast sweet potato with sweet and sour coleslaw (V)

2. Beef Skewers (GF)
Asian style beef skewers e.g. teriyaki glaze
Capsicum, red onion

3. Beef Noodle box
Vietnamese lemongrass beef OR Mongolian beef, ginger, garlic ect.
Add vegetables 

4. Mini beef wellington bites

3 dessert options (cater approx. 50 ppl)
1. Mini sticky gate pudding in cup
2. Chocolate Mousse in mini glass – V, GF
3. Cheese and crackers


