CATERING and HOSPITALITY Rider
Please note: One band member is gluten-free. Most of our shows are in the evening, so
dinner is usual a must. If we are extended to take in the day, we ask for lunch, or a
buyout.

1. LUNCH:
Lunch for 2-3 persons is to be supplied at the venue at a time determined by the tour mgr.
Lunch should include all Condiments, Utensils, and Cold Drinks and can consist of one
of the following menus:
a.
b.
c.

Broiled Chicken, Cole Slaw, Mashed Potatoes, and Corn.
Hot Soup, Sandwiches, and Chips.
Hamburgers, Cheeseburgers, all the Fixin’s, and Fries.

.
2. DINNER:
Dinner for 2-3 persons is to be supplied at the venue or a designated establishment at a
time determined by the tour mgr. Dinner should consist of the following:
a.
b.
c.

SALAD: Romaine Lettuce, fresh mushrooms, onions, alfalfa sprouts, scallions,
and an assortment of dressings. Can use the following meats in the salad itself.
ENTREE: Chicken -Meat -Salmon are all good options.
BEVERAGES: water, iced tea and coffee setup.

3. DRESSING ROOM HOSPITALITY:
The Following is to be placed in the Switchback dressing room in a presentable manner
PRIOR to soundcheck.

a. Small bowl of assorted fresh fruit.
b. 1 can of Planters Deluxe Mixed Nuts.
c. A mixed assortment of pre-packaged deli meats and cheeses.
d. 6 Natural Fruit Juices (cranberry, apple, orange)
e. 6 Perrier Soda Waters
f. 6 Room temperature still water
f. 1 Pt of Half and Half
g. 1 Coffee and Hot Tea setup
h. 3 Clean HAND towels (NO BAR TOWELS or RAGS) during and after show.

5. AFTER REVIEWING THIS RIDER, PLEASE SIGN AND DATE BELOW:

VENUE / EVENT _______________________________________________________

SHOW DATE ___________________________________________________________

SIGNATURE ____________________________________________________________
(venue representative responsible for catering and hospitality)

Please email this back to waygoodproductions@yahoo.com

