THREE RIVERS
CONVENTION CENTER

Dessert Dash Guidelines:

e Client will ensure all desserts are provided by a licensed bakery. Please provide list of bakeries
utilized to your Sales associate.

o All set-up of the dash table(s) will be the responsibility of the client, including risers and deco.
Fluff/Covering Linens are available for rental through the venue, see Sales for pricing.

e Day-of-event dessert delivery is to be arranged by the client

e The Center will not provide cold storage or otherwise for the desserts, other arrangements (i.e.,
coolers) should be made by the client.

o The center will provide the following items in place of a dessert included with a menu:

o Preset China plates and forks for guests to cut and plate their desserts at the dining
tables. (Disposable plates in place of china are available on request.)

e The Center encourages the client to provide to-go boxes for guests to take their cake home. The
Center does not provide to-go boxes for any food items to leave the venue, per our Catering
Polices.

e The purchase of disposable Service Utensils (ex. cake knife) for each dessert is encouraged. The
Center does not provide service utensils.

e Charges for china or disposable service ware will apply if the Dessert Dash service is not a
replacement for dessert included with the meal chosen. See Sales for pricing.

e Table-side service/delivery of desserts to dining tables by Service Staff will incur additional fees.
See Sales for pricing.

o The Center will contribute upon request one ‘Chef’s Choice’ dessert option that serves up to 10
people. Requests for this should be made with Sales prior to guarantee of guest count.



