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CATERING INFORMATION
All catering at Long Beach Convention and Entertainment Center is proudly delivered 

by Legends Global, our exclusive in-house partner. We collaborate with local chefs and artisans to 

create menus that reflect our community and elevate every event. 

From signature dishes to shared meals, every detail is designed to be authentic, memorable, and 

distinctly yours.
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GUARANTEES
When providing your initial order, a minimum estimated 
attendance guarantee must be communicated to the Catering Sales 
Department. Contract minimums and full payment prior to your 
event will be based on the minimum estimated attendance. When 
changes are determined on a per person basis:

Final guaranteed attendance must be given to Catering Sales prior 
to the start of service subject to the following: 
• Events up to 400 people require the final guarantee five (5) 

business days prior to the first event. 
• Events between 401-2,000 people require the final guarantee 

ten (10) business days prior to the first event. 
• Events over 2,000 people require the final guarantee fifteen 

(15) business days prior to the event.

This figure is the number of guests for which you guarantee to pay 
and is not subject to reduction. We will be ready to prepare 5% over 
your Guaranteed Attendance up to 1,000 guests (50 meals). Food 
and Beverage will make every attempt to accommodate increases in 
your count after the final guarantee is due, however, any increase 
exceeding 10% of the final guarantee will be subject to a 10% 
surcharge. If the count increases within the final guarantee 
timeline, the 5% overage will no longer apply. Once minimums are 
stated on initial sales orders and signed, they cannot be reduced.

The Guaranteed Attendance shall not exceed the maximum 
capacity of the areas within the Facility in which the Event(s) will be 
held. Food and Beverage shall be entitled to charge and collect from 
the Customer any reasonable costs incurred by the Caterer in the 
event the Guaranteed Attendance figure provided by the Customer 
is not within the limits stated in this paragraph.

You will be charged for the greater of the actual number of guests 
served or  the final guarantee amount. Increases made within the 5-
day deadline are subject to approval and may be subject to an 
additional charge. We reserve the right to make reasonable 
substitutions, as necessary.

Food and Beverage shall not be required to provide any services 
hereunder, nor will the Caterer be required to commence planning 
for the event(s), unless and until the Customer has returned a 
signed copy of the agreement and paid the deposit to the Caterer.

TIMELINE
There are some important decisions for you to consider regarding 

the catering and execution of your event. Your Catering Sales 

Manager is ready to assist you in making these decisions a seamless 

part of your planning. The timeline below will help you in creating 

the environment and presentation needed for a successful event.

- 90 days prior to your event (or before) we request an initial event 

order outline. At this time, you will be issued a catering agreement 

and it will be due 10 business days 

from issue date along with a required 50% deposit.

- 60 days prior to your event we require catering locations,

approximate numbers of guests and finalized menu choices.

CONTRACTS, DEPOSITS, and PAYMENTS
Once initial contact and event information is communicated to your 

Catering Sales Manager you will receive a contract for the entire 

event. You will be issued catering sales orders for each service.

A guarantee payment is required for all functions. Deposits are non-

refundable and non-transferable. We request that you have a 

credit card on file for any additions to your orders. You may finalize 

your account by company check, cashier’s check, ACH, Visa, 

MasterCard, American Express or cash. The Catering Sales 

Department will process/pre-approve your credit card for any 

estimated balance due five (5) business days prior to your function 

date.

Note: Credit card payments are subject to a 4% fee.
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PAYMENT
Amounts in excess of $10,000 must have actual credit card 

present to be swiped and are subject to a 4% convenience fee. 

Any on-site adjustments, additions or replenishments of 

contracted catering services will be reflected in a final invoice, 

payable upon conclusion of the event.

Checks are payable to:

SMG Food and Beverage at 300 E. Ocean Boulevard,

Long Beach, CA 90802.

SERVICE LOCATIONS AT OUR FACILITY
We are delighted to be able to offer our food and beverage 

services in any of the meeting rooms, ballrooms, exhibit halls or 

lobby spaces of the Long Beach Convention and Entertainment 

Center. Please keep in mind the services ordered for specific 

locations are to be served and consumed in those locations. 

Services may not be moved to an additional location after the 

start time listed on your event order. Services requested for 

additional locations will be placed on a new event order at the 

price point of the initial order.

The Caterer reserves the right to approve, and make changes 

to, all floor plans and layouts of all events areas where the 

Caterer’s services are to be provided, as deemed necessary in 

Caterer’s sole discretion, to enable the safe and efficient 

conduct of Caterer’s services by Caterer’s staff. Without 

limiting the generality of the foregoing, Caterer reserves the 

right to specify the locations and configuration of all décor, 

tables, buffets, and service stations, as well as staging and 

breakdown areas. Customer’s displays, exhibits, and 

decorations must comply with the building code and fire 

ordinances of the Long Beach Fire department.

LATE FEES
Initial orders not received within 15 business days of your 

event will be subject to 15% surcharge. Customer shall pay 

interest at the rate of 1.5% per month (or, if lower, the 

maximum legal rate) on all payments not made within thirty 

(30) days following the date such payments are due, which 

interest shall accrue from the date due until the date of

payment. Further, Customer agrees to be liable for all costs and 

expenses incurred by the Caterer to collect past due payments.

EMPLOYEE, SERVICE, LABOR CHARGES, 

and SALES TAX
Catering service personnel are covered by Union Local 11’s 

collective bargaining agreement. Catering personnel will deliver 

food and beverage, serve and clean related areas. Catering 

personnel are not permitted to perform any general cleaning 

duties (non-food service related) or act as badge checkers, ticket 

takers, or security personnel.

All food and beverage menu prices for banquets and other 
catered events are subject to an Administrative Fee. 100% of 
this Administrative Fee is distributed to employees providing 
the service as a gratuity. Services on and before 09/30/2026 
will have an 11% administrative fee. Services on and after 
10/01/2026 will increase to a 12% administrative fee. All sales 
are subject to a 10.5% sales tax as applicable and subject to 
change.

The 11% administrative charge/fee is also taxable under SBOE 

Regulation #1603. Sales tax-exempt organizations are required 

to provide a copy of their California Franchise Tax Board 

Certificate of Exemption no later than one week prior to the 

event. Labor provided for seated breakfast and lunch functions 

is two hours, with three hours provided for seated dinner 

functions. The labor shifts include setup, service, and cleaning 

time; any additional labor required outside of the standard shift 

length is subject to charges at plus tax, per server, per hour.

LABOR CHARGES
A $275 labor fee will be charged for hosted or cash and carry bar 

services. Should your event end time be delayed more than 30 

minutes, a labor charge will be added including event staff 

overtime charged by the full hour.

Service Staff $275 each (4 hours minimum) including: 

- Bussing Attendant

- Runner Fee 

- Tray Passer

- Chef Attendant

Bartender $275 each (4 hours minimum)

Captain Fee $290 each (when requested by the client)

Breakfast, Lunch and Dinner: $84 delivery fee will be assessed 

for services with 25 people or less. For higher guest counts one 

labor charge will be assessed per each buffet line per 75 guests. 

Beverages/ Breaks - $84 delivery fee will be assessed for services 

less than 25 guests. For amounts higher than 25 guests one 

attendant fee will be assessed per every two stations. Holiday 

premium rate of 1.5x will apply to all services occurring on 

observable and federal holidays.
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BEVERAGE CHARGES BASED UPON 

CONSUMPTION
Beverage charges based upon consumption apply only to 

each order that is a quantity of 50 beverages or more. 

Orders less than 50 beverages are based upon the actual 

amount ordered.

SERVICE TIMES
Food and beverage service time frames are based on 2 

hours of service. If services extend past two hours additional 

labor fees may apply.

OUTSIDE FOOD AND BEVERAGE
Patrons, exhibitors or attendees may not bring food or 

beverage of any kind into the facility or to any event. Please 

contact your Catering Sales Representative for any 

additional information

SPECIALTY MEALS
We ask that ten (15) business days prior to your event that a 

specialty meal guest count be given with your guarantee. 

Specialty meal types include: Vegan, Kosher, Halal, Gluten 

Free, and Allergies. For Vegetarians, we traditionally 

prepare 3% of your guaranteed guest count unless 

otherwise notified. Ask your Catering Sales Representative 

about pricing.

ADDITIONAL CATERING 

ARRANGEMENTS
Our Catering Sales Department will be happy to arrange for 

flowers, entertainment, ice carvings, as well as custom 

linens, theme props and décor. Our Catering Sales 

Department will be happy to discuss all the options 

available and approximate costs. Linen charges apply for all 

functions.

Standard linens are $8. Floor length linens are $16.

CANCELLATION
Should it be necessary for the Customer to cancel a function 

after their agreement has been signed, Food and Beverage 

will be entitled to liquidation damages equivalent to 50% of 

the total estimated charges for the canceled function. 

Neither the Deposit nor any other prepaid amounts will be 

refunded  to the Customer in the event of cancellation, except 

as follows

- Any cancellation received after the Guaranteed 

Attendance is due will result in a cancellation fee payable by 

Customer to Caterer equal to 100% of the estimated 

Catering Order charges.

- Caterer may retain any cancellation fees due to the Caterer 

from deposits or other prepaid amounts paid by the 

customer.

ALCOHOLIC BEVERAGES
All alcoholic beverage sales and consumption are regulated 

by the California Alcoholic Beverage Control. We are 

responsible for the administration of these regulations. We 

require that all alcoholic beverages be dispensed only by 

our employees or agents. It is acknowledged that California 

state law prohibits the sampling and distribution of all hard 

alcoholic beverages.

MISCELLANEOUS
China Service: Compostable service is standard for all 

functions except seated breakfast, lunch and dinner service 

in meeting rooms and ballrooms. 

China service is available at a $4.00/per guest additional 

charge for Morning and Afternoon Refreshment Breaks,  

$6.00/per guest for Meals and Receptions, and $2.00/per 

guest for Barware.

ALLERGIES
Long Beach facilities are not certified Gluten Free, Vegan or 

Vegetarian. We cannot guarantee that cross contact with 

allergens will not occur and cannot assume any 

responsibility or liability for a person’s sensitivity or allergy 

to any food item provided in our facility.
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LIABILITY
Licensee shall indemnify, defend and hold harmless 

Licensor, the City of Long Beach and their respective 

officers, directors, agents, and employees (the 

“Indemnitees”) from and against any and all losses, 

liabilities, claims, damages and expenses (including 

reasonable costs of investigation and attorneys’ fees) 

(collectively, the “Losses”) occurring at the Facility (whether 

within or without an Authorized Area) caused to Licensor, 

the City of Long Beach and/or persons and/or property in, 

on, or near the Facility before, during, or after an Event, by 

(i) Licensee’s failure to comply with any and all federal, 

state, foreign, local, and municipal regulations, ordinances, 

statutes, rules, laws, constitutional provisions, and common 

laws (collectively, the “Laws”) applicable to Licensee’s 

performance of this Agreement and/or activities at the 

Facility, including without limitation, health and safety laws, 

the Civil Rights Act, the American with Disabilities Act and 

intellectual property laws, (ii) any unlawful acts on the part 

of Licensee or its officers, directors, agents, employees, 

subcontractors, licensees, or invitees, (iii) the negligent acts, 

errors and/or omissions or the willful misconduct of 

Licensee or its officers, directors, agents, employees, 

subcontractors, licensees, or invitees, (iv) the material 

breach or default by Licensee or its officers, directors, 

agents, or employees of any provisions of this Agreement, 

(v) any and all rigging from or to the physical structure of 

the Facility or any fixture thereto, set-up, alterations, and/or 

improvements at or to the Facility necessitated by and/or 

performed with respect to the Event.

ALL THE AFOREMENTIONED POLICIES 

WILL BE STRICTLY ADMINISTERED. 

ANY VIOLATION OF THESE WILL 

RESULT IN THE REMOVAL OF 

PRODUCT FROM THE SHOW FLOOR.
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