BLUE
PRINT

CAFE

Valentine's Day 2010
£49.50 for three courses

A glass of Prosecco
Starters
Leek, mussel & clam broth
Goose rillettes, pickles & toast
Baked salsify, Parmesan

Sea kale, sauce mousseline

Mains
Suppli, spinach & fennel
Featherblade of beef, carrots, beetroot & horseradish cream
Turbot ( and/or brill ) artichokes & gremolada

Lamb chops, parsley & anchovy sauce

Desserts
Petit pot au chocolat
Poached pear, hazelnut cake, caramel & custard
Rhubarb jelly, ice cream

A plate of British cheese

Your bill will be left open to leave gratuity at your discretion
Blueprint Café complies with the hospitality industry’  voluntary code of practice
For parties of 8 and more a 12.5% service charge will be added to the bill
Prices include VAT at the prevailing rates



Booking Confirmation Form

company name

date of event

organiser name

lunch / dinner

address Group booking / Exclusive Hire
email number of guests:
tel no. arrival time:
fax no. seating time:
drinks Canapés on arrival (optional) y/n
on arrival: dietary requirements:
white wine:
other requirements:
red wine:
flowers (request quote) y/n
dessert wine:
cake (price on request) y/n
open bar available:  YES  NO  CASH ONLY
still & sparkling water: y/n host on the day:
liqueurs to be offered: y/n final bill to be presented to:
type of credit / debit card: mastercard | visa | switch | amex | diners | jbc

name as it appears on card:

card holders exact billing address:

card number:

issue number (switch only):

start date:

expiry date:

last 3 digits on signature strip:
(for amex — 4 digits on front of card)

a deposit of the full minimum spend will be taken from these details to secure the booking.
all bookings are considered provisional until a deposit has been received and the contract returned
alternatively please make cheques payable to: Blueprint Cafe







