Ask a member of staff to help you plan your partg
Simply tell them the occasion, how many people, -
hot or cold food (or both) and any special dietary

requirements. They' 1 help you choose the perfect
spread for gour budget. On the rear of this card
gou can jot down the timings for each dish
to make sure everything goes smoothly.
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”“‘ For more part plénning tips and cocktail fecipes, -
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