

Gilgamesh
Friday 22nd July 
Lounge & Main rest 

	COPY TO: RESERVATIONS / RECEPTION / MANAGERS / KITCHEN / OPERATIONS



CONTACTS 
	DATE:

	22.07.16
	EVENT:
	Dinner 

	GUESTS NO’s:
	30pax 
	CLIENT SET UP:
	Lounge : tables 324,325,326,327
Main rest: Tables 80,81,91


	CONTACT:
	Peter Gleeson 
0777.613.5600
	GUEST ARRIVAL:
	20.30

	
	
	EVENT END:
	

	
	
	GET OUT & DE-RIG:
	

	
	
	EVENT MANAGER FROM VENUE:
	Mihaela






























FOOD & BEVERAGE REQUIREMENTS
	FOOD
SERVED IN: 
	BEVERAGE
BAR/S:  

	Lounge @ 20.45
Spring rolls platter @ £14
8 x duck spring roll 
8 x prawn spring roll 
8 x yam & sesame roll 

2 x prawn tempura mix @ £16  

Main rest 
30 x set menus @ £55
Sharing starters
Edamame beans
Salmon sashimi
Duck & watermelon salad 
Sesame spring roll 

Choice of main course on the day 
Slow cooked beef short ribs 
Char baked fillet of salmon
Thai yellow veg curry 

Sides
Coconut Rice & classic baby bok choy 
Additional sides 
10 x lamb cutlets ( 2 x T80; 4 x T81; 4 x T91 ) 
5 x Chicken Singapore Noodles ( 1 x T80; 2 x T81; 2 x T91 ) 

Choice of dessert on the day 
Yuzu Meringue Tart
Burnt milk panna cotta 
Tofu & stem Ginger 
Selection of ice cream & sorbets
 
	Drinks to be ordered on the day 



	GENERAL


	20.30       Guests arrival – direct them to lounge area 
20.45       Platters to be served 
21.30       Move to main restaurant – tables 80, 81, 91 





	FINANCIALS


	2 x spring rolls platters @ £14 = £28
2 x prawn tempura platter @ £16 = £32
30 x set menu @ £55 = £1650
10 x lamb cutlets @ £23 = £230
5 x chicken Singapore noodles @ £12 = £60 

[bookmark: _GoBack]Total £2,000 + 12.5% = £2,250 PAID








