Legends Party Night

BABURCHI

Guest Name:

Please tick date required:
Tues 12th December

Wed 13th December I:l

Address:

Postcode:

Mobile / landline:

No. of Guests:

Payment Details:

Signed:

Print Name:

Date:

Special diefary requirements:

Return completed form along with full payment;
required by 21st November 2017. All monies non
refundable or transferable after 21st November

2017.

Send to:

Baburchi Cuisine
40-42 Bristol Road
Gloucester GL1 5SD
01452 300615

Terms & Conditions:

Bookings can only be confirmed on receipt of your booking form, signed and dated, complete with full payment per person. Final
numbers for each booking must be made by 21st November 2017 with full payment. All monies already paid or received

up to and after the 21st November 2017 will be non refundable or transferable under any circumstance after 21st November 2017
Reservations which have not been confirmed by this date will be deemed to have been cancelled & any deposit paid will be retained

by the restaurant. Any guest whose behaviour gives us cause for concern in any way will be asked to leave or will be refused
admission. Any damage caused will be charged for. Baburchi Cuisine cannot accept responsibility for any loss or damage to
guest’s property, however caused. In signing, you accept the terms & conditions of this event. Please also note that under no
circumstances will Baburchi Cuisine accept alcohol being brought on to the premises unless purchased here. If this is the case then
it will be confiscated and could result in your party being asked to leave the function.




Poppadoms & Pickles

Chicken Jalfrezi
Chicken Tikka Dansak
Lamb Korma

Chicken Pokara Aloo Begum Balti

Onion Bhaji
Vegetable Somosa

Chicken Tikka Starters and Main Courses Plain
Lamb Tikka are all available as Garlic

Vegetarian options:

LEGENDS Evening' s ocs

Boiled Rice
Pilau Rice

Sheek Kebab Peshwari

Please enter dishes required below - any special dietary requirements, simply enter

details in box below,

Number of Guests?

. . Tender pieces of marinated chicken sfir fried, fresh tomatoes, green peppers, green chillies, onions,
Chicken Jalfrezi

herbs and tomato-based sauce. It's a well rounded popular Indian
medium hot dish that has a fresh, zesty and spicy taste.

. . A beautiful combination of spices with lentils, garlic and lemon
Ch |C|<en Tl |<|<O DO nSOI( juice, producing a hot, sweet and sour taste.

Tender pieces of lamb, most suitable for beginners, a delicate preparation of yoghurt, cream

I_O m b Korm a and spices producing a very mild, rich creamy texture. A flavour palatable for every

constitution. (contains nuts).

Balti has captured the imagination of curry lovers ever since it first

Aloo Beg um BG H‘l appeared in the Midlands. Stir fried in many combinations of spices and peppers,

cooked in a wok like dish. Recommended by all curry guides - a must for curry lovers.

Boiled Rice

Pilau Rice

Plain Nan Bread

Garlic Nan Bread

PeS hWO r| N an B reOd Coconut, mango & almond.

Special Diefary Requirements:

example vegefarian efc...

]

BABURCHI




