Blue Rooster Bakery & Café www.blueroosterbakery.com

Voup Dpivafe Evenf @ -”le Blue Qoosfep

\X/e welcome ﬂ]e opporiunifq fo ponicipafe in a sma” way wiﬂ] you & your quesfs l(or> a” special evenls. T|1e

Blue IQOOS{GI” |"IC]S a {Gl}UlOUS am[)ience, nofecJ l)lj SO many O{ our quesfs.

Our> success in creaiinq a welcominq, eleqanf environment is we” Lnown to ﬂ]ose w|10 have wovLecJ wiﬂ] us fo
creale a parfq and fo ﬂ]ose who ahlemJ. |ncJee<J, it is oHen a pov’rq aﬁenc]ee who comes [)acL fo us fo help ﬂ]em

creale a special event when H1e fime comes l(or H1em fo Ee fhe hosﬂ

Our> philosophg is ﬂmf you, as j[he hosf/lmsfess |1c1ve a view o]( jusf whai you wanf I[OP your event. \X/e WOPI<
wif|1 you fo puf foqefher an evenl Hmf mafc|1es your inclivic]ual wanls & neech -~ Vour l(oocJ pPel(ePences &
your Isuclqef wi” chPecf us.

\X/e |oo|< l[orwarcl fo WOPLinq wifh you fo

% determine the PequiPemenfs
* assure best creation of food

* CleliVQl” a SUCCQSS{U' eveni
Dvivcﬁe evenls can IJe helc] l[or> panies ol[ 10 -12 aﬁenc]ees (where everyone in f|1e panq |1c1$ l(u” mol;ilifq & can

climlj our sfeep ]9”] cen’[ur:q sfoircose)
* 7 CJC][JS a WQQL, ]QHDOH —_ 5 (MDH —_ S(]i)

* 12 -2 (Sun) .

* Eveninq events (minimum 15 Gﬁenclees)

(@] Mon—Wed. with a 5 — 7 pm start

Our> l(acili’[q wi” easilq seat 20 — 40/50, dependinq on ﬂ]e time o][ year fhe menu & service plan.
For |ar>qep groups, we ol(l(er f|1e l(u” l(ir:sf ﬂoop and / or seconc] ﬂoor on Sunc]aq aﬂepnoons l(r:om 3:30 — 6:30.

We are a BVOB {acilifq. This oﬂen a”ows a hosf/hosfess fo plan a more eleqanf meal service while
l)uqinq wine and bpinqinq it info H1e BIQ \X/e have server fminecl in wine service & are pleasec] fo WOPI< wifh

you in Hmi PquPCJ.

A IOPqu quesf |isf: Il( you wis|1 fo enjoy H1e quaf l(oocl & service ol( f|1e BIQ qef have a |aneP quesf |isf,

we are happq fo caler to an oufsicle venue — your home or of|1er specicll |ocafion.

Il( you wis|1 fo pursue a papfq wi”1 us, please ca” or email at your eapliesf convenience. \X/e wi” meet wifh you

over a col(l(ee or lea & mal<e plans! A” H1e Ises’[ in your papfq planninq,

Kowewv

Jusf a {QW WOP(JS ol)oui fl\e l)USiI’IQSS enc] a BIQ por’fu:
To hold a date fiem for your pcqu, a 50% deposif based on your best estimate of affendees in Pequirecl; paicl l)q check.

The final number of attendees is PequiPecJ 7 c]aqs before your event.
Anq late additions will be accommodated fo the best of our aljilifq at a rate of 1 time quoiecl price for each additional person.
We l}uq and make all the foods for your parly using the freshest & most local inqr’edienfs possib]e. Planned L)uqinq & plannecl

sjlaﬁinq are ]ess cos”q fo us J[Imn |asf minule. T|1e aclc]ihonal cost Peﬂecj[s our ac]dij[ional expense.

Karen Finigan, owner (cell) 609 235 5847 / shop: 609 235 7359



