Sparkling Energy Personal Services
Booking  form
	Name
	

	Reference Number
	

	Food Creation Options
With timings 
based on daytime rate of 
· £40 per hour minimum booking of ¾ hour
Or evening rate of  
· £60 hour minimum booking of 1 Hour

Plus cost of food and travel
(travel is free within a 10 mile radius of Wootton)  

You can add two together and reduce the overall cost 

You will need certain containers for particular dishes such as loose based or spring form  flan dishes for the Galleta, quiches and cakes

		1.
Green Smoothies; Almond milk;
Cashew nut Cream: ¾ hour
	2.Mature Cheese; Cream cheese sauce; Dill Brazil Cheese; 
And Creamy Courgette noodles: 1Hour
	3.
Mushroom Quiche;
Creamy Cheese Flan: 1Hour

	4. 
Carrot and Dill Pate;
Intense Italian Pate:
Walnut and Leek Pate: 1 ¼ Hours
	5. Apple Pie and Cashew Nut creem: 
Strawberry Moose; 
Black Cherry Moose: 1 ¼ hours
	6. Purple Ann’s Crunchy Salad;
Fresh leafy Salad with Dynamic Dressing: 
1 ¼  hours 

	7. 
Pad Thai Noodles Coconut style;
Rich Dark Chocolate Galleta: 
1 ½ hours
	8. 
Pasta Free Lasagne;
Green Galleta:
1 ½ hours
	9. 
Rice Free Risotto; Double Chocolate Cherry Cheese cake:
1 ½ hours

	10. Tropical Soup;
Tomato Sauce with spiralized vegetables; 
Strawberry Cheese cake:
2 hours


	11. 
Beetroot Soup; 
Wild Rice Pilaf;
Chick pea free Hummus;
Basic Flax Crackers (needs dehydrator)
2  hours
	Add your own mix and I will quote:




	Please indicate 1st, 2nd and 3rd preferences with dates and I will confirm which you have been successful in booking
		Day
	Morning
	Afternoon
	Evening

	Monday
	
	
	

	Tuesday
	
	
	

	Wednesday
	
	
	

	Thursday
	
	
	

	Friday
	
	
	

	Saturday
	
	
	




	What initial outcome would be a success for you?
	



