
	Name and address of restaurant

	

	Contact Name:

	Contact No:

	Email:


	Name and address of applicant 1

	Age:          

	Contact No:                                                 Email: 


	Present position at the above establishment

	


	Training undertaken or currently undertaking/name of catering college if attending/attended

	


	Experience and qualifications to date

	


We hereby agree to adhere to the rules, the judges decision being final, and understand that should our nominee be successful, time off will be given for him/her to take up the prize at dates convenient to all.

The nominee and restaurant agree to any press and promotion surrounding this award.

Signed by 

Signed by 

Restaurateur or Head chef

                 Applicant

(Print name)




    (Print name)

Applicant 1

Name :  





You have a budget of £20.  You must not exceed this amount under any circumstances.  For this amount you must produce, on paper, a main course and dessert.  Innovation and simplicity are the key words, we’re also looking for the use of seasonal produce and textures. 
Ingredients exempt from use include; foie gras, truffles, caviar and lobster.

	Name of main dish:



	Cost per portion : £                                               Menu Price : £

	Ingredients :



	Method:



	Menu Description :




	Name of dessert:



	Cost per portion : £

	Ingredients :



	Method:



	Menu Description :




	Your reason(s) for choosing the above

	


	Why you think these two dishes would work on a restaurant menu

	


Return to: Big Table PR Limited, 15 George Street, Nottingham. NG1 3BH by Friday 24th April 2009.

Applicant No.2 (if applicable)

	Name and address of restaurant

	Age :

	Contact Name:

	Contact No:

	Email:


	Name and address of applicant 2

	Age: 

	Contact No:                                                 Email: 


	Present position at the above establishment

	


	Training undertaken or currently undertaking/name of catering college if attending/attended

	


	Experience and qualifications to date

	


We hereby agree to adhere to the rules, the judges decision being final, and understand that should our nominee be successful, time off will be given for him/her to take up the prize at dates convenient to all.

The nominee and restaurant agree to any press and promotion surrounding this award.

Signed by 

Signed by 

Restaurateur or Head chef

                 Applicant

(Print name)




    (Print name)
Applicant 2

Name :  





You have a budget of £20.  You must not exceed this amount under any circumstances.  For this amount you must produce, on paper, a main course and dessert.  Innovation and simplicity are the key words, we’re also looking for the use of seasonal produce and textures. 

Ingredients exempt from use include; foie gras, truffles, caviar and lobster.
	Name of main dish:



	Cost per portion : £                                                    Menu Price : £

	Ingredients :



	Method:



	Menu Description :




	Name of dessert:



	Cost per portion : £

	Ingredients :



	Method:



	Menu Description :




	Your reason(s) for choosing the above

	


	Why you think these two dishes would work on a restaurant menu

	


Return to: Big Table PR Limited, 15 George Street, Nottingham NG1 3BH by the Friday 24th April 2009.
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