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Dinner Service

February 18th, 2003
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Morning Sunrise

(Specialty Drink)

A refreshing blend of fruit juices – with a kick! 
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Dining Room Layout
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Place Setting










	1
	Bread Plate
	7
	Dinner Spoon

	2
	Butter Knife
	8
	Coffee Spoon

	3
	Appetizer Fork
	9
	Dessert Fork

	4
	Dinner Fork
	10
	Water Glass

	5
	Menu
	11
	12” Dinner Plate

	6
	Dinner Knife
	12
	Bishop Hat Napkin


Specialty Drink

Morning Sunrise



Dollop of Grenadine

Sparkling Juice


Pineapple Juice

Peach Nectar

The grenadine should sink to the bottom of the glass rendering a visual illusion of a ‘sunrise’.  Garnish with a maraschino cherry on a sword pick.

Angelia

Bartender Setup

Primary Tasks

	Task
	Start
	End
	Complete

	Make Waffle Batter
	7:00 PM
	7:20 PM
	

	Prep & Cook Hash browns
	6:15 PM
	7:30 PM
	

	Prep Fruit
	5:00 PM
	5:15 PM
	

	Make Muffins
	2:15 PM
	3:20 PM
	

	Prep Omelets
	5:30 PM
	6:00 PM
	

	Set up service tables
	1:00 PM
	1:20 PM
	

	Polish Silverware
	3:00 PM
	3:45 PM
	

	Sweep Entry Way
	6:30 PM
	6:45 PM
	

	Clean Windows
	--
	--
	

	Whip Butter
	6:00 PM
	6:30 PM
	

	Set Tables
	5:30 PM
	5:45 PM
	

	Setup Side Table (See List)
	6:30 PM
	7:00 PM
	

	Complete & Place Centerpieces
	5:45 PM
	6:00 PM
	

	Setup Tray Jacks - placement and napkins
	5:30 PM
	5:45 PM
	

	Line Trays with Napkins
	5:45 PM
	5:55 PM
	

	Line Bread Baskets with Napkins
	5:55 PM
	6:10 PM
	


Sub Tasks

Stock the Bar:

· Take lined bread baskets to kitchen

· Take 2 tray jacks to the kitchen

· Ensure kitchen has all plates and covers needed

· Put all tea glasses on the table behind the bar

· Bring over 2 lexans of ice for sinks

· Fill an additional lexan with ice, stock with juices and place on table behind bar

· Check open stock on paper and sweetener items to ensure that we have enough on hand

Paula

Server

Primary Tasks

	Task
	Start
	End
	Complete

	Make Casserole
	5:30 PM
	5:50 PM
	

	Make Waffle Batter
	7:00 PM
	7:20 PM
	

	Prep & Cook Hash browns
	6:15 PM
	7:30 PM
	

	Prep Fruit
	5:00 PM
	5:15 PM
	

	Make Muffins
	2:15 PM
	3:20 PM
	

	Prep Omelets
	5:30 PM
	6:00 PM
	

	Set up service tables
	1:00 PM
	1:20 PM
	

	Polish Silverware
	3:00 PM
	3:45 PM
	

	Sweep Entry Way
	6:30 PM
	6:45 PM
	

	Clean Windows
	--
	--
	

	Whip Butter
	6:00 PM
	6:30 PM
	

	Set Tables
	5:30 PM
	5:45 PM
	

	Setup Side Table (See List)
	6:30 PM
	7:00 PM
	

	Complete & Place Centerpieces
	5:45 PM
	6:00 PM
	

	Setup Tray Jacks - placement and napkins
	5:30 PM
	5:45 PM
	

	Line Trays with Napkins
	5:45 PM
	5:55 PM
	

	Line Bread Baskets with Napkins
	5:55 PM
	6:10 PM
	

	Prepare Teas - 5 Sweet, 2 Unsweet
	6:30 PM
	7:00 PM
	

	Prepare Speciality Drink
	As Needed
	As Needed
	

	Warm carafes with hot water
	6:35 PM
	6:45 PM
	

	Prepare Coffee - 2 Regular, 1 Decaf
	7:30 PM
	7:45 PM
	


Sub Tasks

Prepare Teas:

· Prepare a container of tea – Pour off 2 pitchers of unsweet and make the remainder 5 pitcher sweet

· Take pitchers to table behind bar

· Slice 6 lemons into wedges for iced teas
Prepare Coffees:

· Warm coffee pitchers with warm water and discard

· Make coffees and fill respective containers

· Place behind bar
Additional Info

· Be familiar with menu

· Inform the guest what the items are as you serve them 

· Our drink menu is as follows:

· Water

· Morning Sunrise

· Orange Juice

· Iced Tea – Sweet and Unsweetened

· Coffee – Regular and Decaf

· Serve iced tea spoon with all iced teas

Marie

Server

Primary Tasks

	Task
	Start
	End
	Complete

	Fill Sugar, Salt & Pepper
	5:00 PM
	5:15 PM
	

	Place & Iron Table Cloths
	2:00 PM
	3:00 PM
	

	Fold Napkins
	5:15 PM
	5:30 PM
	

	Make & prep crepes for blintz
	5:30 PM
	6:30 PM
	

	Make Casserole
	5:30 PM
	5:50 PM
	

	Make Waffle Batter
	7:00 PM
	7:20 PM
	

	Prep & Cook Hash browns
	6:15 PM
	7:30 PM
	

	Prep Fruit
	5:00 PM
	5:15 PM
	

	Make Muffins
	2:15 PM
	3:20 PM
	

	Prep Omelets
	5:30 PM
	6:00 PM
	

	Set up service tables
	1:00 PM
	1:20 PM
	

	Polish Silverware
	3:00 PM
	3:45 PM
	

	Sweep Entry Way
	6:30 PM
	6:45 PM
	

	Clean Windows
	--
	--
	

	Whip Butter
	6:00 PM
	6:30 PM
	

	Set Tables
	5:30 PM
	5:45 PM
	

	Setup Side Table (See List)
	6:30 PM
	7:00 PM
	

	Complete & Place Centerpieces
	5:45 PM
	6:00 PM
	

	Setup Tray Jacks - placement and napkins
	5:30 PM
	5:45 PM
	

	Line Trays with Napkins
	5:45 PM
	5:55 PM
	

	Line Bread Baskets with Napkins
	5:55 PM
	6:10 PM
	

	Prepare Teas - 5 Sweet, 2 Unsweet
	6:30 PM
	7:00 PM
	

	Prepare Speciality Drink
	As Needed
	As Needed
	

	Warm carafes with hot water
	6:35 PM
	6:45 PM
	

	Prepare Coffee - 2 Regular, 1 Decaf
	7:30 PM
	7:45 PM
	

	Place Butter
	7:15 PM
	7:20 PM
	


Sub Tasks

· As needed

Additional Info

· Be familiar with menu

· Inform the guest what the items are as you serve them 

· Our drink menu is as follows:

· Water

· Morning Sunrise

· Orange Juice

· Iced Tea – Sweet and Unsweetened

· Coffee – Regular and Decaf

· Serve iced tea spoon with all iced teas

Allen

Server

Primary Tasks

	Task
	Start
	End
	Complete

	Make & prep crepes for blintz
	5:30 PM
	6:30 PM
	

	Make Casserole
	5:30 PM
	5:50 PM
	

	Make Waffle Batter
	7:00 PM
	7:20 PM
	

	Prep & Cook Hash browns
	6:15 PM
	7:30 PM
	

	Prep Fruit
	5:00 PM
	5:15 PM
	

	Make Muffins
	2:15 PM
	3:20 PM
	

	Prep Omelets
	5:30 PM
	6:00 PM
	

	Set up service tables
	1:00 PM
	1:20 PM
	

	Polish Silverware
	3:00 PM
	3:45 PM
	

	Sweep Entry Way
	6:30 PM
	6:45 PM
	

	Clean Windows
	--
	--
	

	Whip Butter
	6:00 PM
	6:30 PM
	

	Set Tables
	5:30 PM
	5:45 PM
	

	Setup Side Table (See List)
	6:30 PM
	7:00 PM
	

	Complete & Place Centerpieces
	5:45 PM
	6:00 PM
	

	Setup Tray Jacks - placement and napkins
	5:30 PM
	5:45 PM
	

	Line Trays with Napkins
	5:45 PM
	5:55 PM
	

	Line Bread Baskets with Napkins
	5:55 PM
	6:10 PM
	

	Prepare Teas - 5 Sweet, 2 Unsweet
	6:30 PM
	7:00 PM
	

	Prepare Speciality Drink
	As Needed
	As Needed
	

	Warm carafes with hot water
	6:35 PM
	6:45 PM
	

	Prepare Coffee - 2 Regular, 1 Decaf
	7:30 PM
	7:45 PM
	

	Place Butter
	7:15 PM
	7:20 PM
	

	Vacuum Dining Room
	6:45 PM
	7:00 PM
	

	Fill & Place Water Glasses
	7:15 PM
	7:25 PM
	

	Take 2 - 40 Qt. Lexans of Ice (and scoops) to Bar Sinks and 1 flat Lexan of Ice
	7:00 PM
	7:15 PM
	


Sub Tasks

· Bring out water glasses

· Additional tasks as needed

Everyone!
· Let Pam know if you need help!! 

· Let Pam know when a task is complete

· Be in position by 7:25pm

· Keep your sanity…

· Have fun!!!

1





12





2





3





1





2





5





6





7





4





3





� EMBED Word.Picture.8  ���





9





� EMBED Word.Picture.8  ���





8





10





5





11





Cheese in a Blanket


(Appetizer)


A savory crepe with a delightful cheese filling





Very Berry Muffin


Buttermilk crumb muffin bursting with blueberries





Grandma’s Egg Soufflé


(Entrée)


Eggs, ham and cheese 


nestled with freshly baked bits of milk-crumb bread





Hodgepodge


A fresh salad made of crisp seasonal fruits





Dessert Waffle Flambé 


Flaming succulent strawberries atop a fluffy Belgian waffle











Build-Your-Own-Omelet


(Entrée)


Create your own 


omelet sensation from our 


variety of fresh ingredients
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