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Presentation Outline

How collaborative efforts between departments lead to streamlined event success.

Master List and Condiment List, the tools for streamlining food preparation.
Frank the Fridge, organizing the chaos of multiple events.
Digital Board is a necessary form of communication between all departments.

Creation of the Fire Board, and how the Digital Board plays into firetimes.

Day of event checklists and the 3 points of contact.
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The Team

Logistic Sous Chef
Phoebe Hernick

« Generate Condiment Sheets

« Off-site equipment forecast

« Plated / Stations / Family Style
execution

« Event chef communication

« Event staffing logistics

« Production Meetings

« Scheduling

Culinary/Exec Chef
Chris Towne

+ LMA

+ Quality Control

« Pricing Inquiries

« Vendor Relations

« Production Planning

« Oversee kitchen staffing

Production Sous Chef Training & Development Sous
Robin Hoh Chef
Brad Jason
« Production Efficiency
« Food cost « Quality Control
« Food purchasing « Inventory management
« Labor Cost « Process development &
« Master List Food Quantities improvement
(Phoebe) « Team Building

« Recipe Standardization

Cook Level 3

+ C1+C2 Training

« Recipe Maintenance
« Event Chef

+ Food Prep

Wash Boss
Stuart Nash

« Coordinate a team of dishwashers.

+ Scheduling & hiring

« Organize returning event dishes
«+ Dish sanitation

« Control & Improve Dishwasher
efficiency (Labor)

+ Menu Development

Dishwasher

Warehouse Coordination
Kyle Sinclair

« LMA

. Warehouse Paperwork - Pack
Sheets and Checklists

« Event Day Expedition

« Train Incoming Warehouse
Associates

« Warehouse Safety

+ Warehouse Organization and
Cleanliness

« Order Event Supplies

Warehouse Associate (Ted,
Cait, Nora)

+ Event Day Expedition

« Train Warehouse Packers

« Pick and Pack Event Equipment
and Decor

« Pack and Load Event Vehicles

« Assist with Warehouse Paperwork
+ Warehouse Organization and
Cleanliness

« 1 Associate per 4 Packers

Warehouse
Danielle Ayers

+ LMA

« Hiring & Onboarding

+ Scheduling
« Fleet Management

« Inventory Management

« Equipment Maintenance

Design Coordination (Bitty)

« Create Event Design Packages
+ Decor Inventory and Ordering

+ Keep Up With Wedding Style
Trends

« Client Customization Design

« Enhanced Event Design

« Decor Pack Lists for Warehouse

Fleet Coordination(Empty)

Vehicle Maintenance

Vehicle Safety Training

Vehicle Road Tests for Employees
Weekly Fueling

Rental Vehicle Pickup/Dropoff

Bar & Beverage Coordination
Chelsie Blanchard

« Beverage Inventory and Ordering
« Create and Record Beverage
Recipes

« Pack Event Beverage Needs

« Beverage Organization and
Cleanliness

+ Beverage Cost Management

+ Bar & Beverage Paperwork

Beverage Packer

« Pick and Pack Event Beverage
Needs

« Beverage Recycling/Cleanup
+ Beverage Cleanliness and
Organization

« Beverage Prep

Vehicle Logistics Coordination
Tama Webster

Forecast Vehicle Needs
Routes & Vehicle Allocation
Secure Rental Vehicles
Rental Vehicle Tracker
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Master List/Condiment List

The structured, categorized lists of all food items to be prepared for the
week.

Condiment items for each event are collected and organized into totes in

Frank by thursday for convenient access and to eliminate last-minute
rushes.
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Totals
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CATERED 961
BONE-IN CHICKEN = g
Count 100 il
Party Name Number of. Day Item Quantity unit Notes Thigh | Drum Brst e T e
Bivona 85 Thurs Smoked 119 ea 48 48 24
Cracker Assortment
5 . Z add cider to brine / baste
Tredo 7 Fri Blue Barn Cider Brined 100 ea with cider reduction while 40 40 20 Basket & Napkin
Crostinis
Paytash 61 Sat Smoked 86 ea 35 35 18 .
Mini Taco Shells
DiMonte 171 Sat Smoked 240 ea 96 96 48 Mini Waffle Cones 150
Wonton Chips
Wieme 190 Sat Herb 266 ea 107 107 54
HERB GARNISH
Thaxton 135 Sat Herb 189 ea 76 76 38 Banana leaves 1
: Micros il
Phillips 172 Sat Herb 241 ea 97 97 49
Herb Garnish 1 1
Ewing ! Sun Lemon Thyme 100 ea 40 40 20 Sliced Scallions
TOTAL B/l CHICKEN 539 539 21 Chopped Parsley g
Chiffonade Basil - (Saturday)
CASES 8 7 5
CHOPPED GARNISH
Hand Pass Picks 2
BONELESS CHICKEN — £
Diced Peppers - N 2
Number of Sauce
Party Name Giosts. Day Item Quantity Unit Notes e (gallon) Chopped Celery
Diodato 180 Fri Scallopini 252 « 7 2 Black Bean and Com Saisa
Fresh B hett:
Honey Dew 102 Sat Scallopini 143 ea 4 1 SAUCES / DIPS
Timm 200 sat French 280 « 7 2 Quart Mason Jars
Pint Mason Jars
Morris 138 Sat Parm 194 ea marinara sauce 5 2 'Spicy Brown Mustard
Latona 140 Sat French 196 ea 5 2 [Whole Grain Mustard
ToTAL 1085 EA 28 B
BBQ Sauce
|Blue Barn Berry Steak Sauce
APP /| LNS CHICKEN Steak Sauce
lSteak Sauce - Red Currant 2
Tredo 150 Fri Chicken & Waffles 2 L8s BT 3
Phillips 150 Sat Chicken & Waffles 2 L8s LNS Garden Chimichuri 2
Ewing 100 Sun Chicken & Waffles 2 LBS SQUEEZE BOTTLE SAUCES / AIOLIS
H dish Cream
TP 6 o I Red Pepper Rem
Chili Aioli 1
Buffalo Sauce (BoH)
_l_ [ ] [ Maple Sril Rem - Waffles 1
\ e (\T Cilantro Lime Aioli - Tz
\\) J llani ime Alol acos
Ketchup (red bottle)
c H T E R I n G Yellow Mustard (yellow bottle)

ala N | e o o |-




Frank (the fridge)

Centralizing all pre-prepared cold food for events in a designated location.

Readily packed and available in a designated fridge allows event expeditor
to efficiently use checklists to load into assigned event vehicles.

Ensures event staff stays clear of the bustling kitchen.

Minimizes disorder within the production fridge.
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Digital Board Highlights

Leave times
Vehicle logistics
Event staffing
Event timeline

QR code for directions
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Pre Event Set Up

Sat, Dec 30

IMPORTANT NOTES:

Leave time TBD

2 GF guests

Phoebe & Robin Return w/ Staff & 2 warmers/ oven
Nathan, Stuart Return to PMHQ after dessert

Kass, 3 Servers w/ Driver

Stay to prepare LNS -
Cody, Andrew & Alex Return w/ 1 Warmer

3 Servers w/ Driver
1 Servers w/ Mira Staff Return to PMHQ estimated 2:30 am

#6 Benz

Sched Check
Fennell Catered Event PPL 243 Family Style - 7:45pm Cracker Fact. = Wedding 12/30
Sun, Dec 31 Event Time Line Item | Details Positions | Staff
Travel time 54 min 2:30 PM Staff on site for Set Up - 3 hr Lead MiraS
Geneva 5:30 PM Ceremony On Site
Tuscan Display &
6:00 PM Appetizers 3 Assem Hot Hand Passed 9 Servers Adria H
6:30 PM Salad & Rolls Family Style on tables Kayla S
7:00- 7:30 PM Salad Clear Salads Amanda S
7:45-8:45 PM Dinner Family Style Elaine A
9:10- 10:30pm Dessert Available Action Chef Dessert Station - Smores/Creme Brulee Rylee S
QR Code has 3 stops. Continue on
to venue. 11:30pm - 12:30am LNS Available - To Go Michelle S
12:00 AM Ball Drop Happy New Year! Champagne toast Madison W
12:30 AM Bar Close Amelia V
v \N uests Depar Extra JetA
Estimated - 1:00 AM PM Depart After Clean Up
4 Runners Nathan V
Hot Apps Leave Times Staff[ Details Vehicles Stuart N
Chicken & Waffle Cones 12:45 PM Lead Arrive @ PMHQ Kass U
Egg Rolls- Beef on Weck 1:15PM FOH Staff Arrive @ PMHQ Cody R
Jalapeno Puff Pastry 1:15 PM Phoebe & Robin Leave w/ Tuscan/ Cond/ Gather/ Rolls/ Oven #12 24' Lift
4 Chefs Phoebe H
1:30 PM 1 Servers w/ Mira Leave w/ Cake/ Dessert #7 Benz Alex Berry
1:30 PM 3 Servers w/ Driver Leave w/ Staff #5 SUV Robin H
PM Desserts Andrew V
TCP Cake 3:15 PM 3 Servers w/ Driver Leave w/ 2nd wave FOH #4 SUV
Late Night Snack
iy Leave w/ Hot Apps / Salad/
bl 4:00 PM Stuart, Kass & Nathan Staff Coffee #9 Benz
Dinnerware
Venue Kitchen 4:45 PM Cody, Andrew & Alex Leave w/ All Hot Food/ LNS

Planner: Steph

Logist Check 12/30

s F00




Creating the Fire Board

White board in the kitchen is divided into distinct sections for individual
events.

The divisions include:
- party name

destination

hot food fire times

guest count

food leave times

vehicles

event leads
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Day of event execution

The 3 points of contact for event day food execution.
- Fire Board calling fire times and rechecks on food.

- Oven observer constant organization of oven racks, food temps and
listening for fire calls.

- Hotbox loading, organizing and labeling with specific event names and
what how many pans of what food type.

Event Checklists.
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Summary

Ensuring early organization is the cornerstone for seamless operations.

Creating and utilizing well-organized, easily comprehensible documents
that all departments refer to leads to increased work efficiency.

Gathered items, food, vehicles and event staff would get missed without the
use of checklists, Fire Board, Digital Board and staff communication.

The collaborative culture, teamwork and effective communication within all
departments is vital for successful events.
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