Monday, May 16, 2011
DELIVERY: Hutton Construction


Number: 15
Menu: Brisket, pork, potato salad, chips, cs beans, dinner rolls
Drinks: No
Dessert: Cookie tray

Cooks: Christa, Josh on Sunday

Contact: Jackie Farmer
Address: 2229 S. West St

Arrival: 11:45am

Serving Time: 12pm

Table Services: Plates, forks, napkins, salt/pepper, disposable utensils
INDIVIDUAL STAFFING HOURS: Dress casual
Chad- get drip system for new trees behind stage, stock lumber 

Josh 8 to 2- prep delivery, deliver, dishes, slice 

Zach 10 to 5- office

Christa 3 to 5- work schedule

Tuesday, May 17, 2011

CARRYOUT:


Menu: 5# brisket, sliced, COLD


Pick-Up Time: 4:30pm

INDIVIDUAL STAFFING HOURS: 
Zach 9 to 1- office

Phil 9 to 5- catering sheets, rope lights?

Susan 9 to 5- office

Chad 9 to 5- schedule, help Caleb, back gate, evaluations

Josh 10 to 6- Dillons, make egg casserole, thaw cinnamon rolls, slice C/O brisket out cold at 4:30, dishes, change front sign for Wednesday

Andy 10 to 6- make fruit trays fro Wednesday, fix back gate, broom pool if time, water?
Sam H 12 to 7- drip system, install rope lights, clean/set manager, trash/close

Caleb 12 to 5- put up tetherballs, water flowers/trees, organize maintenance barn 

Christa 3 to 7- office, bake cinnamon rolls

Melinda 4 to 7- clean/set supervisor, change signs for Wednesday

Caeden 4 to 7- clean/set

Leslie 4 to 7- learn clean/set

Wednesday, May 18, 2011

OUTPOST: Wichita Chamber

Get In: Susan



Trash/Close: Andy
Chalk Signs: Melinda

Front Sign: Josh
Hours: 6:30am to 9:30am

Guest Hours: 7:15am to 9am

Number: 120

Cleaners: Melinda, Sam H, Leslie, Caeden
Drinks: Soft drinks and ice tea

Breakfast Cooks: Phil, Christa
Serving Time: 7:40am to 8:15am

Menu: Egg casserole, cinnamon rolls, blueberry muffins, sausage links, yogurt/granola, fruit tray, orange juice, LOTS of coffee

INDIVIDUAL STAFFING HOURS:

Phil 5:30 to 1:30- breakfast, food order

Zach 7:30 to 2:30- help w/ breakfast, meeting
Christa 7:15 to 2:15- breakfast, dishes, water

Susan 7:30 to 5- meeting, office

Chad 8 to 5- projects, make stocks, take out benches at barn

Andy 9 to 3- make stocks, take out benches, trash/close

Caleb B 9 to 5- make stocks, take out benches
Thursday, May 19, 2011

OUTPOST: Maize High School Boys’ Tennis

Get In:
Josh



Trash/Close: Josh, Jack
Chalk Signs: Christa


Front Sign: Christa
Hours: 5:30pm to 8:30pm

Guest Hours: 6pm to 8:15pm

Number: 60

Cleaners: Sam H, Christa, Josh, Jack
Drinks: Tea, lemonade, water

Cooks: Jack, Josh, Christa
Serving Time: 6pm to 7pm

Menu: Brisket, hot dogs, potato salad, cs beans on disposable plates

Equipment: Speaking table w/ podium, microphone, projection screen

DELIVERY: Loretta Lemons


Number: 60-75

Menu: Brisket, chicken, country spicy beans, au gratin, rolls, layered salad- (meals)


Cooks: Phil, Sam H

Delivery Staff: Sam H

Contact: Loretta Lemons (641-0097), Steve (990-0777)

Address: East Point Church Christ 127th North of Central between Central and 13th- park covered entrance south end of church 


Departure: 7:15pm

Arrival: 7:30pm


Serving Time: 7:45pm


Table Services: Table covering, table service/utensils

INDIVIDUAL STAFFING HOURS: Dress casual
Caleb 8 to 4- mow, weed eat, water

Susan 9 to 5- office
Chad 9 to 5- projects, stocks, rope lights

Phil 10 to 6- prep delivery, prep for Maize, projects

Andy 10 to 3- projects w/ chad 
Josh 1 to 9- see Phil, clean/set for tennis, get in, prep/serve, prep grill wagon for Friday catering

Sam H 2:30 to 9- clean/set for Maize tennis, projects if time, do off-site delivery, meat

Christa 2:30 to 9- clean/set for Tennis, signs, prep for Goodwin catering

Jack 2:30 to 9- clean/set for tennis, prep/serve/dishes, trash/close
Melinda 4 to 7- help train cleaners, help w/ prep for Friday caterings

Zach 4 to 8- office

Caeden 4 to 9- prep/serve/dishes for onsite tennis

Megan 4 to 9- learn prep/serve/dishes for tennis

Friday, May 20, 2011

DELIVERY: Aaron Goodwin


Number: 100

Menu: Brisket, chicken, cs beans, bbq, dinner rolls, au gratins, plate service


Drinks: Ice tea and lemonade


Cooks: Melinda, Christa

Contact: Aaron Goodwin

Address: 2829 N. Emporia Glickman Recycle


Departure: (20 min. drive) 11:35pm


Serving Time: 12pm to 1pm


Table Services: Our serving tables and table for drinks

OFF-SITE CATERING: USD 266 Senior Picnic

Number: 380

Menu: 1/3 hamburgers, buns/condiments, cheese, cs beans, potato salad, potato chips


Drinks: None


Cooks: Christa, Josh, Caeden, Leslie/Melinda on Thursday night

Off-Site Staff: Phil, Tyler, Caleb B, Jack

Contact: Lyn Brown-Burton 706-9683


Address: Sedgwick County Park (they will call w/ pavilion once booked)


Departure: 9:40am

Arrival: 10:00am

Serving Time: 11:30am to 12:30pm (serving everyone at 11:30am)


Table Services: EF to bring serving lines, table services, serving utensils

OUTPOST: Alexander-Breeden Wedding/Reception

Get In:
Susan 



Trash/Close: Andy, Sam H
Chalk Signs: Christa 


Front Sign: Andy
Hours: 4pm to 12am


Guest Hours: 5:30pm to 11:30pm

Number: 125-150

Cleaners: Phil, Chad, Caleb, Jack, Sam H, Andy, Susan, Zach (only have one hour to clean)
Ceremony Time: 6:00pm

Set-Up: 2X2 on stage, chairs out by 4:30pm

Chairs Out: Caleb, Jack, Andy

Chairs In: Caeden, Sam H, Andy
Room Set-Up: Skirted head table, white linen on guest book table
Drinks: Soft drinks and ice tea outside at 4:30pm

Beer: 1 keg of Budlight, 2 kegs of Blvd Wheat, one on reserve, served at 6:30pm outside, pulled at 11:30pm
Wine: Outside at 6:30pm
Serving Time: 6:30pm to 7:30pm on disposable, outside, guests dismissed to serving line 

Menu: Brisket, chicken, au gratin, cs beans, lemonade, coffee
Toast: No toast
Cake: Skirted cake table, White cake plates/forks, EF to cut large cake, them to serve individual cakes, 8:30pm
Other: Chips/salsa/popcorn/snack mix outside by drinks from 9:30pm to 10:30pm, Ryan Choy to DJ from 4:30pm to 11:30pm, “Chasing Sky Photography”
INDIVIDUAL STAFFING HOURS:

***Rehearsal for Saturday’s wedding from 2pm to 3:30pm
Chad 9 to 10- cater Goodwin, fire at 9:40, chicken on at 10:10, leave by 11:00, have set at Glickman by 12, reclean/set, stay for extra help

Phil 9 to 5- load wagon, depart by 10:30, serve at 11:30, pack home, reclean at 3, slice Harwell 6# brisket

Tyler 9 to 5- load grill, depart by 9:40, fire at 10, serve at 11:30, pack home, dishes, reclean at 3

Caleb B 9 to 5- load grill, depart by 9:40, cook/serve, pack home, unpack, 3:00 reclean, chairs out

Jack 9 to 5- load wagon, depart by 10:30, set line, serve, home, unpack, 3:00 reclean, chairs out

Zach 9 to 5- office, reclean at 3, set up rehearsal at 1:30, rehearsal from 2 to 3:30pm

Susan 12 to 6- office, reclean at 3, get in

Andy 3 to 12- clean/set, front signs, chairs out, drinks, prep/serve, chairs in, dishes/close

Christa 3 to 10- clean/set, chalk signs, prep/serve, 8:30 cut cake

Sam H 4:30 to 12:30- set beer, meat?, serve, chairs in, dishes/close

Melinda ASAP to 10- finish set, prep/serve, 8:30 cut cake

Caeden ASAP to 9- finish clean/set, prep, scrub Saturday potatoes, prep/serve, chairs in, dishes

Megan ASAP to 9- finish clean/set, prep, scrub Saturday potatoes, prep/serve, chairs in, dishes


Saturday, May 21, 2011

CARRY-OUT: Missy Harwell 


Menu: 8# brisket, 4 dozen rolls COLD

Cooks: Phil

Pick-Up Time: 10:30am

OUTPOST: Hague-Weeks Wedding/Reception

Get In:
 Susan


Trash/Close: Sam H, Caleb B
Chalk Signs: Christa


Front Sign: Phil
Hours: 3:30pm to 11pm

Guest Hours: 5:30pm to 10:30pm

Number: 150

Cleaners: Christa
Ceremony Time: 5:30pm

Set-Up: Chairs out by 4pm, brown pillars on stage

Chairs Out: Caeden, Andy

Chairs In: Sam H, Caleb B
Room Set-Up: White skirted head table, 20 purple accent linens, white linen on guest book table
Drinks: Soft drinks/ice tea outside at 3:30pm
Beer: 2 kegs of Budlight plus one on reserve, served outside at 6pm, pulled at 10:30pm
Frozens: 1 machine w/ 3 mixes at 6pm, 1 lime marg w/ alcohol, 2 straw marg w/ alcohol
Serving Time: 6pm to 7pm, disposable, outside, guests dismissed to serving line

Menu: Brisket, baked potatoes, green beans, coffee
Cake: White skirted table, white cake plates/forks, EF to cut cake at 7pm
Other: Complete Music playing outside at 4pm, Tim Davis taking pictures 
INDIVIDUAL STAFFING HOURS:
Susan 10 to 6- office, get in
Phil 10 to 6- C/O at 10:30, water, front sign, prep Sunday C/O, teach prep/serve

Chad 12 to 9- start frozens, supervise clean/set, help if needed, manager, serve

Megan 12:30 to 8:30- clean/set, prep/serve/dishes

Caeden 12:30 to 8:30- clean/set, chairs out, prep/serve/dishes

Andy 12:30 to 8:30- clean/set, chairs out, prep/serve/dishes

Christa 12:30 to 3- clean/set, chalk sign

Sam H 4 to 12- meat cook, serve, chairs in, dishes, close

Caleb B 4 to 12- meat cook, serve, chairs in, dishes/trash/close

Melinda 6 to 8:30- serve/dishes

Sunday, May 22, 2011

CARRY-OUT: Brenda Hague


Menu: 2# brisket, 1 qt cs beans, 6 dinner rolls HOT

Cooks: Phil

Pick-Up Time: 6:30pm

OUTPOST: Crenshaw-Chessher

Get In:
Sam H 


Trash/Close: Jack
Chalk Signs: Melinda

Front Sign: Andy
Hours:
3:30pm to 9pm

Guest Hours: 5pm to 8:30pm

Number: 50

Cleaners: Leslie, Megan, Melinda, Andy
Ceremony Time: 5pm to 5:30pm

Set-Up: Pillars/2X2 on stage, chairs out by 3:30pm

Chairs Out: Jack, Andy

Chairs In: Jack, Sam H
Room Set-Up: Mirror tiles, white linen on guest book table, grey chairs at skirted head table w/ lights
Drinks: Soft drinks/ice tea at 3:30pm
Serving Time: 6pm to 7pm, elegant disposable, outside, guests dismissed to snacks/beverages, B/G to eat first if done w/ pictures 
Menu: Brisket, chicken, au gratin, green beans, coffee
Cake: White skirted table, White cake plates/forks, they to serve at 7pm
Other: Snacks outside w/ drinks from 5:30pm to 6:30pm, our sound system, 
INDIVIDUAL STAFFING HOURS:

Courtney 9 to 12 or done- reclean/set

Andy 9 to 12pm- reclean/set
Chad 9 to 12 or done- clean/set Monday’s stuff
Melinda 12 to 8- clean/set, centerpieces, head table, front sign, prep/serve/dishes

Leslie 12 to 4- clean/set, set centerpieces

Megan 12 to 4- clean/set, set centerpieces

Caeden 12 to 4- clean/set, set drinks, set chairs

Susan 2 to 4- manager

Jack 4 to 12- set chairs, finish set up, meat, serve, chairs in, dishes, close, reclean/set

Sam H 4 to 9- manager, get in, prep/serve, dishes, chairs in

