Hopewell Beach Party 2010   
Food and Drinks Recommendations
Ordering

Based on what we sold this year, I would recommend the following.

I ordered the food below from the Glebe Metro and spoke with Kathy and the manager, Nathan.  They were very good about taking unopened packages back after the event.  They charged us the normal retail price for all items but gave us a $40 discount on the order.  However, the delivery was almost 2 hours late and they charged a $12 delivery fee.  It may, depending on your schedule, be easier to go to Costco and pick everything up, or you may agree with me that it’s very important to support local businesses.  In hindsight, I felt guilty about returning things (I ended up returning about a quarter of the value of the order) and wouldn’t ask for the discount again.

Shopsy’s Beef Wieners.  13 packages (12/package)

Veggie Dogs.  I ordered 4 packages of veggie dogs (12/package) but I think we only sold 4 to 5 dogs.  I wouldn’t order them again if you have other vegetarian options.

Hot dog buns.  13 packages (12/package)        

Baked vegetable samosas.  I ordered 100 and these are available from the deli at the Metro.  They were very popular and we sold out in the first hour.  I would recommend ordering 120.  If you have time, you could purchase samosa sauce from Farm Boy.  We didn’t have it, but I wish that I had purchased it.  The samosas arrived already baked.  We put them in their chaffing dish tray and popped the tray into the oven for about an hour at 275F.  One customer said that the samosas were so spicy her son couldn’t eat them but everyone else seemed to like them.  I would recommend making sure that they are nut-free before purchasing them.  The ones that we bought were, but they may change brands.

Ketchup.  2 1L bottles

Mustard. 2 500 mlL bottles 

Relish. 2 500 mL bottles 

Bags of ice (for drinks coolers).  6 bags

Bottled Water.  100 mini bottles.  I ordered 300 but they weren’t nearly as popular as I thought they were going to be, even though the gym was really warm.  I ended up having to return most of them.

Mini cans of pop (6 /package). 12 Coke, 8 Diet Coke, 14 7Up and 6 Ginger Ale.

Tetra boxes.  These seem to come in various numbers per package, depending on the brand.  I would buy about 50 of each kind - Iced Tea, Fruit Punch and Apple Juice. 

Sushi has been sold in the past ($5 for 6 pieces) but I wasn’t able to bring it into the school this year due to sesame seed allergies.

The pizza was ordered from Domino’s as they also do the pizzas for pizza lunch (613.860.5000).  They were kind enough to leave us the insulated delivery bags and picked them up at 8pm when the event was over.  These bags were really helpful in keeping the pizza warm for the night.    I would highly recommend asking them if they could do this again.        

Pepperoni Pizza.  I ordered 15 and we sold out around 7:30.  I would recommend ordering 17.

Cheese Pizza.  I ordered 20 and we had 3 left over.  Some people ordered cheese when they couldn’t get pepperoni.  I would recommend ordering 15.

The 37 pizzas cost $260.14 plus a $10 tip for the driver.

Desserts. Through the Parent Council email distribution list, we solicited nut-free baking and asked that bakers email me to let me know that they would be bringing something.  Bringing donated baked goods into the school must be cleared with the principal and the allergy committee in advance.  There was a huge response and we had tonnes of baking donated – all at no cost to us.  I would highly recommend doing this again.  I would suggest asking that the donations be labeled to allow them to be labeled at the dessert table.  

We gave the leftover desserts to the custodial staff at the end of the night and they were very appreciative.  They were incredibly helpful before, during and after the event.  I cannot sing their praises enough.  Also, I think that it would be discouraging for the baker to go to all the trouble of baking something only to have most of it returned to them – they may never offer to bake again and may tell all their friends not to as well.  There was very little left over at the end of the night anyways, but almost all of the things that were left over were there because we hadn’t had enough space to put everything out all at once.
Additional Purchases

Napkins.  I purchased 500 napkins.  We probably used about half of them.  We had some at the condiments table and put the desserts on the others.  Dominos provide a whack of their printed napkins and we also used quite a number of those.

Paper plates.  I purchased 500 paper plates.  We probably had about 80 left over.

Rubber or latex gloves.  We did not buy these, but used the ones that are normally used when distributing pizza for pizza lunches.  It would probably be a good idea to buy a box next time.  Ask whoever is in charge of pizza lunch where they buy them and what kind to get.

Pricing

Samosas, hot dogs, veggie dogs (don’t get them again!) and pizza slices all sold for 2 tickets each (1 ticket = $1).

All drinks were 1 ticket each.

Desserts were priced by item but I made all of them use whole tickets.  Typically, cookies were 2 for 1 ticket and full sized cupcakes were 1 for 1 ticket.

No one complained about any of the prices.

Tickets had to be purchased at a separate table – we used the counter where pizza slices are normally sold during pizza lunch.

We found that only a few people hadn’t purchased tickets by the time they got to the front of the line.  I would recommend talking to the ticket people about having a person roaming back and forth down the line to sell tickets to anyone who needs them just in case.  This would also take some pressure off of the line for tickets.

Rentals

I ordered 3 chafing dishes from Party Time rentals on Belfast Road for about $30 each.  Two of them had 2 half trays each and 1 had a full tray.  I wonder if it would be worth buying a couple of them and storing them in the parent room.  I put the samosas in the full tray.  In one with the two half trays I put the beef hot dogs and pepperoni pizza and in the other I put the veggie dogs and cheese pizza.  In the future you could put the cheese pizza and samosas in one and eliminate the dreaded veggie dogs and save yourself $30 in rental fees.

I wish I had explored the possibility of renting a margarita machine from Party Time.  I think they are about $250 but I think you could recover that cost if you charged $5/drink.  Katharine Parry, mother of Jacqueline and William Parry, has offered to help get a liquor license should we ever decide to pursue it.  (Katharine works for the LCBO).  Just a thought!

Additional Items Needed

In addition to the above items you may also want:

Tongs for serving food

Coolers – We had 4 – 1 for pop, 1 for juice, 1 for water, and 1 for a combination of the three

Large Pots for boiling hot dogs.  There are also pots in the staff room.
Table cloths – dessert table, food table, condiments table.
Extra kettle - for boiling water for chafing dishes

Matches - for lighting chafing dishes sterno

Sharpie for making signs for dessert table

Big baskets for hot dog buns

Volunteer Schedule

Two signs – showing prices (1 for ticket table and 1 for food table)

Scotch Tape – to tape up price lists and affix dessert signs to their plates

Timeline

In Advance

I foolishly leave things until the last minute and highly recommend NOT doing this.  If you’re ordering from the Metro again, I would try to give them as much time as possible – at least a week, and maybe two – to make things easier for you and them. 
If you’re going to get everything at Costco, it may be wise to do a scouting trip first to ensure they have everything you need. 

Send an email to the volunteer coordinator outlining how many volunteers you will need.  For the set-up I would recommend 10 adults (5 per half hour).  For the food service I would recommend the following:

6 to 6:30 – 2 students and 2 adults on the dessert table and 4 adults on the food and drinks table

6:30 to 7 – same as above

7 to 7:30 – 2 students on the dessert table and 4 adults on the food and drinks table

7:30 to 8 – 2 students on the dessert table and 3 adults on the food and drinks table

8pm – as many people are you can get your hands on to assist with clean-up!

In addition to the volunteers that were solicited by the volunteer coordinator I sent an email out to everyone I know with kids at the school asking them to help that night.  I suggested that, in addition to signing themselves up to help out, that we would welcome any help from Grades 7 and 8 students.  The students were fabulous, but I think they enjoy it more when they’re working with someone they know.  If you don’t know them at all, you may want to ask if they have anyone they would like to work with. I sent those names on to the volunteer coordinator and she did up a schedule for me.  We also got volunteers from the student round table so you may want to email the teacher supervising the round table and ask them to see if any of their members would be willing to volunteer.  When I received the names and email addresses from the volunteer coordinator I sent out confirmation emails to each volunteer.  My original ‘soliciting’ email also included a request to borrow coolers and asked that they be dropped off at the school.  I didn’t get any that way and had to borrow them from friends.

On the Monday before the party I asked Louise in the office to send an email to the staff asking them to clear out one of the fridges in the staff room for Thursday.  I also asked her to put any baking that came in when I wasn’t there on the counter in the small kitchen.

Print off a copy of your volunteer schedule to have the night of the party.

Prepare and print off a list of things to bring that day.

The Day of the Party

Here’s the timeline I followed for the day of the party:

9am – Wait at the office to put donated baked goods into the small kitchen.  Sign out the key for the 2nd floor that will allow you to get into the parent room and small kitchen.

10am – Metro delivery was supposed to arrive, but it didn’t arrive until noon. 10am – Unpack my car.  I would highly recommend speaking to the principal or vice-principal about putting your car in the garage as I almost got a $100 ticket for parking in the school bus loading zone.  Parking in the garage would also allow you to use the custodian’s flatbed trolley for unloading.

11am - Speak with custodial staff about party set-up.  Judy and Kim had already given them a heads-up that we were having the party, but we now needed to specify where to put tables and benches.  See Set-Up section for specifics.

12:00pm - Unpack groceries into staff room fridge and small kitchen fridge when they do arrive.  Put any drinks that won’t fit into the fridges into coolers filled with ice.

1:30pm – Make up signs for ticket sales table and food table giving prices for items for sale.  This could be done in advance of the day.  (See my note above on foolishly leaving everything until the last minute.)

3pm – Pick up chafing dishes from Party Time.

3:30pm – Wait at the office for more baking donations.

5pm – Begin setting up.  First shift of set-up crew arrives at 5, and second crew arrives at 5:30.  Here’s what needs to be done:

1. Cook hot dogs

2. Pop samosas into the oven

3. Begin boiling water for chafing dishes

4. Main course tables prepared – tablecloths, chaffing dishes set up (boiling water poured into water trays, sterno lit), plates out, napkins out, tongs out, buns into baskets and beside appropriate chaffing dishes

5. Condiments table set up – condiments and napkins

6. Dessert table set up.  Two volunteers can set all the desserts out, cut up some paper to make signs (there’s a paper cutter in the staff room) and label each dessert and their ticket value (eg. Chocolate Chip Cookies – 2 for 1 ticket).  Remember to put out napkins and tongs so that you have something to put them on and handle them with – or give the customer the napkin and allow them to choose their own.

7. Ice and drinks into coolers (located behind the food tables).

8. Make sure there are sufficient garbage cans and recycling bins out.

9. Move any food and drinks from the small kitchen fridge and counters (with the exception of the desserts which go to the dessert table) to the staff room fridge and counters.
10. Put signs up at ticket table and food table.
6pm – Put food out.  Let the games begin!

8pm – Clean up.  Please put chafing dishes, and any leftovers that don’t need refrigeration, into the parent room and not the small kitchen.  The small kitchen is needed for the milk program, pizza lunch, etc.  Items that need refrigeration can go into the staff room fridge but should be dealt with the next day.

9pm – Debriefing at Patty’s.

The Day After the Party

Return chaffing dishes to Party Time.

Return 2nd floor key to the office.

Deal with any leftover food.  Perhaps freeze leftover hot dogs for end of the year barbeque, stack tetra packs and water bottles in the parent room or see if you can return them.  Or maybe return half and keep half.

Send thank-you emails to bakers and volunteers.

Give Parent Council treasurer your receipts for reimbursement.

Set-Up

I would recommend the following:

Food Table

We had three tables set up outside the door into the staff room, near the elevator, in the shape of an L with one end butting up against the wall with the staff room door (two tables) and the other end (one table) pointing towards the double doors to the kindergarten wing.  The chafing dishes started in the corner where the two sides met and continued up towards the wall of the staff room.  We had one person standing next to the wall taking food and drink orders and calling them out to the servers, one person grabbing the drinks behind them and two people as servers.  The line started at the table and continued back towards the office.  Once the customer had placed their order, they were given their drinks and then moved down to where the chafing dishes were located.  This way, the only person handling the tickets was the first person taking the order and so the other people kept their gloves clean so that they could handle the food without worrying about nasty germs.  I didn’t hear of anyone complaining about having to wait for their food, and I don’t think the line-up was all that long.
The four coolers were set up on the floor behind the tables.  To avoid having to constantly bend down to get the drinks you could see if it would be a good idea to put the coolers on a table.
Dessert Table

We had two tables, but could have used a third to have everything out at the same time.  These were set up in the little nook between the office and the staff room.  As you can see in the suggested schedule the tables were staffed by 2 students the entire time and also 2 adults in the first hour.
Condiment Table

We used a small table from the staff room and located the table on the wall between the dessert table and the food table.  To save tables, this could also be done on the unused section of the food table – the area of the table pointing towards the kindergarten wing.

Atrium

We had 3 of the ‘pizza lunch’ tables out (these are the tables on wheels that have the benches attached) for people to eat at.

This year in the Atrium there is a display of old desks out to mark the 100th Anniversary of Hopewell.  These were moved to line both sides of the hallway beyond the Atrium (where the Grade 1 classrooms are) to allow people to put their coats on them.

Feel free to call or email me if you have any questions or need someone to commiserate with.  Good luck!
Kelly Harrison

613.730.3718 / quelley@rogers.com
