Staff Luncheon 2010

Theme:  A Touch of Tuscany

Budget:  $700

Expenses:  

Send out invitations to all staff members at least 3 weeks in advance.  This gives the teachers enough time to speak with the HR parents about covering the classroom.   Once the invitations go out speak to Tim and ask him to cancel all specials during the luncheon.  This way all staff members are able to enjoy the day.
Date: Friday May 21 from 11:45-1:00.

Menu:

Salads:
Mixed greens

Fruit salad

Main Dishes:

Chicken 
Eggplant parmesan
Pasta

Desserts:

Cheesecakes:  Strawberry, Cherry, Carmel mocha

Canolli’s

Chocolate mousse cups

Chocolate dipped strawberries

Cream puffs

Macaroons
Drinks:

Bottled water

Sparkling water
Lemonade

Coffee and tea

Favors:

Biscotti

Start planning for the event at least 6 month in advance.  Try to set the date as soon as possible.  Check with Tim Sinnenberg for dates.  As far as I know it has always been on a Friday in May.  Once you have a theme you can brainstorm ideas on decorations and food.

Decorations:

We made all of our decorations or borrowed them this year.  We made white columns, a sign for above the food that said “Salute”.  We had herbs as center pieces for each of the tables.  We borrowed an arbor from Hewitt’s and had misc. decorations we brought in from our homes.

We did rent white table clothes from Costello’s.  It is money well spent $30.   It’s nice to disguise the brown cafeteria tables and it added a little elegance to the room.
Food:

Decide as soon as possible what you will be making yourselves and what you will have catered, if any.  We had the main dishes catered by Costello’s in Schenectady.  (owned by the Kownack’s a Charlton Height family).   We made all other dished except for the canolli’s and the biscotti which we ordered from Rose Anergerosa.

Once you decide this you can ask for donations from each grade level to keep expenses down.  The way you do this is up to you.  We asked classrooms to donate items we need to make something.  In the past they asked for a particular food item they need for example: fruit platter, cookies, cakes, soda, water ect.   We wanted to have specific items so we chose to ask for the ingredients for the dish, for example we asked for cream cheese to make the cheese cakes, fruit to make the fruit salad.
If you are going to ask the homeroom parents for items please give very detailed directions and plenty of time to find the volunteers to donate.  Send out reminders when the event gets close so you are not missing anything you NEED!

Volunteers:

3-4 people to help set up that morning.  You need to work quietly there is usually centers going on.  Please let Tim know what time you plan on setting up.  We started at 9:00 am.

2-3 volunteers to help the kitchen staff serve lunch so they all get a chance to enjoy the luncheon.

1 volunteer to answer phones in the office and direct anyone who comes in so Dottie can enjoy lunch with everyone as well.

3-4 volunteers to clean up.  The cafeteria needs to be cleaned up in time for Y-care.

