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Catering Guidelines
A suggested check list for 40+ people (in addition to players, please remember to allow for bar staff, yourselves and guests - usually 6-8 people).

Meal

Please keep your receipts and give to Nigel (or the captain of the day)

· Sliced ham (at least 1 slice per person)/or quiche/or cheese

· 4 loaves of tiger bread (sliced)

· 3 lettuces shredded

· 2 or 3 of the following to be included with the lettuce:

· 3 packs of baby tomatoes

· 2 cucumbers

· 1 head of celery

· Potatoes (served hot or cold)/potato salad

· 4 pints of milk for tea and coffee


Salad cream/butter/salt and pepper are provided in the kitchen

Desserts

There will be a selection provided in the freezer (apple pie/cheesecake/gateaux/Cornetto)

Tea and Biscuits - These are served half way through the game (around the 9th end)

Tea and biscuits are provided in the cupboard

You will receive a list of tea and coffee orders from each rink:
· Biscuits – 2 per person

· Teapots – 4 bags in each


In hot weather please also serve fruit squash (provided) in water flasks


At the end of the meal the loosing rink should wash up.

Please leave the kitchen clean and tidy and wash and return the tea towels before the next meal.

Thank you
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