Staff Appreciation Meal example:

BBQ (Brisket, potato salad, beans and a green salad plus drinks and desserts).

Set up in the Officers briefing room and serve buffet style. You will need a large room for the long tables.

Set up the buffet table starting with: Plates, plastic, and napkins followed by a roaster for the brisket, roaster for the beans, then potato salad. 

Have a separate table for condiments, drinks and desserts. 

Get there early and put desserts on small plates so they can pick up and go. 

Bring large and small (to-go) plates for Officers who can't stay or have field duty or on horses. 

Suggest canned drinks because they are easier to handle than igloos of lemonade or punch. Pouring into cups is a hassle. 

Serve all three shifts and at shift change. You may be serving some officers twice (beginning and ending shift).

Leave extra desserts for the staff.

**Experienced Notes:

If you use roasters ensure electrical outlets as not to overload. Need all your utensils (plus some spares) and no large knifes and get approval for small plastic knives to cut and serve desserts. Need extension cords. Ask Unit for ice and towels for spills and final cleanup. Also request a vacuum cleaner.

Need number of Officers and staff.
Taco Salad is a great meal also.

