
Day of Dinner Party Timetable
Note: This is an example or template for you to use for your dinner preparation the day of your dinner. Specific menu items and their cooking times should be included in this list.
Day of your Party Timetable
	Time
	Duty
	Done

	10:30 am
	Set a beautiful table (I do this the night before)
	

	11:00 pm
	Prepare any garnishes or children’s menu
	

	12:00 pm
	Have a lovely lunch and review your list
	

	  1:00 pm
	Prepare your salad or vegetables
	

	  1:30 pm
	Prepare your main dish
	

	  2:30 pm
	Set up appetizer and bar station
	

	  3:30 pm
	Set up dessert tray
	

	  4:00 pm 
	Clean up kitchen, empty dishwasher
	

	  4:30 pm 
	Get dressed for the party
	

	  5:00 pm
	Decant wine and put it on the table with a decanter of water. Prepare a signature drink – alcoholic and non-alcoholic.
	

	  5:30pm
	Have all items in oven, ready for service
	

	  6:00 pm
	One guest will always be early so expect it! 
	

	  6:15 pm
	Put ice in glasses and cold drinks on bar station
	

	  6:30 pm
	Guests arrive – offer drinks and appetizers. Introduce the children to the kid’s table. (designate someone to be on drinks, someone on children)
	

	  6:45pm
	Finalize your main.
	

	  6:55 pm 
	Put salad and cold items on the table.
	

	  7:15 pm
	Final food preparation.  
	

	   7:30 pm
	Put everything on the table – 
Dinner is Served!
	



Gail Pearce – Elegant Entertaining Dinner Party
www.elegant-entertaining.com
Gail Pearce – Elegant Entertaining Dinner Party
www.elegant-entertaining.com

