
Brunch Plan and schedule

Timetable – Day of Brunch
	
Time

	
Duty
	
Done

	 10:00 am
	Double check your beautiful table.  Add any final touches.
	

	
	Double check your bathroom and add any final touches.
	

	 10:15 am
	Set up your appetizer and beverage station with glasses, an Ice bucket, champagne, cider, wine.   

Prepare the fruit punch – cranberry and pineapple juice with slices of lemon/lime.  Add sparkling water, just before serving. Plate nuts or nibbles.
	

	 10:30 am
	Set up dessert tray and coffee station.

	

	 10:45 am 
	Decant wine – place on dinner table. Put ice in glasses for cold drinks on beverage station.

	

	 11:20 am
	Pre-heat oven.  Put tomato tart, zucchini, wild rice in the oven to warm.

	

	 11:30 am
	Brunch guests arrive offer drinks and let the fun begin.

	

	 12:00 am 
	Plate salads, mortadella butter and prawn dish.  Serve brunch and have fun!
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