LITTLE COUNTER CAFE

Menu & Portions

Coffee & Pastry Brunch Planner

Date / time: Guests (including host):

Light brunch or main meal?

Dietary needs / ingredient labels / separate serving plan:

Pastry choices, size and portions per piece:

Total portions to buy / bakery pickup details:

Coffee servings x actual cup volume / tea / water:

What I already own / what to borrow or buy:

Planning example: 4 guests x 2 small pastry portions = 8 portions.
Adjust for pastry size, appetites and what else you are serving.
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LITTLE COUNTER CAFE

Prepare & Serve

Coffee & Pastry Brunch Planner

Day before
O

O

O

Before guests arrive

O

O

O

During brunch

O

O

O

After brunch
O

[l

[l

Chilled items out at:

Reminder / refrigerate by:

Keep cold perishables at 40 F (about 4 C) or below.

Discard perishables out more than 2 hours; 1 hour above 90 F.

Track preparation plus display time. Follow stricter product directions.

Source: FDA, Serving Up Safe Buffets. Full guidance linked in article.

Keep hot-drink preparation separate from pastry collection.

Use small clean platters and replace dishes rather than topping up.
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