
 
                   

xxx pm
       Arrival for set up – will depart after items are refrigerated.

xxx pm           Arrival back to plate all the desserts.  We will tier the dessert table (double 

 
       sided table.

xxx pm
       Reception to begin (Dessert Buffet).

   Bride and groom are responsible for Tables, Linen for Tables, Plates for
their guests to use, Coffee Urns, Water for Coffee Urns and Coffee Cups.

Green Door Café to supply – One kitchen person for set up of dessert table and replenishing 
of the desserts as needed, Serving Utensils, Card Holders (14 of these), 

regular Coffee, Tea, Creamers, Milkettes, Sweetners, Sugar 
packets and Stir Sticks, Platters, Ramekins, Martini Glasses, Forks and

Spoons for each dessert item as required.

Proposed Dessert 
Wedding or Function

        Function:   Wedding Dessert Reception

           Name:  xxxxx & xxxxx
                Day:  xxxxxxxx
                Date:  Month/Day/Year

          Time: xxxxx pm
                No. of People:  85 people

The Green Door Cafe &Catering
563 Berford St., Wiarton, ON N0H 2T0  |  519-534-3278


