
 

 

Event Name: Lenten Dinners 2016 

 

Dates of Events: 2/12, 2/19, 2/26, 3/04, 3/11, 3/18 

 

Location:   Arizona Room       

Food Served:  (See Attachment)  
 

Catered By: Lenten Dinner Team      

     TOTAL INCOME: $4697.10 
 

TOTAL   Expenses:  $1791.43 

 

             NET PROFIT: $2905.67 
 

     

 
Number in Attendance:   Total (Apprx).  Served 697 meals 

 

Number of Helpers: 15 -20 each night   

 
Chairman Comments:  Thanks to a superb team we had a very successful event doubling our 

expected income and profit. I can’t express enough my gratitude to all who worked so diligently 

and unselfishly to make each and every night a success despite problems caused by our 

unexpected volume of customers.   On top of weekly performance at the dinners everyone 

pitched in to capture metrics which should make future event planning much simpler.  Fred 

Falgiano prepared the document “2016 Lenten dinner Program” (attached) which outlines step 

by step procedures and time frames for all the various tasks. 

Attachments: 

Supporting Documents – (ie.  PreEvent Form, inventories, etc,.)  

2016 Lenten Dinner pre-event form 

Lenten Dinner menu 

Lenten Dinner Planning and results ( Excel Workbook) 

2016 Event Staffing 

Line Cheat sheet 

2016 Lenten Dinner Program 





 Fish Dinner w/ Mac N Cheese - $8.00 ea.
or

Fish Dinner w/ Pasta and Marinara Sauce 
- $8.00 ea.
Fish Dinners include Cole Slaw, Roll 
and Butter.

Pasta and Sauce Dinner with garlic bread 
- $4.00 ea.

Mac N Cheese (Kid’s Meal) - $3.00 ea.

Other Options:

Baked Potato with the fi xins (no bacon 
- it is Lent) Butter, Sour cream, Chives, 
Shredded Cheese - $2.00 ea.

Cheese Pizza Slice - $2.00 ea.

Tea and lemonade included with all 
items.

MENU ITEMCOSTNUMBER

TOTAL COST

Lenten Dinner Order Form

Name:______________________________
(NO SUBSTITUTIONS)



6 week Lenten dinner results
Dinner Quantity

Fish(lbs) Mac (lbs) Pasta (lbs)
Cole Slaw 

(lbs)

Slices 
Garlic 
Bread Pizza (18")

Potatoes 
(ea) Applesauce

Rolls & 
Butter

Proj 
Revenue

Fish w/ mac 303.00 151.50 87 75.75 258.00 258.00 2,424.00$ 
Fish w/ Pasta 196.00 98.00 13.5 21.13 49.00 169.00 169.00 1,568.00$ 
Fish Pieces 15.00 0 30.00$       
Pasta Dinner 47.00 0 20.00 94.00 188.00$     
Kids M & C 14.00 6 42.00$       
Pizza 46.00 0 5.75 92.00$       
Potatoes 91.00 0 91.00 182.00$     
Teens 33.00 16.5
Totals 697.00 253.25 123.00 53.38 113.63 94 5.75 91.00 427.00 427.00 4,526.00$ 

Leftovers 10.00 23.09 12.88 8.25 85.00 0.25 23.00 127.00 175.00

Started with 267.00 158.88 66.75 111 223 48 102 519 618
AVG dinner revenue 6.49$         
Actual Revenue Cash & Checks                 $7 4,314.00$   

Square
CC Sales   232.78$  

CC Fees    5.24$       

CC Net     227.54$      

Subtotal                 4,541.54$   

Bar Donations                  $ 183.00$      

Total                               $8 4,724.54$   





NO SUBSTITUTIONS

Fish Dinner 
• 2 Pieces of Fish and cup of cole slaw

• MAC and Cheese OR
• 4 oz (2 spoons) of Pasta, ladle of sauce 

Pasta Dinner
• 8 oz (4 spoons) of Pasta, ladle of sauce and 1 piece 

of garlic bread

Baked Potato Served in Boat
• Sour cream
• Cheddar Cheese
• Butter
• Chives

Pizza Order
• 1 - slice

Kid’s Meal
• 4 oz (2 spoons) MAC and Cheese, roll & butter

SLICE POTATO 
LENGTHWISE



St Pius X KOC Lenten Dinners 2016 
 

The following information is what came out of meetings and the actual dinners 

performed during Lent of 2016. The will include; team structure, menu, pricing 

and cost, process used, and setup and cleanup. 

The first and most important step was to determine if we would receive the 

pastor’s approval for the dates and location. 

After that recruiting volunteers who could commit for the entire period (6 Fridays 

during Lent) and if not to get enough volunteers to perform each of the tasks 

required each week. 

It was critical to have meetings to resolve the menu and what can be done for 

what costs and at what prices to be able to raise funds for KOC charities we 

support. All volunteers would be a part of those meetings or at least invited to 

attend. 

Once the menu, costs, consumer prices, and the process was determined it was 

also important to test as many of these facets of the process to see what would 

require tweaking or improvement.  

Finally, it was also critical to verify and validate what our weekly sales were along 

with the inventory that would be required to be replenished and to make sure our 

original projections on costs and sales were as close to the mark as possible. We 

would do this every Monday after each week in a meeting to take care of the 

points required such as additional inventory needed and any complaints or 

suggestions to improve our quality control of food or possible menu adjustments 

based on demand either addressing additional supply or surplus. 

THE LENTEN DINNER WEEK 

The Lenten Dinner week then actually begins with the Monday meeting to make 

sure we are prepared. 

On Tuesday and Wednesday we would procure any inventory we would need 

such as fish, mac and cheese, pasta, baked potatoes, batter, etc. 

Thursday some food prep has begun with such items as prepping the cole slaw 

and refilling the 1 oz containers with the fixins for the baked potatoes (Sour 

Cream, Chives, Shredded Cheddar) and Parmesan for the pasta). 



 

On Friday it is gameday and it begins early when one of the fish cookers (Mo and 

Bibi Ouimet) and his wife take out the fish for the day and mac and cheese to 

thaw out in time for when the cooking begins. Mo and Bibi do this after mass in 

the morning. 

By 11:00 AM the Food prep person (Fred Falgiano and his wife Liane) have the 

Cole Slaw ready for delivery, the baked potatoes are washed oiled and salted, and 

the 1 oz containers filled with fixins and parmesan cheese are all are brought over 

to the kitchen in the Arizona Room. 

The food prep person then goes to the Knights storage room to bring up what is 

needed to begin the dinner. 

That includes: 

Paper plates and Napkins 

Placemats and table cloths 

Utensils 

Cups for drinks (soft drink and wine) 

Supply of 1 oz cups and lids for any additional fixins needed after using those we 

have 

4 oz cups for the Cole Slaw 

2 large thermos coolers and powdered Lemonade and Iced Tea 

Batter for Fish and mixer and mixing bowls 

Prego Sauce and Hunt Canned Sauce and herbs mix used to make pasta sauce. 

Should be 2 bottles of Prego and 4 cans of Hunts sauce) 

Apple Sauce (At least 18 containers of each flavor) 

Tartar Sauce (Any opened and 3 new) 

Malt Vinegar (Any opened and 3 new) 

Parmesan cheese (1 bottle) 

Shredded Cheddar (1 bag) 



Food warmer bag 

Roaster for Garlic Bread 

Salt and Pepper 

Lemons  

Fish Cooker and tank and accessories (usually brought out by fish cooker when 

they arrive at 1-2:00PM) 

Ketchup (4 bottles) 

After that is done the Food Prep person takes out the left over (tomato sauce to 

make sure it has completely defrosted) 

Lemons are cut. 

Cole Slaw 4 oz containers are filled. 

Pasta water is set up for 2 pasta pots. 

Baked potatoes are placed (4-5 at a time) in the microwave for approximately 7 – 8 

minutes. 

Normally after the Fish cooker (Mo) arrives at 1:00 PM he begins to set up his 

area outside. 

Start Times 

The following are suggested start times for each event. 

People are asked to arrive at 2:00 PM. 

 So at 2:00 PM the Dining room staff set up the tables and supply table as well as 

the honor bar. In addition, the Order Table are setting up their area and the raffle 

ticket table is set. The Serving Line team is making sure the burners are on and 

the water is in the trays that require water. In addition, they make sure they have 

trays with fixins, parmesan cheese cups and garlic bread in the roaster to stay 

warm.  

Prepare batter for fish at 2:00 PM following instructions on bag. 1 bag plus 3 

quarts and 2 cups of ice water mix and let sit with not ice cubes in batter. 

 

Cooking Times: 



1:45 PM - turn on oven on right to 400 degrees and put in baked potatoes turning 

them every 25 minutes for 2 hours and then test with knife to make sure they are 

done and place them in aluminum foil and in the warmer under the flat top grill. 

2:15 – 2:30 PM – Start Cooking fish (could vary) 

2:30 PM turn on left oven and 5 mac and cheeses are now cooking and should be 

ready by opening 

2:30 PM pasta sauce on low 

2;45 PM turn on 2 pots of pasta water for 4 lbs of pasta. Should take 30 minutes to 

boil water and 20-25 minutes to cook pasta. 

2:45 PM Put Garlic Bread in Roaster 

3:15 – 3:30 PM pick up pizza at Costco and dinner rolls  

 

 

 

SERVICE TIME 

Keep order filled and don’t fall behind and keep food prep person aware of any 

items you are running out of. 

 

CLOSING TIME and CLEANUP 

Make sure we have enough people to clean up and iot will go faster or else we are 

there until 9:00 PM and later. 

Put everything away the way it should be. 

DO IT ALL OVER AGAIN FOR 5 MORE WEEKS AND HAVE FUN!!!!!!!!!!!!! 

 

 

 

 



Addendums: 

STAFFING PLAN: 

Order Desk: 2 (Peter K and Ben S) 

Cooks: 2 (Mo O. and Brian L) 

Food Prep; 1 (Fred F) 

Serving Line: 3 (Al M., Dutch S., Jack W., Bob M, Lloyd S. 

John C, Chris C)) 

Order Liason: 1 (Grant P) 

Dining Rm and Setup: 3(Grant P, Dick G, Joe G, Joe K) 

Cleanup: 3 and more (Dan P. Ron B.) 

Honor Bar: 1 (Bob B) 

FINANCIALS: 

These are some of the results and financials for 2016 LDs. 

Date Total 
Income 

Cash and 
Checks 

Credit 
Cards 

Bar 

2/12 $720.37 $630.00 $57.37 $33.00 

2/19 $849.19 $719.00 $99.19 $31.00 

2/26 $770.20 $698.00 $28.20 $44.00 

3/4 $731.50 $717.00 $0.00 $14.50 

3/11     

Totals     

     

 

 



 

 

 

 


