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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Get a catering staffing plan for an event — cooks, helpers, service staff and captains by guest count and service
style, with duty allocation and timings — so service is smooth and fully covered. Describe the event below.

Purpose of this tool & output
Right number of cooks and servers
How the output is used

Use it to deploy the right number of cooks and servers — a catering staffing plan matched to menu, headcount and
service style.

Important cautions

Al-generated plan; adjust ratios to your menu and venue.

Companion documents

e Event Catering Plan

e Event Menu Designer

e Catering Cost Sheet

e Catering Service Agreement

Event Food Safety SOP

Buffet & Counter Layout Plan

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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