
Coffee Hour Checklist 
 

Thank you for volunteering to host Coffee Hour and creating an opportunity 
for parishioners to socialize after the late service.  Hosting Coffee Hour is 
greatly simplified thanks to Susan LaMontagne, our Kitchen Coordinator.   

Following these few steps will ensure a successful Coffee Hour you too can 
enjoy! 

Before the actual day of Coffee Hour, purchase or prepare the item(s) 
you signed up to bring.  Remember we usually have about 50-60 Coffee 
Hour participants.  Again, you don’t have to cook – store bought cookies, 
quick breads, cheese and veggie trays, etc., work just fine.  It is nice to 
have a mix of sweet and savory [two of each is ideal] so coordinate with 
other volunteers, if you can. Special foods for those who are gluten 
intolerant will be taken care of by Susan and others directly impacted. 

The day of your Coffee Hour bring your food items to the kitchen after 
9:00 am and check in with Susan.  She will plate your items, cover, store 
and set out at the appointed hour.  Don’t hesitate to jump in and help! 

After you take Communion, return to the kitchen to help set out the food 
items for the day.  Susan will have already made coffee, tea, set out cream, 
sugar, juices, water, etc., and set the tables with the necessary eating and 
drinking utensils.  Again, you can always lend a hand. 

During Coffee Hour be a smiling face and help replenish food and 
beverage items as need be.  People will appreciate your efforts! 

As Coffee Hour winds down, help collect empty service plates and used 
items from Coffee Hour participants bringing them to the dishwashing area 
where Susan will be putting items through the dish washer.  One or more 
volunteers might help dry and/or put away dishes. 

Wipe down the Guild Hall tables and sanitize per Susan’s instructions. 

Lastly, take home the odd apron and dish cloths to wash and return.  
We still don’t have facilities to do so in the kitchen but hope to have some 
soon! 

Thanks!   


