
Donate food for lunches and to provide site hosts for the frame-up days of March 31, April 1 and 2 
 
We should probably contribute perhaps 4-5 dishes/drinks, etc. and two site hosts. Habitat wants two 
site hosts for each half-day shift, so that would mean 12 total. At a minimum, we should have one, but 
two would be better since we’re one of the bigger churches participating. They want at least five dishes 
that would serve 20-25 people each for three lunches. They will need food for 50 people each lunch, so 
it actually seems to me they’ll need more than what has been suggested. 
  
So, please do whatever you can, as far as food goes. If you’re working, consider bringing something with 
you, including something like drinks or supplies or ice, etc. If you know of someone who could be a site 
host or want to do that instead of or in addition to building, that would be great, too. 
  
Here are Habitat’s food suggestions. We’re kind of in between cold/hot weather, so who knows what 
conditions we’ll have that weekend. Let me know asap if you can bring/make any food.   
  
Hot Weather Menu Suggestions 
  
Morning Snack (Deliver before 9:00 a.m.)  
Bagels (and cream cheese), muffins, donuts, coffeecake, fruit/nut breads.  
Apples, grapes, bananas (can be left whole), melon chunks, orange slices, strawberries or other fruit or 
fruit salad. 
Juice in large bottles. One gallon for every 16 people.  
Ice. Two or three 8-pound bags.  
Napkins, cups, small plates.  
  
Lunch (Deliver by 11:45 a.m.)  Main Dishes (one serving total per person) 25% vegetarian. Some portion 
of the main dish should not include milk, cheese, or other dairy products. 
Meat sandwiches (turkey, beef, or ham; sub sandwiches; sloppy joes; BBQ). Provide condiments 
separately and label each variety. Avoid sandwiches with mayonnaise such as tuna salad or ham salad. 
One serving = 1-1/2 sandwiches. 
Vegetarian sandwiches (veggie subs, cheese, hummus, or peanut butter and jelly). Provide condiments 
separately and label each variety. Avoid sandwiches with mayonnaise. One serving = 1-1/2 sandwiches.  
Cold chicken pieces. 
Main dish casserole or salad with meat(no mayonnaise) 
Main dish vegetarian salads (tabouli with chick peas or feta cheese; bean salads; hummus with pita and 
carrots). 
Pizza (meat, cheese, and veggie). One serving = two/three slices.  
  

B. Side dishes (one or two types, with one serving total per person)   Chips, pretzels, crackers   Pasta 

salad, potato salad, or coleslaw (please use oil-based dressing, not mayo).   Veggie tray, fruit salad.   
Garlic bread, rolls (if main dish is other than sandwiches or pizza).  
  

C. Dessert (one serving total per person)   Cookies, brownies, or other dessert bars. One serving = two 

items.   Cake, pie, or cupcakes. One serving = one slice or item.  
  
D. Drinks and supplies  



Soft drinks in cans (two per person). Gatorade, iced tea, lemonade or other fruit drink for some, but not 
all, people (one gallon for 10 people). These items can be delivered at 9:30 to be iced down for lunch or 
delivered cold with lunch.  
Ice. Two 8-pound bags. 
Paper plates, napkins, forks, cups. 
   
Cold Weather Menu Suggestions   
Morning Snack (Delivery before 9:00 a.m.) 
Bagels (and cream cheese), muffins, donuts, Danish, coffeecake, fruit and nut breads. One serving = 1 
item or slice.  
Apples, grapes, bananas (can be left whole), melon chunks, orange slices, strawberries or other fruit or 
fruit salad. 1/2 piece or serving of fruit per person.  
Juice in large bottles. One gallon for every 16 people.  
Napkins, cups, small plates.  
Special cold weather treats: hot coffee and hot chocolate; hot hard boiled eggs; breakfast casserole with 
eggs, bread and cheese; sausage chunks; baked frittata or strata.  
  
Lunch (Deliver by 11:45 a.m.) 
  
A. Main Dishes (one serving total per person) 25% vegetarian. Some portion of the main dish should not 
include milk, cheese, or other dairy products.  
Chili, soup, lasagna, other pasta dishes, chicken casserole, enchiladas, burritos, hot turkey and gravy, 
meatloaf, chicken pieces.  Vegetarian chili, soup or lasagna, bean casserole, macaroni and cheese, bean 
burritos, vegetarian frittata. 
Meat sandwiches (turkey, beef, or ham; sub sandwiches; sloppy joes; BBQ). Provide condiments 
separately and label each variety. Avoid sandwiches with mayonnaise such as tuna salad or ham salad. 
One serving = 1-1/2 sandwiches.  
Vegetarian sandwiches (veggie subs, cheese, hummus, or peanut butter and jelly). Provide condiments 
separately and label each variety. Avoid sandwiches with mayonnaise. One serving = 1-1/2 sandwiches. 
Pizza (meat, cheese, and veggie). One serving = three slices. 
  
B. Side dishes (one or two types, with one serving total per person) 
Scalloped potatoes, baked beans, vegetable casseroles, hot bean dip with chips, roasted potatoes or 
vegetables.  
Pasta salad, potato salad, cole slaw, veggie tray, fruit salad. 
Garlic bread, rolls (if main dish is other than sandwiches or pizza). 
Chips, pretzels, crackers.  
  
C. Dessert (one serving total per person) 
Cookies, brownies, or other dessert bars. One serving = two items.  
Cake, pie, bread pudding, cupcakes, fruit cobbler or crisp. One serving = one slice, portion, or item. 
  
D. Drinks and supplies  
Soft drinks in cans (one per person). 
Iced tea, lemonade, or other fruit drink (one gallon for 16 people). 
Paper plates, napkins, forks, cups, bowls, spoons, and knives, as needed. 
  
 


