
Winterfest 2009 

Food Committee 

Soups  

• Peter Ott’s-Spicy Lentil Soup (1/2 large pot) 
• 2 portable burners supplied by Trillium Caterers. Worked very well. 
• Waterfront Restaurant- Gumbo (Full large pot) 
• Cappy’s Restaurant- Vegetarian Chili (Large insulated container) 
• Cappy’s insulated container kept the soup warm but was impossible to server 

thick chunky Chili from 
• Had leftover soup especially the chili due to difficulty in serving. Sold extra soups 

in “to go” cups with tops. NEED TO HAVE MORE NEXT YEAR 
• Cups for soup usually are the same ones used for hot chocolate. We think 

originally they were 11 oz or 10 oz. Need cups to be donated and it is helpful if 
they are a bit wider to eat the soup from 

• Cappy’s has donated in the past but not in 2009. 

Hot dogs 

• 100 hot dogs and rolls were donated by French and Brawn 
•  Ran out of them and got more 
• Mustard and Relish were very popular 
• Cooked on a portable table top gas grill. Worked well 

Grilled Cheese:  

• Bread bought and donated by Kit Aroneau 
• Cheese and butter bought and donated by Caroline Morong(sold60 

sandwiches) 
• Grilled the sandwiches on a flat griddle on a portable table top gas grill(worked 

really well) 

Beverages 

• Hot chocolate donated by Boynton Mckays(used 6 gallons) had marshmallows 
as well. 

• Very labor intensive running the hot choc. Back and forth from Boyntons. It would 
be wiser to find a large insulated container that we can fill and keep warm once. 

• Water jugs were available but not well displayed. Should sell water per cup. 
Deserts 

• Donated mint chocolate brownies from Aurora Provisions 
• They also provided one volunteer.  
• Price was too expensive therefore didn’t sell well at all. 

Utensils and misc. items: 
• 3 Long tables and 2 short tables rented from Party Fundamentals this year 
• Also provided table covering which is essential. T his year we had elastic covers 

that stayed on the tables well 



• Napkins were used for sandwiches and hot dogs. 
• Spoons were also provided by Caroline Morong 

 

Signage 

• Thank you poster made by Elm Street Printing and paid for by HAV 2. I had 6 
made but found we didn’t use all of them. Only need 3 of them and they need to 
be better positioned on tables and perhaps in Library. 

• Need better signage for each Restaurant identifying types of soup and 
ingredients 

• Signage for prices of food and to go items 

Volunteers and Other things 

• Kit Aroneau, Kris El-Hajj, Caroline Morong, Kate McMorrow, Liza Morong, 
Aurora Provisions employee(whose name escapes me!!) 

• Volunteers needed for set up as well as getting Hot Chocolate as it ran out. 
Ideal number of volunteers would be 2 for cooking, 2 for soups and 1 on 
cash and hot chocolate. 

• Food is dependant on weather as well. We saw the grilled cheese sales 
soar as the day went on. They were a slow starter. The Hot dogs started  off 
well and sold the best. Hot chocolate was popular 

• We need 
 

 

 

 

 

 

 

 

 


