OPEN HOUSE ICE CREAM SOCIAL


Open House started at 6:30PM, the ice cream social began around 7:15PM. Two tables located in the lunch area were used as two stations for serving the ice cream. Two servers per table were needed. Each table had the following items:



1 tub of ice cream



1 container of sliced, sweetened fresh strawberries



1 container of chocolate chips



Napkins, spoons, bowls



Chocolate, caramel, strawberry syrup



Can of whipped cream


Items purchased:



Bowls, napkins, spoons for 300 guests



2 flats of strawberries, which were thinly sliced and sweetened



4 bottles of chocolate syrup, 2 bottles of caramel syrup, 2 bottles



   of strawberry syrup



4 cans of whipped cream



2 lbs of chocolate chips



6 X 1 gallon tubs of vanilla ice cream

