
1. What is the date of your event?

2. What is the Occasion?

3. What time is your event?
Guest's arrival time:
Food service start:
Key Moments to plan around:

4. Where will your event be held?
Indoor or outdoor?
Kitchen Access?
Load-in notes (stairs, elevators, parking, etc)

5. Estimate Guest Count?
Desired feel or atmosphere? (elegant, relaxed, coastal, etc)
Theme? Colors?

6. What Style are you envisioning?
Stationary Hors d’Oeuvres
Passed Hors D’Oeuvres
Buffet 
Plated Dinner

Must Have Foods:
Anything you do not want served:
Dietary Restrictions/Allergies:

7. What services would you like us to quote?
Bartending
Staffing
Single Use Disposables -plates, napkins, silverware, etc.
Rental Equipment: tables, chairs, linens, etc
Fresh Flowers
Entertainment

8. What is your target investment range you’d like us to design within?

One and Done with Cookie 
Event Discovery & Checklist

Every detail handled. So you can be present.


