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Theme: The theme of the meal was Mari Gras.  

Objectives: The objective of the meal was to break the pace of the cafeteria with a fun 

theme meal. As the Jackson Memorial Hospital community has a high creole population of 

employees as well as visitors, this theme meal was projected to be very successful among those 

dining in the cafeteria.   

Menu:  

Production Area Menu Item Portion Size Portion to Prepare 

Grill Sautéed Crab Cake 4 oz 250 

Comfort Station Chicken Jambalaya With 
Andouille Sauce 

1 Entrée 250 

Comfort Station Crispy Baked Okra 4 oz Spoodle 250 

Comfort Station Red Beans & Sausage 3 oz 250 

Action Station Chicken Po’Boy 1 Platter 250 

Retail  King cake 4 oz slices 72  
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Nutrient analysis 

Food Item Serving 
Size 

Cal Fat 
Cal 

Total 
Fat 

Sat 
Fat 

Trans 
Fat 

CHO Sodium Carb Fiber Sugar Pro 

Chicken 
Po’Boy 

1 (283 
g) 

490 160 18 g 2.5 g 0 g 35 mg 1960 mg 62 g 4 g 3 g 20 g 

Crispy 
Baked 
Okra 

4 oz (54 
g) 

70 0 0 g 0 g 0 g 0 mg 180 mg 13 g 2 g 1 g 3 g 

Red Beans 
& Sausage 

6 oz 
(208 g) 

300 100 11 g 3.5 g 0 g 25 mg 510 mg 35 g 8 g 4 g 17 g 

Chicken 
Jambalay
a with 
Andouille 
Sausage 

8 oz 
(311 g) 

470 160 18 g 4 g 0 g 120 
mg 

340 mg 40 g 1 g 2 g 34 g 

 

Business plan 

Budget:  

Decorations: A budget of $100 was set for the decorations of the theme meal. 

Staffing needs: 

The staffing needs for production are the same as a usual day for the cafeteria. The Action 

station requires a Sous Chef to work and prepare the Chicken Po’Boy prior to lunch service. For 

the crab cakes to be made on the grill there needs to be a cook scheduled for the day of the 

theme meal. To produce the other meal items on the menu for the comfort station the 

production staff does not need to increase staffing for the day of the theme meal. Due to the 

King Cake being purchased from a local bakery there is no need to increase bakery staffing.  

Facility requirements 
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 The facility did not have many requirements for the theme meal, aside from being 

appropriate and culturally relevant.   

Equipment  

Signage for the menu items of the day as well as the king cake which was sold in retail.  

Supplies 

Outcomes 

 There were many lessons learned with the execution of the theme meal. The day prior 

all the decorations, staffing and 

menu items were in place. On the 

morning of the meal there were 

several call outs in the production 

area, and this required some 

maneuvering of staffing needs. 

Some The cook for the grill which 

the crab cakes were going to be 

served had to be brought down to 

production to accommodate and allow for proper production flow. This item had to be 

removed from the menu list, but the other items were kept on the day’s menu.   

Another unforeseen circumstance was that of the King Cake. The King Cakes arrived as 

scheduled from the bakery on the morning of the event. The supplier stated to us that one cake 
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at the price of $38.50 would be able to produce 16 slices of cake. When the cakes arrived and 

we were able to see the actual dimension of the cake, the actual sellable slices were 9-12 

maximum slices. We were originally projecting to sell the cake for $2.50 or comparable to the 

price of the cakes which are already sold in the cafeteria. We had to make new calculations 

based off the actual portions of the cake. We factored in the new 12 portions and to break even 

the cake cost in retail was placed at $3.20.  

When the lunch period began, the menu items were taken out for sale. Upon serving 

the different items, it became evident that one of the cooks who was preparing the main 

entrée of Chicken Jambalaya did not follow the instructions by not adding the proper amount of 

shrimp, chicken or sausage. The chef who was in the action station left me in charge of service 

and went back down to production to fix the error. I was able to successfully serve in the action 

station and not run out of product. In the future for theme meals I will be certain to taste test 

and check the menu items prior to service.  

Decorating the cafeteria took the duration of the morning and all the employees and 

visitors who came to the cafeteria to dine enjoyed the change of pace and decorations. We 

were able to borrow speakers form one of the employees in production and played Mardi Gras 

Brass music. Even the cafeteria employees were able to join in on the fun by wearing Mardi 

Gras beads and dancing to the jazz music.   
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