Sacramento Home Winemakers, Inc.

Job Description 

	Job Title
	WIWINEMAKERS DINNER (aka Harvest Dinner) COORDINATOR

	This position is:     FORMCHECKBOX 
  Elected    OR     x  Appointed by   President

	Term of Office 
	ad hoc

	General Description

	This position coordinates the annual Winemakers Dinner.  The purpose of the dinner is to celebrate the harvest and enjoy club members’ fellowship.  This event is usually held in the fall when most of the crush is finished.  Members bring wine to the dinner to share with all.

	DEtails of Job 

	1. Advise the board that you are interested in coordinating the event and share your ideas.  

2. Start scouting early in the year for a restaurant that holds upwards to 80 people and does not charge for corkage.  Try to find a restaurant that has a space that is large enough to hold the wines in one area with enough circulation space for participants to move around and socialize.

3. Decide on a date.  Generally, Sunday evenings are a little slower for restaurants and they are more willing to “turn the restaurant over” to the Club for the event.

4. Check out the food first!  Advise the board that you will be tasting at the restaurant and ask the board to set a small budget for reimbursement (many restaurants don’t charge for this tasting).  Ask the restaurant to help set the menu and negotiate the price.  The dinner may comprise of substantial appetizers or a sit-down dinner.

5. Determine a per person price point which includes sales tax and tip.  This is a zero-based budgeted event meaning that it needs to at least break even.  More reasonably-priced cost per person helps generate more participation.  

6. Advise the board of your restaurant choice and event price.

7. Advertise the event in the Grapevine in the most relevant issue (a month prior would be good, too) with a form to mail into the Treasurer with a check.  State a last date to pay for the dinner.  If the event date is rapidly approaching and the response for the dinner is light, send an email blast to help generate interest.

8. Honor the restaurant’s “final count” date to ensure that the restaurant has enough time to make food and labor adjustments.

9. Establish a restaurant contact person to work with to smooth out issues or provide requested items such as temperature adjustment or food quality/amount.

10. Bring name tags and pens to write on the name tags.

11. Assign a Club member at the door to ensure all have paid for the event and to collect from those who are late in sending in their payments.  No refunds are available for this event.

12. Bring a camera to take photos to post on the website.

13. Encourage the Club president or a board member to welcome all, etc.

14. Try to circulate and meet new members and guests.

15. Provide a report to the board at its next meeting.

	











