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Plates

Fruit Salad

Silverware

Charge one price to simplify 
the paying process and better 
estimate your daily sales.

O�er delivery or takeout to serve 
more people without increasing your 
overhead...just make sure you only 
o�er your bu�et table menu items!

Run a Mother’s Day dinner 
promotion to increase tra�c 
outside of the popular
brunch hours.

Put the lowest ticket 
items first so patrons fill 
up their plates with them.

Brunch
Pastries

Use smaller plates 
to reduce patron 
food waste. 

Put highest ticket
items last. 

tIP:
Have a separate 
dessert table to 
free up space 

around the
main bu�et

Get more spring brunch ideas at www.generalmillscf.com

i
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ito maximize profits

Plan your
Buffet Layout

https://www.generalmillscf.com/products/category/baked-goods
https://www.generalmillscf.com/recipes/italian-egg-tart/cecab4b9-78f1-47bd-bb0b-686f2c52d2b0
https://www.generalmillscf.com/recipes/gluten-free-waldorf-salad/74e089a5-1466-41d6-ba72-275ab8ed3a6b
https://www.generalmillscf.com/recipes/scone-danish/408e8aea-aada-4ff9-a055-7288da7665e1
https://www.generalmillscf.com/recipes/cinnamon-roll-cobbler/2bba29f3-b3c7-4002-9c6c-9a09b2805517
http://www.generalmillscf.com



