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Bacon and Caramelized Onion

Quiche




Easter Brunch Planning ChecRlist

3 Weeks

Send the evite or text invites

Decide on a theme or color scheme

Order everything requiring shipping—linens, glassware, décor, etc.

2 Weeks
Order any rentals including linens, glassware and unique servers

Will there be an Easter Egg hunt for the kids? If so, order plastic eggs
and baskets.

1 Week
Confirm Guest Count

Brainstorm ways to personalize the event. Think homemade and hand-
made.

Check weather in case you need to make modifications for the Easter
Egg hunt

3 days prior

Floral delivery or pickup. If ordered wholesale, follow recommenda-
tions for keeping fresh.

Shop for food
Housekeeper/cleaning day

2 Days prior

Calligraph name cards if using them
Dye Easter Eggs

Fill eggs with treats

Night before

Design tablescape

Assemble Peach Streusel Casserole

Make dressing for fruit salad and place in fridge
Chill Moscato or Champagne for Mimosas

Day of

Make Quiche

Make fruit salad

Make any protein like sausage, bacon or turkey bacon



Day of Easter Brunch Timeline

6:00 -Wake, drink lemon water or grab a coffee and eat a healthy
breakfast

6:30 -Go over to-do list
7:00- Get some exercise, go for a walk outside if it’s not too chilly
7:45—Shower and put on your Easter outfit

9:00— Cook bacon for quiche and take pie crust out of fridge (wear an
apron so you don’t ruin your outfit)

9:30— Wash fruit for fruit salad and dry off, place in bowl in fridge

10:00— Toss fruit salad in dressing and place back in fridge until ready
to serve

10:15—Place Peach French Toast Casserole into oven

10:30—Take 15 minutes to breathe and prepare your mind for your
guests

10:45—Pop Quiche into oven

11:00—Guests Arrive, grab a Peach Moscato or Mimosa
11:30—Sit down to eat - Quiche and Peach French Toast
Casserole should be hot

12:30—Easter Egg Hunt

2:30—Cleanup
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