Zero-Anxiety Birthday System: The Potluck
Pro Checklist

"Stop the carb disaster. Start a curated, eco-friendly feast."”

MANAGEMENT TOOL: This instrument is designed to reduce coordination risks through
"professional guidance." It aims to eliminate up to 20% of budget waste and enhance the visual
balance of your party table.

(Note: This tool is designed to reduce common coordination risks, not to eliminate all uncertainty.)

Section 1;: The Allocation Matrix

Fill in the required slots based on your RSVP count and invite friends to claim them:

Recommended , .
Category . Claim Status (Name) Pro-Tips
Ratio
& Appetizers 3 Slots Focus on Finger Foods
(e.g., Charcuterie boards,
dips).
€ Main Dish 4 Slots Encourage signature
Companions dishes; remind guests to

label allergens.

L 3

Party Desserts 2 Slots - Choose easy-to-share
items (e.g., Cupcakes,
Macarons).

w Vibe Drinks 1-2 Slots Don't forget ICE! It's the
most overlooked item at
parties.

¢ Eco-Essentials Mandatory Key: Claim high-quality
eco-friendly plates or
napkins.

Section 2: Social Template (Copy & Paste)



“Hey Guys! {4

To make sure our birthday feast looks as good as it tastes, I’'ve put together a
'Co-Creation Menu'! Please claim a slot by replying with 'Your Name + Dish Name.'

Quick Note: We’re aiming for a 'Green Party' vibe, so if you'd rather bring Eco-
friendly plates or premium napkins, those slots are open too! Can’t wait to see
what everyone brings!”

Section 3: Host’s De-risking Notes

Dietary Registry Strategic Buffers

|:| Vegan |:| The $15 Buffer: Keep a small emergency fund for
extra water or snacks in case of last-minute

|:| Gluten-Free cancellations.

l:l Nut Allergy |:| The "High-End" Touch: Prepare simple tent cards
with the dish names and the friends' names. This
transforms a casual potluck into a curated dining
experience.

*Check early to avoid surprises.

Master Your Party Planning with
CJLSharing

Transforming Costs into Exclusive Memories.



