PbP

PROJECT BY PROJECT
2011 Volunteer Team Descriptions
Shifts: Volunteers for the Event will generally be broken down into three distinct shifts
Shift One: Shift One will start day of the event at 9 AM, and run until 1 PM.

Shift Two: Shift One will start day of the event at 1 PM, and run until 5 PM.
Shift Three: Shift Two will start at 5 PM and run till the end of the event (including cleanup) around 11PM. 
Here is a listing of volunteer positions for the day of the event. Volunteers will work throughout the evening with breaks. Assignment of volunteers to positions is at the discretion of the Director of Volunteer Relations. 
Note: For all shifts, you are asked to be proactive and may be asked to perform some light duties while on break. Refusal to do so will not be tolerated.

Set-up/Decoration - Volunteers must be available for the early shift and be able-bodied.  They will be responsible for unloading and setting up rentals (tables, linens, garbage cans, etc.) prior to the start of the event, as well as assist with purveyor load-in and other deliveries.  They will assist with set-up of decor and PbP collateral. 
Greeting/Registration - Greeters:  Volunteers will courteously welcome all guests as they enter the venue.  They will also be responsible for ensuring traffic at registration flows smoothly by directing the guests to their appropriate check-in table--VIP, Press, pre-registered or pay-at-the-door.  Once inside, greeters will direct guests to the coat check and to the VIP area, if appropriate. 
Clean-up - All volunteers will be asked to assist in clean up during and after the event. For the post-event clean-up volunteers must be available for the later shifts. 
Restaurant Liaison - Volunteers will be responsible for ensuring that restaurants have enough supplies (i.e. plasticware, glassware, ice, etc.).  They will either be stationed in the supply room or will serve as runners for the restaurants and purveyors.  Those volunteers who serve as runners will also be responsible for ensuring that chefs have food/drink and will serve as the primary communication link between the Director of Events and the Director of Volunteer Relations and the chefs and purveyors. 
Beverage Liaison - Volunteers will be responsible for ensuring that beverage purveyors have enough supplies (i.e. glassware, ice, napkins, etc.). They will either be stationed in the supply room or serve as runners for the beverage purveyors. Those volunteers who serve as runners will also be responsible for emptying out tasting buckets and refilling rinsing water for glassware. They will ensure that beverage purveyors have food/drink and will serve as the primary communication link between the Director of Events or the Director of Volunteer Relations and the beverage purveyors. 
.Silent Auction - Volunteers will assist the Silent Auction Manager during the live and silent auctions.  They will be required to understand and be familiar with the silent auction lots so that they can talk up items, answer questions about various lots, and encourage guests to bid.  They will also be responsible for locating guests who win auction items and distributing goods sold.  They may be asked to help transport items within the venue and assist with maximizing visual presentation of auction lots.

