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Contact Forms 2013 

Please find these ’Forms’ on the NCB 
Website  Members Only Area 



Nations Participating in 2013  
International Bazaar Restaurant 

1. Azerbaijan 
2. Belgium 
3. Bosnia and 

Herzegovina 
4. Croatia 
5. Czech Republic 
6. Denmark 
7. Estonia 
8. Finland 
9. Germany 
10. Greece 
11. Hungary 

 
 

 
 

12. Italy 
13. Latvia  
14. Lithuania 
15. The Netherlands 
16. Norway 
17. Portugal 
18. Slovakia 
19. Spain 
20. Turkey 
21. United Kingdom 

Christina Arvanitaki - restaurant@natocharitybazaar.org 



Equipment/ Facilities Forms 2013 

Please find the ’Form’ on the NCB 
Website  Members Only Area 



FACILITY/ EQUIPMENT  
REQUEST FORM 

• Knives cannot be provided 
by the restaurant. 
 

• It is not certain that we will 
receive all we have 
requested as the 
equipment's and utensils 
are limited. 



Equipment/Facilities Forms 



Stands 

Tables  
to decorate 

What’s New for 2013 

The FINAL table changes will be announced on the next GM, 22 October 2013 



FLOOR PLAN – DINNER AREA 



SATURDAY SELLING ? 
Please sign if you will be selling in 
the Restaurant during the Setup 
Day (Saturday)  



BAZAAR SETUP IN RESTAURANT 
ON SATURDAY 

 
• Set Up:  Begins at 8:00h   
• Decorating the Tables in the Dining Area  
• Placing your nation’s Name Plate  
• Checking Helper and Delivery Passes 
• Checking Electricity Outlets 
• 16 nations selling food and drink on Saturday 
• Don’t forget to clean up! 
• Shop, eat and enjoy the day! 
• Closing on Saturday: 14:00h   

Be sure you leave everything 
 clean and ready for Sunday  







70 x 80 cm 

NATO RULES WHEN 
DECORATING YOUR TABLES 

 
 

• No nails, tacks or glue on the 
  walls.  
• No staples or other damaging 
  materials on the tables. 
• No burning candles 
• No tapes on the windows (bad 
  for the glass coatings) 
• No blocking the exits 
• Lightweight objects may be 
  suspended from the ceiling 
 



ONLY freestanding 
frame or shelving 
are allowed 

No Material may be attached to  
NATO walls or ceiling 



When you arrive on Saturday 

You will have: 
 

• Tables + chairs labeled with flags 
• Fridges/Shelves labeled with flags 
• Your Country Name Plates 
• Two (2) white garbage bags 
• Clean Up Check List + Floor Plan 



GARBAGE MANAGEMENT 



GARBAGE MANAGEMENT 

CLEAN UP: 
 
We are responsible of the garbage 
bins closest to our stands. 
 
Empty yellow inside garbage pails 
hourly, replace the white bag with 
the new one. 
 
Put garbage in appropriate bins 
behind kitchen. 



Blue Bins 
Contents: Paper & Cardboard 

Boxes 



Red Bins 
Contents: General Waste 

including plastic 





BAZAAR SETUP IN RESTAURANT 
ON SUNDAY 

 
• Set Up:  Begins at 8:00h   
• VIP Visit: Patrons preview of International 

Restaurant at 10.15h 
• Enjoy the day and have fun  
• Clean the area and return flags to the info desk 

at 16:00h 
• Closing on Sunday: 16:30h   

Be sure you leave everything clean and 
ready for business as usual on Monday 



Keeping the Tables Clean 
MONITOR TRASH – EMPTY OFTEN 

6- 8 Helpers designated table cleaners  



CHILDREN IN THE KITCHEN AREA 

Of security reasons children under 
the age of sixteen (16) years are NOT 
allowed in the kitchen area! 



 
VIP VISIT ON SUNDAY MORNING 
 

18 NOV 2012 



Donating Leftover Food 
Pick Up at 16:30h 



International Restaurant 
Helpers & Delivery 

DUE TODAY 
• Helper and Delivery cards required 

for entry into NATO 
• E-mail list ASAP to: Beckie Metelko  

guest-coordinator@natocharitybazaar.org 

• All Helpers and Deliveries must use 
Gate Z.  



GATE Z – WHERE ? 
 



 
• Sign ‘Meeting Attendance Sheet’ 

 
• Check ‘Contact Info’ for your 

national NRC/ANRC 
 

• Sign ‘Saturday Selling’ request 
form 
 

• Fill in the ‘Equipment Request 
Form’ if you have not yet done it. 
 

•   

REMEMBER 
 



FINAL INTERNATIONAL RESTAURANT  
COORDINATION MEETING 

14th November 2013 at 15.30h in NATO Self 
Service Restaurant with Chef 
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