
Chuck Wagon Manager Checklist 
 
Thank you for stepping up to manage the Chuck Wagon for the upcoming regatta! This 
checklist should help you with this process. Your team will set the menu and take care 
of the shopping, food prep/pick-up, set-up, and clean-up for the event. We will provide 
you the combination to the Chuck Wagon lock. We are here to support you and answer 
questions, so please do not hesitate to reach out to us. 
 
Ursula Hall and Amy Fallone 
Chuck Wagon Coordinators 
 
Ursula: uehall@hotmail.com, home- 372-1706, cell- 265-0309 
Amy: arfallone@gmail.com, home- 374-5607, cell- 391-5193 
 
Summary of responsibilities 
Organize the volunteers from your team. Generally, you will need shoppers, prep 
team, set-up, cooks/servers, and clean-up / take down assistance. NOTE: ALL 
volunteers will sign up through TEAM Unify but feel free to recruit your friends!! 
Events with specific jobs will be set up for every regatta for volunteers to sign up. 
Contact Chuck Wagon coordinators if you would like to modify the volunteer list in 
any way for your regatta. 
 
 Set menu (suggestions below). Budget is ~$5 per Nisky rower attending regatta 

(coaches will provide us with rough number of participants). You will be 
reimbursed for items you purchase. Please submit your receipts within two 
weeks using the reimbursement form on website.  
 

 There are a number of items stocked in the Chuck Wagon (list below) and there 
are some perishable staples that the coaches want at every regatta and those 
items will automatically be put on the sign up list for volunteers to donate. 

 
 There is a propane grill and turkey fryer for use at regattas. Foods can be 

cooked in advance and transported to regatta for heating if desired.  
 
 The Chuck Wagon should already be in position upon arrival at regatta site. 

Make sure the jack stands have been put under the rear (the door end) to 
prevent the Chuck Wagon from tipping. Set-up the Niskayuna Crew Tents 
(located in Chuck Wagon) to mark our area (weather permitting of course). Lower 
the tent to prevent any wind gusts from taking it away as necessary. Also 
provided for set-up are tables and red plastic table cloths. 

 
 For many regattas water jugs will need to be filled at home and transported to 

regatta site. Obtain the jugs from the coordinators beforehand. Fill three jugs with 
cold water and the brown jug with hot water in the morning before heading to 
regatta.  
 



 Obtain the coolers from the coordinators beforehand and pick up about 6 bags of 
ice for use throughout the day. 

 
 Set up Saturday morning at least ½ hour before rowers arrive (Note: volunteers 

for this time may need to arrive early!). Place out breakfast items from 
your menu, power bars, Gatorade, hot water, teas, oatmeal, etc. 

 
 Mid-Morning: Set up to move from Breakfast Foods to Lunch Foods 

 
 Clean Up/Take Down – Return items to the Chuck Wagon in proper locations. 

 

 Make sure that there are rowers available to help with loading the Chuck Wagon 
at the end. You have fed them all day after all! 

 
 Perishable food can be brought to Chuck Wagon coordinators and used for the 

following week’s regatta (extra yogurts, cheese, etc.). 
 
 Wash cooking utensils, pans, etc. and return to Chuck Wagon. 

 
 Create a list of items that may need to be restocked and notify Chuck Wagon 

coordinators of this need. 
 
 Return Chuck Wagon key to coordinators 

 
 Suggestions for future regattas are appreciated. 

 
Sample list for Volunteers needed: 
 
NOTE: ALL volunteers will sign up through TEAM Unify but feel free to recruit your 
friends!! Events with specific jobs will be set up for every regatta for volunteers to sign 
up. Contact Chuck Wagon coordinators if you would like to modify the volunteer list in 
any way for your regatta. 
 
 Shop/Prep 
 Baked goods 
 Morning Set up – IMPORTANT: make sure water jugs are filled before getting to 

regatta 
 Food Service (depending on menu selection this may include use of grill/turkey 

fryer) 
 Clean up 
 Post-race Kitchen Duty (clean used utensils, coolers, water jugs, etc. and return 

to Chuck Wagon) 
 Other 
 Unforeseen race day weather and schedule changes may require some flexibility 

with timing of meals and volunteer shifts. 
 



 
Feeding Rowers 
 
Race days can be long, cold, windy and wet affairs. Our rowers really appreciate hot 
foods such as soup, grilled meats, etc. to keep them nourished and warm. If you feel 
you are able to prepare foods at the regatta site, the Chuck wagon is fully stocked with 
pots, pans, cooking/serving utensils, eight burner gas grill, turkey fryer, propane, etc. to 
help you prepare hot, nutritious foods during our regattas. Food items like marinated 
meats, taco meat, rice, pasta, veggies, fruits, salads, etc. can be prepared at home 
ahead of time and transported to regatta in Ziploc bags or aluminum trays to minimize 
on-site prep. Hot foods can be kept warm / rewarmed on grill using aluminum “steam 
trays” (add ~1” of water to large aluminum trays and place on grill, place smaller trays 
into larger tray). If grilling meats use smaller cuts like chicken tenders, “sliders”, sliced 
beef, etc., to speed cooking times. 
 
Items provided in Chuck Wagon (Please let us know and we will restock as 
necessary): 
 
Plates, bowls, plastic silverware, hot/cold cups, napkins, cleaning supplies, cooking 
utensils, chafing dishes, sterno cans, aluminum pans, grill, turkey fryer (for boiling 
water/heating soup), propane, cooler jugs for hot/cold drinks, coolers (use masking tape 
to label contents-it is very helpful for volunteers), powdered Gatorade, hot cocoa, tea, 
spices, aluminum foil, saran wrap and folding wagon to transport water and other items 
to/from car to regatta site. Food Items the Chuck Wagon also keeps stocked: 
 
 Hot Chocolate and Gatorade Powder  

Power Bars  
Oatmeal  
Peanut Butter, Jelly, and Nutella 

 
 
Menu Suggestions (feel free to adjust menu as your team determines): 
 
Breakfast: Fruit, bagels (can be ordered night before at Bruggers/Price Chopper and 
picked up sliced and ready the morning of regatta), egg bakes (prepared by volunteers 
the night before and warmed on grill in “steam tray” or brought warm in morning), hard 
boiled eggs (peeled, in ziplocks), yogurts, cream cheese, butter, bread.  
Please note Coaches prefer no sugary yogurts and granola bars. 
 
 
Lunch: Soup, mac-n-cheese, chili, chicken wraps, pasta w/meat sauce, taco bar, salads 
(green, pasta, fruit, etc.), fajitas, baked goods, etc. Please note Coaches prefer to 
minimize the treats. 
 
Snacks on hand throughout day: chopped veggies/dip, fruit, hummus, pretzels, power 
bars, PB&J, chocolate milk boxes, etc. 



Suggested Quantities to help with planning: 
 
NOTE: Quantities are based on approximately 70 rowers. Not all types of each need to 
be provided; use these quantities and suggestions to help plan your menu and 
shopping. 
 
 Meatballs: 2-3 per rower; 

 
 Meats (for grilling, e.g., marinated chicken/beef, chili, fajita’s, etc.): ~13-15 lbs. of 

meat (cut into strips, tenders, ground meat, etc.); 
 
 “Slider” burgers: ~ 2 per rower (contact Price Chopper/Shop Rite/Coop for pre-

made, uncooked sliders); 
 
 Sandwich Platters: Consult with suppliers of platters for recommended quantities; 

 
 Hot, non-grilled, foods (e.g., Egg Bakes/Mac-n-Cheese/Pulled pork/Pasta & 

sauce): ~8-10, 9” x 13” (half steamer) trays; 
 
 Soups: 2-3 cups soup per rower; 

 
 Cooked rice: ~ 5 lbs (bagged in Ziplocs); 

 
 Eggs: Hot (scrambled, etc.) 4-5, 36 count packages; Hard boiled (peeled, in zip 

locks) ~ 3 dozen; 
 
 Salads: Green/Pasta/Fruit ~ 3, 9” x 13” (half steamer) trays; 

 
 Chopped raw veggies: ~ 1, 9” x 13” (half steamer) trays; 

 
 Veggies for roasting (peppers, onions, green/yellow squash, baby carrots, etc): 

~3, 9” x13” (half steamer) trays; 
 
 Whole Fruits: 2 large bags of oranges, quartered; 30-40 bananas; 3 bags apples; 

2-3 watermelons, sliced in wedges; 
 
 Bagels: 5-6 dozen, pre-sliced, favorites are plain, sesame, and whole wheat; 

 
 Wheat Bread (for PB&J’s, not main meal): two loaves  

 
 Cream Cheese: One large tub, plain; 

 
 Butter: One large tub, spreadable; 

 

 Hummus: One large tub. 


