
Temporary Food Facility – Menu 
Food Items  
(List all food products 
including beverages 
and condiments)  

Where is the 
food purchased 
or sourced? 

Is the food prepared 
prior to the event? (If 
yes, submit Commissary 
Usage Agreement, PFR, 
CFO, etc.) 

Is the food 
served hot 
or cold? 

What equipment is used 
to maintain food at 
proper temperature?  

Describe the method of 
preparation at the event 
(eg. BBQ, fry, griddle, mix, 
blend, toast, pour) 

Ex. Hot dogs Safeway No Hot Ice chest and steam table BBQ

https://www.nevadacountyca.gov/DocumentCenter/View/59614/Commissary-Agreement-Form
https://www.nevadacountyca.gov/DocumentCenter/View/59614/Commissary-Agreement-Form
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