
Weekend Campout Patrol Menu 
Planning Guide 

NOTE!!! FOOD BUYERS MUST BRING THIS FORM TO THE CAMPOUT! 

Patrol Name: ____________________________ 

Date this Form was filled out: _______________ 

Name/Date/Location of Campout: _________________________________________ 

Name of scout who is buying the food (Grubmaster): ___________________________  

Total # of Individuals Eating with Patrol (from the PL's Campout Planning Guide):___________ 

TOTAL BUDGET (Multiply the number of people eating with this Patrol by $10) = $ ___________ 

- Please Do Not Exceed Your Patrol Food Budget! - 

MENU PLANNING - Your menu should be drafted up on scrap paper and reviewed by the 
Patrol Leader before transferring it to this form!  Menus must be comprehensive and 
follow the 1st Class rank guidelines!  List every item and the quantities needed to prepare 
the meal.   

- WHEN FINISHED, GIVE THIS FORM TO THE SPL FOR APPROVALS - 

Meals to be prepared by Patrol (Check all that apply) 

Meal Yes No Number of People Eating 

Friday night meal    

Friday night snack    

Saturday breakfast    

Saturday lunch    

Saturday snack    

Saturday night meal    

Sunday breakfast    

Sunday lunch    
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Additional Information: 

- Person buying food is responsible for the food/ice/cooler for the duration of the 
campout. 

-  Drinks must be non-carbonated and can not contain caffeine (no sodas, even non-
caffeinated ones).  Coffee is only allowed for the adult leaders/parents. 

- Meals must meet the following guidelines: 

Breakfast: must require some degree of preparation.  It is understood that a “fully 
cooked” breakfast may not always be practical, but do not plan a strictly “cold” breakfast 
for the first morning (usually Saturday) of a campout.  Easy preparation/clean up, or 
“cold”, breakfasts are recommended for the morning we depart from a campout location.  
If Sunday is the only breakfast on a campout it must be an easy prep/clean up “hot” meal.   

Lunch: Lunches do not necessarily have to be “cooked”, but must require some degree of 
preparation. 

Dinner: The meal (specifically the main dish) must be prepared and cooked.  It must 
contain raw ingredients (meat, vegetables, fruit, etc.) or consist of three or more 
different ingredients that require some degree of preparation (not just dumped out of a 
can into a pot). 
 
- Do not buy paper plates and plastic eating utensils. 

- Person buying food should be aware of what food/cooking items are currently in the 
patrol boxes so as not to buy unnecessary items.  

- Attach food receipt to this form and return to SPL after the campout. 

- Will you be cooking on (circle all that apply): 

Backpacking Stoves Propane Stoves    Charcoal       Wood 

- Do you need any specialized equipment for any meals (e.g. Dutch Ovens, Camp Oven, 
Backpacking stove, etc.)?   YES  /  NO 

- If YES, what items do you need?: 

 

APPROVALS: 

Senior Patrol Leader's 
Approval: 

______ 
(Initials Required) 

Scoutmaster's 
Approval: 

______ 
(Initials Required) 
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_______________________ Patrol Menu Plan
Friday Dinner Entree  
    
    
  Drink  
  Notes  
 Snack   
    
Saturday Breakfast Entrée  
    
    
  Drink  
  Notes  
    
 Lunch Entrée  
    
    
  Drink  
  Notes  
    
 Snack   
    
 Dinner Entrée  
    
    
  Drink  
  Desert  
  Notes  
    
Sunday Breakfast Entrée  
    
    
  Drink  
  Notes  
    
 Lunch Entree  
    
  Drink  
  Notes  
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 Grocery Item Qty Cost $ Total $ 
1      
2      
3      
4      
5      
6      
7      
8      
9      
10      
11      
12      
13      
14      
15      
16      
17      
18      
19      
20      
21      
22      
23      
24      
25      
26      
27      
 Paper Towels  2 rolls    
 SOS Pads/sponges    Troop provided 
 Liquid Soap for dishes    Troop provided 
 Matches     
 Salt & Pepper    
 Ice for cooler     
     
 Total Cost    $ 
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