
Summer picnics provide a relaxed setting for team bonding, fostering stronger 
relationships, and boosting morale. 

Planning the perfect employee appreciation summer picnic requires attention to 
detail, inclusivity, and a focus on creating a fun, relaxing atmosphere. Here’s some 
quick tips to help you plan an event that will leave your employees feeling valued and 
appreciated:

Choose the Right Date and Time

Select a Suitable Location

Plan Engaging Activities

Planning the Perfect 
Employee Summer Picnic

Date: Select a date well in advance to ensure maximum attendance. Avoid major holidays or 
busy periods.
Time: Late morning or early afternoon is ideal to avoid the heat of the day.

Accessibility: Choose a location that is easily accessible for all employees.
Amenities: Ensure the location has necessary amenities like restrooms, picnic tables, and 
shade.
Backup Plan: Have a contingency plan for inclement weather, such as a pavilion or indoor 
facility.

Icebreakers: Start with icebreaker activities to get everyone mingling.
Team-Building Games: Organize activities like sack races, tug-of-war, corn-hole or a 
scavenger hunt to encourage teamwork.
Leisure Activities: Provide options like frisbee, volleyball, board games, and lawn games.
Creative Corners: Set up areas for crafts, photo booths, or a talent show.



Organize a Delicious and Inclusive Menu

Ensure Comfort and Safety

Show Appreciation

Capture the Memories

Logistics and Details

Sample Picnic Activities

Variety: Offer a wide range of food options to cater to different dietary needs (vegetarian, 
vegan, gluten-free).
Picnic Classics: Include sandwiches, salads, fruits, snacks, and desserts.
Beverages: Provide a selection of drinks, including water, lemonade, iced tea, and non-
alcoholic options.
Catering: Consider hiring a catering service or food trucks for convenience and variety.

Seating and Shade: Provide enough seating, blankets, and umbrellas or tents for shade.
First-Aid Kit: Have a first-aid kit on hand for any minor injuries.
Sunscreen and Hydration: Encourage the use of sunscreen and ensure plenty of water is 
available.

Welcome Speech: Start with a heartfelt welcome speech to thank employees for their hard 
work.
Awards and Recognition: Present awards or tokens of appreciation, such as gift cards, 
trophies, or certificates.
Personal Touch: Write personalized thank-you notes or messages for each employee.

Photographer: Hire a photographer or designate someone to take photos.
Photo Booth: Set up a fun photo booth with props for employees to take pictures.
Share Photos: Create a shared album or distribute photos after the event to keep the 
memories alive.

Invitations: Send out invitations well in advance with all necessary details.
RSVPs: Request RSVPs to plan for the right amount of food and seating.
Transport: Arrange for transportation if the location is far from the office.

Relay Races: Promote teamwork with fun relay races.
Trivia Quiz: Host a trivia game with questions about the company and fun facts about team 
members.
Talent Show: Let employees showcase their talents, whether it’s singing, dancing, or playing 
an instrument.



Sample Picnic Menu

Final Tips

By following these steps, you can create a memorable and enjoyable summer picnic that truly 

shows your appreciation for your employees.

Appetizers: Veggie platter with dips, cheese and crackers, deviled eggs.
Main Dishes: BBQ chicken, veggie burgers, assorted sandwiches and wraps.
Sides: Pasta salad, coleslaw, fruit salad, chips and salsa.
Desserts: Cookies, brownies, cupcakes, watermelon slices.
Drinks: Lemonade, iced tea, flavored water, soda.

Delegate Tasks: Form a planning committee and delegate tasks to ensure everything runs 
smoothly.
Feedback: After the event, gather feedback from employees to learn what they enjoyed and 
what could be improved for future events.
Relax and Enjoy: On the day of the picnic, make sure to relax and enjoy the time with your 
team.


