Organising weekly office fruit deliveries for busy
facilities teams

Making fresh fruit a consistent part of the workplace

For facilities teams managing a busy office, organising regular deliveries of fresh fruit can feel
like a small but constant puzzle. Between coordinating suppliers, tracking consumption, and
handling last-minute changes, the job is rarely as simple as placing an order. The key is to build
a routine that fits the working week without creating extra admin. This checklist covers the
main points to review each week so that deliveries stay smooth, waste stays low, and everyone
in the office gets what they need.

Review the team size and expected attendance

The number of people in the office changes from week to week. Holiday season, project
deadlines, and hybrid working patterns all affect how many are on site. Before confirming a
delivery, take a moment to check the expected headcount for the coming days. If half the team
is working remotely, ordering the same quantity as a full-staff week leads to leftover fruit and
wasted budget. Conversely, a week when everyone is in can leave the kitchen bare by
Wednesday. A quick glance at the shared calendar or a chat with the office manager saves
guesswork and keeps supply aligned with demand.

Confirm delivery frequency and days

Consistency matters for both the supplier and the team. Most offices settle on two or three
deliveries per week, often on fixed days such as Monday and Wednesday. The rhythm helps
people know when fresh stock will arrive and encourages them to plan their snacking. Before
each order, confirm that the chosen days still suit the office schedule. If a public holiday falls
on a regular delivery day, or if the office is closed for a team offsite, the order needs to shift. A
quick check prevents fruit sitting unattended over a long weekend or arriving when no one is
there to receive it.

Plan portions and variety for the week

Portion planning is more than counting heads. Different teams eat at different rates, and
certain fruits disappear faster than others. Apples and bananas tend to be popular staples,
while seasonal options such as strawberries or plums add variety but may spoil faster. A good
approach is to order a base quantity of core fruits and top up with one or two seasonal
choices. This balances familiarity with freshness. Also consider how the fruit will be used.
Some offices prefer pre-packed portions for hygiene and convenience, while others like loose



fruit that people can pick freely. Matching the order format to the office culture reduces waste
and keeps the kitchen tidy.

Assess available storage space

Storage space in a busy office is often limited. A delivery that looks generous on paper can
become a problem if there is no cool, clean place to keep it. Check the fridge or fruit bowl
capacity before each order. If the office runs a chilled display, make sure the temperature is set
correctly and that there is room for the new stock. For rooms without refrigeration, order
quantities that can be kept at room temperature without spoiling. Bananas, citrus fruits, and
apples tolerate ambient conditions well, while berries and cut melons need chilling. Adjusting
the order to fit the available storage prevents fruit from turning soft or attracting fruit flies,
which is a common complaint in warm offices.

Check for any order changes or special requests

Facilities management often involves handling ad-hoc requests. A team member might have a
dietary preference, or a department meeting might call for a platter rather than individual fruit.
Before the weekly order goes in, ask if anyone needs something different. This is also the time
to adjust the order if the office is hosting visitors or running an event. A small change, such as
swapping a few kilos of apples for a mixed selection, can make the fruit offering feel more
thoughtful. Keeping a simple note of recurring requests makes this step faster each week.

Understand the invoicing and billing cycle

Monthly invoicing is common for workplace fruit delivery, but the cut-off for order changes can
vary. Know when the billing period ends and how adjustments affect the invoice. If the office
budget is reviewed monthly, a large order early in the month uses a different portion of the
spend than a smaller one spread across several weeks. Keeping track of the invoicing cycle
helps facilities teams plan ahead and avoid surprises. It also makes it easier to trial new
products or increase quantities for a special occasion without worrying about the budget
impact.

Coordinate with the delivery point and reception

A delivery that arrives smoothly depends on a clear handover point. Confirm that the reception
or loading bay knows the delivery is coming. If the supplier needs access to a specific floor or
room, share that detail in advance. Many offices have set times for deliveries, and a missed
slot can mean fruit sitting in a warm van or being left in a busy lobby. A quick message to the
reception team on the morning of delivery ensures the fruit is brought to the right place and
stored promptly. This step costs little time but prevents a lot of frustration.



Rotate stock and monitor freshness

When the new delivery arrives, check what remains from the previous order. Older fruit should
be placed at the front or moved to a visible spot so it gets eaten first. This simple rotation habit
cuts spoilage and keeps the offering looking appealing. Also take a moment to inspect the new
delivery for any bruised or overripe items. A quick quality check protects the team’s trust in the
service and gives the supplier useful feedback if something is off. Over time, this builds a
better relationship and more consistent quality.

For facilities teams that want to simplify the whole process, working with a supplier that offers
flexible office fruit delivery makes a real difference. A service that adapts to fluctuating team
sizes, varied storage conditions, and changing preferences removes much of the weekly
guesswork. One provider that understands this flexibility is Global F/V. Their approach to
workplace fruit delivery allows teams to adjust orders, skip weeks, or change product mixes
without rigid commitments. This kind of adaptability is valuable when office life is
unpredictable.

Keep a simple record of what works

After a few weeks of following this checklist, patterns emerge. Note which fruits are most
popular, which days see the highest consumption, and which quantities lead to leftovers. A
short weekly note, even a few lines in a shared document, helps refine future orders. Over time,
the process becomes almost automatic, and the facilities team can focus on other tasks
instead of wrestling with fruit logistics. The goal is a steady, fresh supply that supports the
team’s wellbeing without creating extra work.

Flexible office fruit delivery is not just about the fruit itself. It is about building a system that fits
the office’s real rhythm. By checking team size, storage, frequency, and special requests each
week, facilities managers can keep the kitchen stocked and the team happy. Global F/V offers
a service that aligns with this approach, making it easier to adapt without reinventing the
process every time. With a little planning and a consistent routine, fresh fruit can become a
seamless part of the working week.


https://www.globalfruitveg.co.uk/

