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Catering	notes	pdf

If	your	business	needs	food	brought	to	your	location,	or	are	you	thinking	about	starting	such	a	service	yourself,	then	you	might	consider	looking	for	in	catering.	Falling	under	this	category	is	any	service	that	can	cook,	deliver	and	serve	meals.	Customers	can	adapt	to	the	needs	of	their	customer	in	many	ways.	They	can	adjust	menus	for	dietary
considerations	or	offer	equipment	such	as	refrigeration	units,	popcorn	manufacturers	and	so	on	for	special	event	rental.	Many	factors	go	to	manage	a	catering	business,	including	customer	service,	sales	and	home	configuration.	Catering	refers	to	a	service	that	delivers	food	to	the	location	of	a	customer,	and	can	also	cook	and	serve	on	site.	The	options
range	from	catering	to	full	service	that	cook,	deliver,	configure	and	serve	in	an	event	to	mobile	or	industrial	customers.	A	catering	provides	warm	or	cold	food	to	customers	in	a	remote	location.	The	gastronomic	offer	could	be	anything,	from	hot	gourmet	meals	prepared	on	site	for	the	buffet	of	food	served	in	chafing	dishes	or	party	cheese,	meat	and
snacks.	Catering	companies	send	servers,	chefs	and	other	employees	to	the	site	for	black	tie	parties,	conventions	and	other	events.	A	small	office	party	can	only	require	cold	food,	drinks	and	furniture	or	hire	equipment	without	employees	catering	in	the	premises	—	catering	tend	to	be	very	flexible	with	the	service.	A	catering	service	can	have	its	own
cooks	to	prepare	food,	or	can	get	food	from	a	contractor	or	from	third	parties	to	deliver	to	the	customer.	For	dinner	events,	the	service	usually	sends	waiters,	waiters	and	busboys	to	prepare	tables	and	serve	meals.	For	informal	buffets	and	parties,	catering	can	send	employees	to	set	chafing	dishes,	bowls	and	food-filled	dishes,	fill	them	and	serve	food
to	theFor	banquet	hall	events	and	wedding	receptions,	a	manager	will	usually	direct	waiting	staff	and	support	employees,	such	as	coat	control	people.	Before	the	event,	a	sales	representative	helps	the	customer	choose	food,	place	and	decorationsits	price	range	and	set	the	billing	method.	The	customer	examines	a	package	of	proposals	for	events	with
design	costs.	Catering	services	usually	require	a	deposit	before	the	event.	A	full-service	catering	handles	all	aspects	of	an	event,	such	as	a	graduation	party,	a	wedding	reception	or	a	corporate	dinner.	A	sales	representative	helps	the	customer	plan	the	menu,	decorations	and	theme.	The	catering	hires	cooks	to	prepare	food	according	to	the	customer's
wishes,	sets	catering	tables,	decorations	and	lighting,	and	employs	servers	and	bartenders.	Full	service	customers	can	also	provide	entertainment	for	the	event.	Full	service	caterers	work	in	banquet	halls,	hotel	ballrooms,	schools,	cruise	ships,	casinos	and	other	places	at	the	customer's	request.	They	pay	for	food	and	other	services	per	person.	Mobile
catering,	which	can	include	taco	trucks	or	food	carts,	travel	from	one	place	to	another	and	serve	sandwiches,	drinks,	hamburgers	and	other	customer	rates	in	various	neighborhoods.	They	must	be	authorized	and	inspected	for	health	problems	such	as	a	restaurant.	The	type	of	food	offered	and	operating	hours	depend	on	the	client	base	of	mobile
catering.	Mobile	catering	trucks	serve	a	variety	of	lunches	and	snacks	to	office	and	building	employees	during	daytime	hours,	while	food	carts	turn	to	the	public	in	high	traffic	areas,	or	they	put	out	concerts	and	other	events.	The	less	glamorous	but	more	common	type	of	catering	serves	schools,	prisons,	cafes,	business	airlines	and	other	daily	settings.
Industrial	catering	sell	snacks,	drinks	and	prepare	simple	meals.	They	hire	food	service	employees	to	oversee	and	maintain	supplies	and	equipment	and	serve	food	on	customer	property,	usually	on	a	regular	program.	The	creation	ofCustomer	event	menu	is	one	of	the	most	important	tasks	for	catering.	A	catering	must	take	into	account	the	customer
and	its	guests	like	and	disregard,	health	and	medical	conditions,	eating	habits,	the	number	ofto	do	and	the	type	of	event	planned.	Create	a	client	questionnaire,	which	will	help	you	determine	the	best	approach	to	creating	the	best	custom	menu.	Consider	the	following	items	when	planning	a	basic	catering	menu.	Provide	the	customer	with	a
questionnaire	at	the	first	interview.	Asking	some	simple	questions	at	first	will	save	money	and	time	for	the	customer	and	catering.	Know	who	the	customer	is,	what	kind	of	event	is,	and	who	and	how	many	guests	will	participate.	Other	questions	to	ask:	What	is	the	professional	level	of	your	guests?	What	is	the	profession	of	the	customer?	Is	the	event	a
business	party?	What	kind	of	event	will	it	be?	Cocktail,	dinner	or	buffet?	How	often	does	your	customer	attend	similar	events?	What	did	your	customer	like	about	such	events?	Which	place	and	type	of	place	would	your	customer	prefer?	What	is	the	ethnic	background	of	your	client	and	its	guests?	Does	food	need	to	satisfy	any	ethnic	or	religious	guide?
Ask	questions	that	will	provide	a	basic	understanding	of	your	customer's	food	preferences.	Some	examples:	What	is	the	general	age	group	of	guests?	Older	participants	can	prefer	a	milder	or	less	spicy	menu.	What	are	the	health	concerns	of	customers	and	guests?	Are	there	diabetics	among	the	guests?	Do	guests	have	allergies	to	seafood,	peanuts	or
dairy	products?	Are	there	guests	who	are	vegetarians?	Are	there	religious	restrictions	to	consider?	Are	there	foods	that	your	customer	does	not	like?	Give	your	customer	a	menu	that	includes	different	choices	and	options.	Build	a	basic	menu	for	catering	and	then	add	options	and	choices	for	replacements.	Create	menus	that	provide	local	and	seasonal
products	or	seafood.	Some	general	guidelines:	Offer	at	least	two	or	three	choices	of	entrees.	Include	a	choice	of	vegetarian	entrees.	Offer	different	dressing	options	in	salad.	Include	creamy	or	cheese,	oneand	low-fat	options.	Serve	the	condiments	on	the	side.	Not	above	spices	or	salt,	unless	the	customerThe	choice.	Offer	two	dessert	options:	a	very
decadent	and	indulgent,	the	other	a	healthy	choice.	Equilibrate	the	menu	with	a	variety	of	foods.	Not	only	serve	meat	and	potatoes;	add	a	variety	of	plant	choices.	Serve	locally	grown	foods,	organic	or	free-band	when	possible.	Discuss	the	location,	type	of	event	and	budget	with	the	client,	then	create	a	menu	that	fits	both.	Think	about	time	and	time
when	determining	the	menu.	Plated	meals	usually	take	at	least	1.5	hours	of	preparation	time.	Buffets	can	be	finished	about	an	hour	before	serving.	Serve	cocktails	and	appetizers	an	hour	before	dinner.	If	the	only	purpose	of	the	menu	is	a	cocktail	party	with	appetizers,	then	hot	appetizers	should	be	served	within	10	minutes	after	the	exit	from	the
kitchen.	Working	breakfasts	or	lunches	should	incorporate	the	menu	elements	that	can	hold	for	long	periods	of	time.	Your	basic	catering	menu	should	always	have	a	pleasant	final	presentation.	Food	should	stimulate	customer	senses.	Customers	and	guests	eat	first	with	eyes	and	nose.	If	food	doesn't	appeal	to	those	senses,	you	lost	your	client.	Before
sitting	with	catering,	consider:	How	much	do	you	want	to	spend?	What	kind	of	atmosphere	do	you	want	to	create	with	your	food,	drinks	and	decorations?	How	many	people	will	participate	in	your	wedding?	Where	will	the	wedding	reception	be	held?	Your	wedding	site	provides	food,	allow	catering	from	an	approved	list	or	allows	you	to	choose	any
catering	you	want?	What	are	you	willing	to	scrimp	on;	what	elements	are	you	willing	to	ssuck	the	dollars	for?	Avoid	impoverishment	Surprises:	If	catering	supplies	dishes,	silverware,	glasses,	napkins	and	tablecloths,	ask	to	see	a	sample	to	control	the	quality.	If	catering	rents	equipment,	make	sure	you	know	exactly	what	you	are	getting.	If	notthe	price
of	a	catering,	ask	if	a	"campion"	can	be	arranged	to	taste	some	dishes	you	would	like	to	serve.	Determine	what	costs	are	included	in	the	meal	price.	Many	sites	andadd	a	service	fee	of	15-20	per	cent	of	the	meal	and	bar	to	cover	a	gratuity	to	the	service	staff.	In	other	cases,	you	need	to	add	tax	and	tip.	Prepare	catering	for	events	and	reception	times.
Pass	the	route	to	all	suppliers	to	keep	the	day	on	time.	Check	the	references.	Ask	about	the	server	report	to	guests.	When	you	discover	a	final	catering	count,	ask	the	band/deejay,	wedding	day	coordinator,	and	any	other	that	provides	services	if	you	want	a	meal.	Consumers	often	charge	less	for	"dinner	lunch.	"Call	a	"left	basket"	that	includes	a	sample
of	all	the	food	at	your	wedding.	It's	a	great	late-night	snack.	Consider	giving	food	left	to	a	charity,	like	a	homeless	shelter.	Or	the	parents	of	the	bride	or	groom	if	they	entertain	relatives	out	of	town.	Page	2	You're	getting	married	--	congratulations!	You	are	undoubtedly	nervous,	excited	and	perhaps	even	a	little	bit	apprehension.	Now,	it's	time	to
decide	on	one	of	the	most	critical	components	of	your	special	day:	the	theme.	Finding	the	right	theme	for	your	wedding	can	be	as	difficult	as	the	selection	of	the	perfect	dress,	but	we	are	going	to	help	you	have	some	fun	along	the	way.	Choosing	a	theme	is	not	exactly	a	piece	of	cake	(painting),	so	we	put	together	a	list	of	10	popular	and	creative
reasons	to	inspire	you.	That	your	aesthetics	is	set	to	a	ceremony	on	the	fashionable	roof	in	the	largest	skyscraper	in	the	city	or	geeked-out	votes	on	the	Starship	Enterprise	bridge,	you	have	come	to	the	right	place.	We	will	fill	you	in	warm	places,	gorgeous	dresses	and	fashionable	appetizers	to	serve	your	guests.	Have	you	not	yet	surrendered	to	the
fairytale	wedding	of	your	childhood	fantasies?	Then,	we	will	show	you	how	to	make	the	event	a	dream	come	true.	Have	you	been	looking	for	the	perfect	tiara	since	childhood?	You're	preparing	a	party	that	would	put	Cinderella's	ceremonyShame?	Actually,	you	don't	have	to	be	a	queen	to	feel	like	a	princess	for	a	day.	Go	for	a	full	wedding	dress,	top-tier
plateda	giant	chocolate	fondue	fountain	and	a	high	ceiling	cake.	Rent	a	ballroom	to	adapt	hundreds	of	guests,	rent	a	small	orchestra	to	provide	music,	and	take	off	with	Prince	Charming	in	a	limousine	after	reception.	He's	not	ready	to	take	a	second	mortgage	just	to	say,	"I	do	it?"	How	about	a	jump	in	the	south	style?	(Not	included.)	If	extravagance	is
simply	not	your	style,	you	can	always	test	south	for	a	country-down-home	wedding.	Compulsory	cowboy	hats	--	for	girls	and	gents	--	chess	tablecloths,	hay	bales,	barbecue	and	old-school	honky-tonk	will	provide	the	perfect	kitschy	atmosphere	for	your	country-temed	nuptials.	Host	the	ceremony	outside	or	in	a	barn	(yes,	seriously).	A	country	bar	with	a
large	dance	floor	would	be	a	great	place	for	a	reception.	Do	not	let	a	long,	full-skirted	wedding	dress	cramp	your	style	when	walking	along	a	grassy	aisle	or	saddle	on	the	mechanical	bull.	Too	fashionable	for	barns?	We	have	the	perfect	theme	for	urban	trends.	Do	you	consider	yourself	a	hipster	living	in	the	city?	Is	it	you	and	your	affianced	constantly
riding	the	cusp	of	the	fashionable	urban	curve?	If	so,	an	ultra-chic	city	wedding	could	be	just	your	scene.	Traditional	churches	and	courtyard	nuptials	are	out	of	demand	for	you,	so	slowly	to	become	man	and	wife	on	a	deep	skyscraper	roof	in	your	favorite	metropolis.	You	will	be	in	the	dense	city,	but	in	your	private	space	--	more,	it	has	a	fantastic	view.
Book	an	urban	loft	for	reception,	and	your	friends	will	talk	about	your	stylish	style	for	years	to	come.	Even	for	the	hippest	among	us,	trends	can	be	difficult	to	follow.	As	for	fashion,	fine	food	tends	to	change	with	season	and	year,	so	butter	pumpkin	tartlets	that	are	popular	in	April	will	be	as	pigs	as	pigs	in	a	blanket	come	the	date	ofDecember.	To	solve
this	problem,	hire	(or	at	least	consult)	a	chef	who	is	familiar	with	the	last	in	high	quality	cuisine.	If	you	prefer	stilettos	sandals,	the	next	theme	isYou.	Maybe	you	don't	care	about	the	latest	styles	and	trends.	Maybe	you	just	want	to	relax,	relax	and	have	fun.	If	so,	why	not	go	to	the	beach?	beach	weddings	are	extremely	popular	for	the	type	too-cool-to-
care	of	couple,	and	the	setting	practically	sent	that	everyone	has	a	good	time.	There's	nothing	like	saying	"I	do	it"	with	your	toes	in	the	surf,	so	do	a	casual	relationship	with	bare	feet	or	flip	flops,	skirts	or	short	dresses	for	ladies	and	short-range	shirts	for	boys.	After	the	ceremony,	gather	around	a	fire	pit	for	a	roast	of	oysters,	or	head	into	a	beachfront
club	for	drinks	and	dances.	Ever	been	to	a	beach	without	complete	scuba	equipment?	Your	gooses	could	go	to	our	next	idea.	Are	you	and	your	arrogance	the	kind	of	people	who	jump	out	of	the	planes	to	have	fun?	spend	quality	alone	with	your	dessert	usually	involves	diving	or	ski	equipment	and	a	helicopter?	If	so,	you	could	consider	bail	on	your
normal	nuptials	plans	and	make	your	marriage	as	extreme	as	you	two.	It	is	unlikely	that	the	rest	of	your	wedding	party	will	be	willing	(or	have	space)	to	enter	that	hot	air	balloon	with	you	or	that	any	guest	will	be	up	for	everest	excursions	just	to	hear	say	"I	do	it."	however,	you	can	always	select	an	internal	reception	area	that	can	give	your	guests	a
taste	of	what	you	are	experiencing.	the	event	room	in	an	aquarium,	for	example,	would	be	well	suited	for	underwater	ceremonies,	and	a	restaurant	on	top	of	a	cliff	would	be	a	great	place	for	your	guests	to	ocire	while	weeping	on	the	top	of	a	nearby	mountain.	you	can	also	connect	an	internet	broadcast	of	votes	so	that	the	rest	of	your	wedding	party
can	testify	the	event.	Meet	them	at	the	party	after	you	land,	go	down	or	swim	untilFor	traditional	aquifers,	with	the	season	on	the	next	page.	For	a	classic	wedding	theme	that	is	not	too	expensive	or	outlandish,	celebrate	the	season!	For	a	spring	or	summer	wedding,	throw	out	the	wedding	partyShort	dresses,	flirty	in	pastel	or	vibrant	colors,	and
incorporate	a	lot	of	seasonal	flowers	in	your	bouquets	and	center	pieces.	Nothing	says	spring	is	like	daisies,	sunflowers	and	tulips.	Plan	the	ceremony	and	reception	to	take	place	outdoors	in	a	place	full	of	life	and	get	a	great	sunlight,	like	a	cottage	with	a	private	garden	or	a	secluded	park.	If	they	hit	you	in	autumn,	play	the	colors	of	the	collection,	like
chocolate	brown	and	crimson.	Embellish	the	ceremony	and	reception	sites	with	arrangements	of	pumpkin	flowers,	apple	and	corngrass.	The	ceremony	should	take	place	somewhere	that	really	speaks	to	the	season,	like	a	orchard	full	of	fallen	leaves	or	an	ancient	gristmill.	White	is	elegant	for	a	winter	ceremony,	especially	with	red	accents	in	the	decor
scheme.	Winter	time	is	usually	too	nippy	for	outdoor	ceremonies,	so	keep	your	event	somewhere	that	invokes	comfort	and	warmth,	like	an	old	inn	with	a	large	fireplace	or	a	historic	home	with	a	lot	of	rich	interior	colors	and	fabrics.	To	really	play	the	autumn	harvest,	check	out	our	next	idea.	If	the	idea	of	a	big	white	dress	and	sweet	sweet	sweet
wedding	cake	make	you	shudder,	you	could	find	inspiration	from	the	beaten	path.	Actually,	what	gives	you	that	wedding	glow	could	be	what	makes	other	shudders!	Sure,	some	might	find	a	kind	of	creepy	to	exchange	votes	surrounded	by	carved	pumpkins	or	stylized	skulls,	but	for	a	creative	couple	with	a	sense	of	evil	humor,	a	macabre	wedding	theme
can	be	light,	festive	and	--	believe	or	not	--	fun.	Love	Halloween?	Really	dig	the	Mexican	Day	of	Death	(Dia	de	los	Muertos)?	If	you	have	tastes	running	a	little	dark,	this	theme	could	fit	perfectly.	Plan	an	autumn	wedding,	preferably	at	the	end	of	October	or	early	November,	forwith	halloween	or	the	day	of	the	dead.	for	nuptials	theme	halloween,
incorporate	festive	accents	such	as	jack-o'-lantern	table	markers	and	a	bouquet	made	by	orange	tulips	or	pansies.	day	of	the	dead	celebrants	should	showcolors	in	the	decor,	as	this	holiday	is	incredibly	rich	in	color	(look	only	images	of	any	Day	of	the	Dead	celebration	to	get	an	idea.)	It	is	also	about	tradition,	family	and	good	time	--	not	unlike	a
wedding.	If	the	scary	pumpkins	and	leering	skulls	don't	make	you	think	about	your	betrothed,	why	not	try	to	get	caught	on	the	one	day	of	the	year	dedicated	to	love:	Valentine's	Day?	Of	course,	a	Valentine's	wedding	is	cliché,	but	it	is	also	very	sweet.	Besides,	it	will	be	easy	for	him	to	remember	your	anniversary	if	it	corresponds	to	hearts,	candies	and
cupids.	Now,	it	is	true	that	most	people	do	not	choose	to	get	married	one	day	of	the	week,	so	unless	February	14	falls	on	weekends,	plan	to	have	a	smaller	turnout.	But	don't	be	heartbroken	--	with	less	guests,	you	can	make	your	marriage	a	more	romantic	and	intimate	relationship.	Red	and	white	roses,	table	markers	in	candy	box,	a	heart-shaped	cake
and	candy	hearts	with	your	printed	names	on	them	are	some	obvious	choices,	but	you	can	make	a	step	forward	by	making	the	DJ	play	only	songs	that	include	the	word	love	or	having	romantic	sonnets	printed	within	all	your	programs.	If	the	only	hearts	in	which	you	are	in	are	eight	bits	and	"restoring	health",	check	out	our	Geeky	wedding	ideas	on	the
next	page.	Did	you	meet	your	fiancé	at	a	death	meeting	in	Halo?	Did	you	share	your	first	intimate	moment	while	watching	Han	and	Leia's	kiss?	Have	you	already	asked	for	free	time	when	the	next	movie	"Star	Trek"	comes	out?	If	so,	you	might	want	to	get	the	votes	with	a	wedding	theme	novelty.	It	can	be	all	you	want.	Clothes	like	Han	and	Leia	(like
Luke	and	Leia	would	have	been	wrong,)	or	marry	on	the	bridge	of	a	makeshift	Starship	Enterprise.	If	video	games	are	more	your	thing,	adorned	like	Link	and	Zelda	andin	a	Triforce-shaped	cake.	Of	course,	your	theme	dictates	the	style	of	your	wedding,	so	carefully	think	about	where	you	would	like	the	ceremony	to	be	and	how	you	want	it	to	look.	For
example,	a	green	closed	halo	and	violetit	may	not	be	as	beautiful	as	the	outer	gold,	green	and	white	"Legend	of	Zelda"	nuptials.	Maybe	you	don't	have	to	dress	like	aliens	or	marry	at	the	top	of	a	mountain	to	say	"I	do	it."	In	fact,	most	of	us	have	traditional	and	old	marriages.	You	know,	one	in	which	the	bride	wears	a	nice	white	dress,	the	groom	does
tuxedo	sports,	and	she	holds	in	a	place	like	a	church	or	a	synagogue	and	is	presided	over	by	a	religious	official.	There's	nothing	wrong	with	traditional	marriages.	The	thing	is,	I'm	the	most	important	theme	of	anything	else	we've	talked	about.	No	matter	how	conservative	or	outward	you	want	your	marriage	to	be,	a	theme	allows	you	to	express	both
yourself	and	streamline	every	element	of	your	marriage,	and	therefore,	decision-making.	Suppose	you	can't	decide	between	roses	and	tulips	for	your	bouquet.	Your	theme	makes	your	decision.	If	you	have	chosen	a	spring	garden	party	theme,	tulips	would	be	the	natural	choice,	but	if	you	have	a	classic	New	York	wedding,	they	are	roses	and	Sinatra,
baby.	And	remember:	As	long	as	you	marry	the	person	you	love,	it	will	probably	be	the	best	day	of	your	life,	regardless	of	the	color	that	the	flowers	are,	from	what	you	wear	or	from	where	it	takes	place.	The	place.
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