Types of food and drink service

This depends on:

= The type of establishment                                = The type of customer

= The time available for the meal                        = The number of customers expected

= The type of food / menu served                       = The cost of the meal

= Where the establishment is situated

There are 3 main methods of service:

1. Table – meals served to seated guests

2. Counter – meals collected by guests

3. Personal – delivered meals

Each method has different types:

TABLE

	METHOD
	DESCRIPTION
	COMMENTS

	Plate
	Pre-plated in kitchen
	From cafés to luxury restaurants

Good portion control

	Family
	Dishes on table
	Often done in ethnic restaurants; Chinese, Indian

Sociable

Less portion control

	Silver
	Served using spoon and fork
	Traditional meals or banquets

Slow

Expensive

Impression of extra service

	Gueridon
	Served from a side table or trolley using a spoon and fork

Sometimes dishes are cooked in front of the customer e.g. Steak Diane or Crepes Suzette
	Very specialist,

individual attention 

Very expensive

Slow


COUNTER

	METHOD
	DESCRIPTION
	COMMENTS

	Cafeteria

(Freeflow)
	Single long display counter

(multiple counters)
	Fast – high turnover

Simple

Impulse buying from displays

	Buffet
	Set up in a room 
	Informal function

Fast and simple

Quite low cost

	Fast food
	Takeaway with eat-in area
	Quick

High turnover

Limited choice

Use of disposables


PERSONAL

	METHOD
	DESCRIPTION
	COMMENTS

	Tray or trolley
	Assembled meal provided or choice from trolley
	Available where needed

Trays = Airlines, hospitals, hotel room (room service) 

Trolleys = Offices, airlines, trains

	Vending
	Sold from a machine
	24 hours if required

drinks, snacks and meals 

	Home delivery
	Delivered to house
	Pizza, etc. Also Meals on Wheels


