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Assignment 

1. Defined food service and briefly discuss the various style of food service commonly employed by the service provider

2.with the audience of labelled diagram,  ittustrate the key department of a first class restaurant. 

3.critically examine the concept of menu  and key factors to be considered when planning menues for a food services outlet

Answer

1. Food service : it take a place in a business like hotel, school,  cafe, restaurant, public bar coffee shop etc. It can be produced or outdoor and indoors. 

It is an industry relate to making, transporting or selling prepared food to restaurant, hospital, school and lodging establishment. 

The various style of food service commonly employed by the service provider; 

A.) plate service 

B.)  cart service 

C.)  plate service 

D.) buffet service  and 

E.) family  Style Service 

A.) Table service :Table service is considered as a border category of service style which consists of English Service, American Service, Pre plated Service Etc.

In this type of f&B service, the guest is seated at the table with laid cover and orders from the menu.

The guest has to be greeted with an eye contact and a warm welcome.

The server or waiter should normally address the guest by sir or madam.

If the server knows the guest name then they should address the guest by their Surname and title.

Assist the guest in seating as per the number of persons or any special requests.

While seating the guests the least desirable areas like the tables near to side stations, kitchen, dishwashing area etc. to be only offered is all other tables are full.

The menu to be presented after opening to the women first, then the host and clockwise for other guests.

Special attention to be given to kids.

When serving the guest orders the server or waiter should have a good understanding of who ordered what dishes.

B. )English  service:English service requires the food to be placed on large platters or in large bowls.

These food portions are then delivered to the guest's table by waiters/servers.

Once the host checks and approves the food the same is placed on the table.

The guests then pass the food around the table and serve themselves.

In some cases, the host may also ask the waiter to serve the food.

This is a common type of F&B service style as the ease of service and waiters shouldn’t be highly skilled.

The Family style F&B service is easy to implement.

The servers or waiters shouldn't be that much skilled. 

This type of service also requires little dining area or space.There is a higher or rapid table turnover rate with this type of service.
One of the major disadvantages of the family style service is the difficulty to control the portion sizes.
This is because the last guest who gets served may not get enough item if other guest had taken more.
C.) French Service: French Service is a very detailed and highly skilled type of service.

It is very elaborate and expensive type of service.

The chefs demonstrate culinary skill, by preparing meals in front of the guests.

Normally all fine dining restaurants follow this type of service.

VIP’s and VVIP’s are also given this kind of service style.
Plated entrees are served from the right, all other courses from the left.
Beverages are served from the right.

French Service style is very expensive because it involves professional waiters to the server properly and slowly.

The ambience and decor of the restaurant are always in high luxury.

All diners are given the individual attention and they enjoy.

D.)  silver service: The service style is similar to the French Service and Guèridon Service. 

The difference is an elaborate sterling silverware is used for the food and beverage service.

Due to the fact that silver cutlery and crockery are expensive, EPNS (Electroplated Nickel Silver) service ware is used most commonly in hotels and restaurants.

Only fine dining or speciality restaurants use silverware due to the high investment and maintenance cost.

In this kind of service, the food and beverages are served in silver cutlery and cookery.

The table is normally set with sterling silverware.

All food is portioned into silverware from the kitchen itself.

The silver platters are kept is the table side station normally with hotel plates.

During serving the waiter present the food to the host for approval and serves to the guests.

A service spoon and fork is used for serving.

E.) American Service:One of the most common and widely accepted kinds of food and beverage service.

The servers take guests orders in the dining area.

The order is sent to kitchen staff via KOT (Kitchen Order Ticket).

Food is prepared and pre-plated in the kitchen itself by the chef.

The server or bus person bring the food to the restaurant and placed on side stands.

Pre-plated food is then served to the guests by the server.

F.) Russian Service:Similar to the French Service but faster and less expensive.

Display and presentation are the major part of this service.

Whole joints, poultry, game, fish etc are elaborately garnished and dressed.

After presenting to the guest the server or waiter portions or carve them and serve to the guests.

Normally only one server is required per table.

No extra space is required for the equipment like the French F&B service type.

Ideally suited for banquet service with the fixed menu.

G.) Cart Service / What is a Guèridon Service / Cart Service?

Guèridon Service / Cart Service | Types of Service | Types of F&B Service

 In this type of F&B Service partially cooked food from the kitchen is brought to the service area in a Guèridon trolley.

The Gueridon troll has a portable heating unit for completing the cooking process.

A wide variety of fish, meat and poultry is either cooked or flamed (flambéed) in the trolley.

Chef du rang is responsible for taking orders, serving drinks and preparing food at the table.

In a large hotel, Commis du rang assists the Chef du rang.

Both the Chefs should know how to use a spoon and fork for serving the cooked food to the guest.

The prepared food should be garnished as per the standards before serving.

This type of F&B service can be only implemented on a well planned and designed dining room.

The Food is always served from the right hand side of the guest.

All the fixtures furniture, layout etc should be compatible with the elegant service style offered.

Gueridon Type of F&B service provides highly personalised guest service.

High level of customer satisfaction as the dishes are prepared, carved or flamed in their presence.

Good merchandising device.

The average Spending power is high.

H.) Snak Bar Service:  A Tall stool is placed on a counter so the guest may order and eat at the counter itself.

A menu card is presented or the guests can choose the food directly from the display counter.

In some restaurants, the available items are simply displayed on a blackboard or LCD monitor.

This kind of service is normally followed in BAR and Pubs.

I.) Self Service :In this type of Food and Beverage Service the guest/customer is required to help himself/herself.

Normally food is either kept on a counter or buffet.

The customer picks up the required food from the buffet.

Payment is either done prior to the food pickup or after food is picked up.

The layout for such F&B service type should be done for free guest flow.

J.) Buffet Service: Buffet service displays food in a chafing dish on counters or tables.

Guests or customers help themselves to pick up as many and as many items, they would like to eat.

Plate and cutlery (fork and spoon) is kept at the starting of the buffet counter.

There are servers behind the counter who helps the guests with serving the food from the chafing dish to the plate.

Buffet can be a simple food spread to very elaborate food, beverage, starters, dessert, salad presentation.

The staff should consistently keep the buffet containers full.

In some kind of buffet setup like sit-down buffet serves to serve the food to the guest sitting the table.

There are on the spot cooking in some buffet counter eg. counters which cook the displayed fish or meat, or counters for pasta etc.

Guest are also allowed to replenish any item they prefer.

Special attention and planning are required for buffet layout.

The recommended number of guests one a buffet counter can server is 70 - 75.

The number of buffet counter and the banquet layout to be decided as per the total min guaranteed guests who will attend the party.

This type of service is recommended for large gathering or party.

The banquet staff should maintain cleanliness and order during buffet service.

K.) Cafeteria Service: Cafeteria Service | Types of Service | Types of F&B Service

 This type of service is generally used in Canteens, Industries, Staff Cafeterias etc.

Has limited or fixed menu.

The pricing may or may not be at a subsidised rate.

Entry to such cafeteria may be restricted to authorised people only.

There is limited space with basic facilities.

Clearance of the used plates and soon is done by the guest itself.

Narrow tables with high tables are often placed to save space.

L.) Sngle Point Service: Single point service | Types of Service | Types of F&B Service

 The guest pays for the food and beverage over the counter.

From the same counter, he/she receive the food and beverage.

Most of the fast food, takeaways, Kiosk, drive through etc. are examples.

Automated vending machines are also considered as single point F&B service.

M.) Room Service: Room Service | Types of Service | Types of F&B Service

 This type of f&b service as per the name suggest is provided in the guest room.

The room service menu should match with the guest needs, expectations and hotels operations.

Guest make food and beverage order from the room telephone, interactive television or hotels mobile app.

Maximum of the room service orders in a hotel is for breakfast.

For small orders the room service tray is properly laid out is used for serving the guest.

For large orders, a room service trolly is used for serving.

N.) . Take Away Service: Take Away | Types of Service | Types of F&B Service

 Similar to the single point style of F&B service.

Take away orders are received either over the counter, driveway, telephone, website or mobile app.

Payments are either made in advance via online payment or paid by cash at the time of order pickup.

All Fast food restaurant provide take away option.

Automated Kiosk is also used for selecting and ordering takeaways.

The automated vending machine is also used for this type of service.

O.) Mobile Pantries: Mobile Pantries | Moving Pantry | Types of Service | Types of F&B Service

 These are moving food preparation pantries installed in service elevators.

Orders taken by the order takers are passed on to the moving pantry.

The food is then prepared and served on the appropriate floor.

There are other types of mobile pantries where the food is prepared in the main kitchen and then send to the floor with a mini mobile pantry.

In-Room Dining staff picks up the food from the floor and serve to the guest room.

P.) Blue Plate Service : Blue Plate Service | Types of Service | Types of F&B Service

Blue plate service is a type of table service commonly use for a small group of guests.

Normally the table and dining area is small in service.

These are pre-plated meals with meat, veggies etc.

The serving plate might also have divided ridges.

Q.) Automatic or Conveyer Belt Service: Automatic Service or Conveyer Belt food Service | Types of F&B Service | Types of F&B Service.

Food and beverage are served to guest via a conveyer belt.

Guest makes the order via the restaurants or hotels mobile app after selecting the table or seat number.

Food is then delivered via a conveyer belt to the table.

There are restaurants with continues conveyer belt circulating around the counter, chef places the prepared dishes on the conveyer belt. Eg: Sushi Restaurant.

R.) Robotic Service: Blue Plate Service | Types of Service | Types of F&B Service

 This type of service is often found in Casino's and Luxury Cruise Liners

Guest makes the order on an interactive touch screen after scanning their room key card.

Selections are made from the touchscreen, which is then sent to the robotic arms processors.

The order is then prepared by the Robotic arm and placed on a small conveyor belt.

Payment is automatically charged to the guest room account.

Smartphones with the hotels or cruise liners mobile app installed are also used for selecting the orders.

Normally these type of Robotic arm is used to prepare cocktails and mocktails in BAR.

3. The concept of menu: a menu is a list of food and beverages offered to customers and the prices. A menu may be à la carte – which presents a list of options from which customers choose – or table d'hôte, in which case a pre-established sequence of courses is offered. Menus may be printed on paper sheets provided to the diners, put on a large poster or display board inside the establishment, displayed outside the restaurant, or put on a digital screen. Since the late 1990s, some restaurants have put their menus online.
Menus are also often a feature of very formal meals other than in restaurants, for example at weddings. In the 19th and 20th centuries printed menus were often used for society dinner-parties in homes; indeed this was their original use in Europe.

Menus, as lists of prepared foods, have been discovered dating back to the Song dynasty in China.In the larger cities of the time, merchants found a way to cater to busy customers who had little time or energy to prepare an evening meal. The variation in Chinese cuisine from different regions led caterers to create a list or menu for their patrons.

The word "menu", like much of the terminology of cuisine, is French in origin. It ultimately derives from Latin "minutus", something made small; in French, it came to be applied to a detailed list or résumé of any kind. The original menus that offered consumers choices were prepared on a small chalkboard, in French a carte; so foods chosen from a bill of fare are described as "à la carte", "according to the board."

The earliest European menus, several of which survive from 1751 onwards, appear to have been for the relatively intimate and informal soupers intimes ("intimate suppers") given by King Louis XV of France at the Château de Choisy for between 31 and 36 guests. Several seem to have been placed on the table, listing four courses, each with several dishes, plus dessert.

During the second half of the 18th century, and especially after the French Revolution in 1789, they spread to restaurants. Before then, eating establishments or tables d'hôte served dishes chosen by the chef or proprietors. Customers ate what the house was serving that day, as in contemporary banquets or buffets, and meals were served from a common table. The establishment of restaurants and restaurant menus allowed customers to choose from a list of unseen dishes, which were produced to order according to the customer's selection. A table d'hôte establishment charged its customers a fixed price; the menu allowed customers to spend as much or as little money as they chose.

Price-less: 

Menus for private functions, pre-paid meals and the like do not have prices. In normal restaurants, there are two types of menus without prices that were mostly used until the 1970s and 1980s: the "blind menu" and the "women's menu". These menus contained all of the same items as the regular menu, except that the prices were not listed. The "blind menu" was distributed to guests at business meals where the hosts did not want the diners to see the prices, or to any type of dinner where the host felt that having the prices not listed would make the guests feel more comfortable ordering.

Until the early 1980s, some high-end restaurants had two menus divided by gender: a regular menu with the prices listed for men and a second menu for women, which did not have the prices listed (it was called the "ladies' menu"), so that the female diner would not know the prices of the items. In 1980, Kathleen Bick took a male business partner out to dinner at L'Orangerie in West Hollywood; after Bick got a women's menu without prices and her guest got the menu with prices, Bick hired lawyer Gloria Allred to file a discrimination lawsuit, on the grounds that the women's menu went against the California Civil Rights Act. Bick stated that getting a women's menu without prices left her feeling "humiliated and incensed". The owners of the restaurant defended the practice, saying it was done as a courtesy, like the way men would stand up when a woman enters the room. Even though the lawsuit was dropped, the restaurant ended its gender-based menu policy.While price-less menus for women generally disappeared after the 1980s, in 2010, Tracey MacLeod reported that Le Gavroche in London (UK) still had a price-less women's menu for women who eat at tables booked by men, with tables booked by women getting a regular menu for the woman.

As early as the mid-20th century, some restaurants have relied on “menu specialists” to design and print their menus. Prior to the emergence of digital printing, these niche printing companies printed full-color menus on offset presses. The economics of full-color offset made it impractical to print short press runs. The solution was to print a “menu shell” with everything but the prices. The prices would later be printed on a less costly black-only press. In a typical order, the printer might produce 600 menu shells, then finish and laminate 150 menus with prices. When the restaurant needed to reorder, the printer would add prices and laminate some of the remaining shells.

With the advent of digital presses, it became practical in the 1990s to print full-color menus affordably in short press runs, sometimes as few as 25 menus. Because of limits on sheet size, larger laminated menus were impractical for single-location independent restaurants to produce press runs of as few as 300 menus, but some restaurants may want to place far fewer menus into service. Some menu printers continue to use shells. The disadvantage for the restaurant is that it is unable to update anything but prices without creating a new shell.

During the economic crisis in the 1970s, many restaurants found it costly to reprint the menu as inflation caused prices to increase. Economists noted this, and it has become part of economic theory, under the term "menu costs". In general, such "menu costs" may be incurred by a range of businesses, not just restaurants; for example, during a period of inflation, any company that prints catalogs or product price lists will have to reprint these items with new price figures.

To avoid having to reprint the menus throughout the year as prices changed, some restaurants began to display their menus on chalkboards, with the menu items and prices written in chalk. This way, the restaurant could easily modify the prices without going to the expense of reprinting the paper menus. A similar tactic continued to be used in the 2000s with certain items that are sensitive to changing supply, fuel costs, and so on: the use of the term "market price" or "Please ask the server" instead of stating the price. This allows restaurants to modify the price of lobster, fresh fish and other foods subject to rapid changes in cost.

The latest trend in menus is to display them on handheld tablets; customers can browse through these and look at the photographs of the dishes.

.alacarte menu: it is the menu i.e. cooked for order type of ordered. They weren't to be cooked menue that is cooked. It is when place by a customer or guest 

.table d'hote: it is the menu that is fixed price or not individuals fixed prices. 

. Plat du jour: food of the soup day. 

. Speciality menu : it is the kind of menu prepared menu for a special event. This is a menu is planned for a particular group of people. 

The key factor of menu;

.age group 

.price 

Types of meal required 

. Types of staff available to prepare and service the food. 

. Types of people prepare food for guest. 

. Types of food services areas

. Services were people serve to eat-cafeteria 

2. Suppliers 

.seasoners of supplies 

.local and availability of supplies 

3. Balance - your menu should be balance. 

.menu balance in a colour - cream of onion 

. Composition / components in term of nutrient value - nitrogen, carbondydrate and solphate.

. Ganishing: it is something that can add something spicy to the food. 

.colors : it is one factor that considered light  to heavy, dark to light -it how heavy or light food is. 

.variety: variety of colors should be used. 
