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			Preface

			The catering and hospitality management is the commercial activity of providing foodservice and accommodation in a lodging or food service facility. The catering industry requires both culinary and business skills and expertise. The catering department is well-equipped for food and refreshments for weddings and other celebrations when it belongs to other institutions such as restaurants, hotels and event planning enterprises. A catering company has to be in a position to prepare and attract the food for its guests according to special wishes. Caterers, frequently, look after the table settings and decorations and lighting facility as well. The food must be prepared so that it attracts senses of taste, eye-appealing; the décor and the environment are also important, of course, for the event’s success. The hotel and restaurant sector contribute a pivotal role in this industry. Luxury hotels cover a wide variety of accommodation services and with other services such as beds, breakfasts and inns.

			

			The hospitality industry makes a major role to play in the vigorous expansion process in recent decades. The hospitality industry is promoting its growth, expanding globally in a shifting multicultural context. At the scale of regional, national as well as worldwide, hospitality is leading paths. The world-focused hospitality industry competes both locally and regionally with different companies. In countries where the tourism industry is the major export industry, hospitality is the main focus. The hospitality industry has flourished across borders with businesspeople and capitals. Hospitality is the key resource of foreign exchange, and employers are among the largest. In the global community, hospitality brings together various cultures. Countries with trade balances are looking to close the gap between hospitality and tourism. Hospitality is, therefore, not a concept, but a driving force on the world market. Commercial lifestyle and globalization are communicated with different political and societal systems in foreign languages. 

			This book discusses the critical aspects of the management of the catering business, such as the way to get the right licenses and permits, the type of kitchen you need, basic food safety practices, party planning, cooking for a large number of people, customer planning and knowledge of price and safe moves. Most people often have to begin their careers from the beginning. The career path for employees is nevertheless always very clearly defined, and they always have the opportunity to develop their experience and performance to the management level. There are numerous success stories in this area, and somebody from the room guide can become the general manager of a hotel. 

			This book is for all students interested in the hospitality sector. The book is intended for students who study catering and other fields related to the phenomenon of hospitality. It fills the gap in the hospitality and all associated fields. The book is aimed to increase the knowledge, understanding and changes in the hospitality industry over the years. You will learn the knowledge and skills you need to play an efficient and effective part of a catering manager when you study a catering management course. You need a thorough understanding not just of menu planning and nutrition, but also of business aspects such as human resources management, customer service and financial management, to be able to work as a catering manager. This book will help you to understand these essential aspects in a solid way. This book focuses on issues relating to the history, origins and beginnings of hospitality throughout the world. It also presents factors that influence the development of the hotel industry and demonstrates a positive and mass phenomenon in contemporary hospitality. The text deals with the allocation of lodging services and the quality of hospitality issues. It also covers the management of hotels, accommodation, careers and practice as well as the working and lifestyle of the hospitality industry. 

			Whether you are already involved in the catering business or taking a hospitality course, this comprehensive guide will offer everything you need to succeed. This book will serve as a handy guide of day-to-day operations for business start-ups, updates the knowledge of employed personnel in the catering and hospitality industry and should be a practical source of information for everyone who aspires to cater to management.
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			1	Introduction to Catering Industry: Operations & Management
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			“Catering is extremely demanding financially and physically. It is a business.”

			Diane Mott Davidson

			

			1.1	Introduction

			The service sector consists of the delicate areas of the economy, which generate services rather than tangible things. Economic experts divide the entire economy into two wide categories of products and services. Service industries cover a variety of activities like banking, communications, wholesale and retail; capital intensive activities such as civil aviation and shipping; job-centric activities such as tourism and hospitality. 

			Today, the service sector is the fastest-growing business in the world, creating a huge pool of jobs or global production. The catering industry is another aspect of the service industry. For events where everything is important, such as food, drinks and service, catering becomes a more popular choice. Catering companies deal more than food, from marriages to meetings with businesses. Today’s catering services have changed since ancient times. People in today’s world avoid heavy lunches. The platter has, therefore, become an appropriate meal to serve guests pleasantly. 

			These trainers are capable of working with large crowds and business customers’ needs. Events such as picnics, holiday parties or entertaining customer functions can all be run by a catering company. Companies also have contracts with specific caterers so that managers know their level of service and professionalism. 

			[image: ]

			The objective of this chapter is to foster your knowledge of the different catering and hospitality industries and the skills, training and employment experience required. You know the importance of catering, and you can identify the different establishments in the commercial and service sectors of the industry. You will also learn about all the other different jobs in the industry, the rights and responsibilities of employees and the available training and experience to help you get a job.

			1.2	Catering: Evolution and Development

			Catering is normally done with pre-arranged contract food and drink at a certain cost to a certain number of people. The menu at a catered event is typically smaller than the menu at a restaurant, and the customer prefers it beforehand. Food is also cooked differently. While both restaurant and catering chefs do the muse in place or prepare the food to a certain extent in advance, catering chefs prepare all their other food since it only needs brief final cooking, frying or assembly before service. 

			1.2.1	Catering History 

			Catering is well thought-out as a food and drinks business, usually at social events and from a professional perspective. This was initially coined by the merchant seafarers who used their ships ‘ catering agents. They had to buy goods, prepare food, and serve food and beverages on the remaining boats. They had to perform many other ship tasks, but trade goes far beyond that. Catering in China is from the 4th millennium BC. In ancient Egypt, there was a culture of good food and drink. Slaves delivered most services. An illustration of ancient-Egypt-catering is given here. 

			[image: ]

			

			The ancient Greeks are credited to offer free services in their inns and hostels, which continued into the Roman Empire. The main purpose was to serve military personnel at the time, during most of Charlemagne’s reign, trade spread. In the late medieval period, the new bourgeoisie and the monetary economy contributed to the popularity of catering. In the 14th and 15th centuries, though, the food and beer laws and conventions began to take form, as German representatives came to the industry. But most of the industry was mainly seen at kings and other nobles’ festivals and celebrations. 

			Following the French Revolution of the 18th century, restaurants were obliged to find new technologies to sell their facilities, and there were first French restaurants. Catering is still very young in America. After the war, food supplies for the Second World War started to boom as companies had to do something. As the economy grew wealthier, the caterers discovered that they needed their services, once reserved for the wealthy. Modern transportation improvements, technical innovations, population growth and the sudden growth of traveling and tourism have enhanced the popularity of cuisine and become a major element in our current economy.

			1.2.2	Technology Evolution in the Catering Industry

			Due to the complexity of locally owned and operated catering and the multitude of moving parts engaged, catering has offered many technology developers opportunities over the years. Today, the descendants associated with various catering systems are still here. The great majority of fully - integrated caterers use any of the currently available catering management software programs. 

			Some new technology and the catering business are evolving, such as: 

			Vehicle Tracking Systems

			The majority of delivery catering takes place during the lunch day, and almost all caterers find it harder to optimize their delivery income without adding extra more trucks and suppliers. GPS - based vehicle tracking technologies now provide an excellent way to analyze shipments and improve productivity and, thus, revenue. 
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			Apps for Time and Attendance 

			In the earlier days of portable devices, before the widespread use of the mobile web, party staff monitoring times were often carried out by entering a Palm Pilot by using a touchscreen and downloading it back to the office the next day. State of the art is now a smartphone-based plan to give managers an in-house view of how many employees are clocked in and where. 

			Food Costing Software

			The defined price of food is based on the specific price of food. The breakthroughs, to this extent, include direct links to the pricing of suppliers, which allows pricing up to date. Most of these systems will also provide catering products with nutritional analysis, an additional information service that is of growing interest to customers. 

			Online Ordering Systems

			Online ordering systems are a great enhancer of productivity for corporate delivery and retail caterers. Giving customers control of all their other orders and offering historical and billing information should deliver a competitive advantage, especially in the corporate market. 

			Tablet-based Party Sheets

			Some caterers now distribute their event sheets to captains and waiters on their company-operated iPads with a clipboard that is a step up from the old manual systems.

			1.2.3	Modern Concepts in the Catering Industry

			Catering means not only preparing and serving a general menu for guests but also taking a unique concept, as catering is not a regulated industry, everyone can start a catering company and label themselves a caterer. Therefore, competition is in surplus. The cuisine concept and style you choose for your company makes the difference between booking and overlooking. One strategy is to take the trend in restaurants into account and provide it in your catering business that directly brings what people like to your events. 

			Amuse Bouche

			This small - scale idea is new to the French catering industry for “amuse the mouth,” but its uncommon name could catch the eye of prospective clientele. Amuse Bouches are simple, with skills required. You need to prepare a single piece menu that seduces taste buds and gives the full flavor effect in just one bite. A catering establishment can focus its concept on single bites, particularly since event hosts frequently seek small menus instead of full buffets. 

			Street Food 

			Street food is an inspiration for catering. Items like kabobs, tempura or tacos can be refined and turn into a luxury menu. Since it is the concept of street food, food can be eaten on - the - go, which is ideal for weddings and corporate events where guests prefer to sit and snack rather than have a full meal.

			Fusion Cuisine

			Fusion cuisine means taking one kitchen and combining it with another – for instance, combining Chinese and Spanish cuisine. Fusion perceptions can be enjoyable, especially if they are unique or surprising. If you offer catering fusion, do not confine yourself to one type of fusion; have a menu of different ethnic cuisines to choose between your tastes and the style of the event. 

			Color 

			Man eats with his eyes long before he puts his foot in his mouth how your food appearances can impact the perception of your dish. Even the best delicacies can be considered subprime if they are not attractive at first glance. The modern catering trend is very colorful. This means bright colors and fresh ingredients; try to make a vibrant blood-red sauce with juicy beets, for example. 

			Vegetarian or Vegan

			Vegetarian and vegan concepts can indeed offer vegetarian alternatives to a multitude of catering companies filled with meat. Your menu might be 100% vegetarian or vegetarian-friendly, but you can still deliver a side menu with meat options to please the rest of the crowd. Take into account, however, anything you have to prepare dishes that satisfy and satisfy guests who are lovers of meat, which will take a certain culinary genius.

			1.3	Catering Establishment and Divisions

			An organization or location that provides the client with accommodation, for example, restaurants, hotels, pubs and bars, is called a catering facility. Catering facilities are committed to quality food and service in a way that satisfies customer expectations and achieves maximum customer satisfaction and service quality. Catering is done at most important times in people’s lives, including marriages, baby showers, birthdays, etc. Management of catering is carried out in various ways in each of the four segments. In the first business segment, traditionally considered a business for profit generation, the catering company is the independent caterer. Hotels/motels and catering services are also available in this category. The catering businesses, businesses/industries, schools, university and catering services, health facilities, recreational catering, social organizations and catering services are all segments of the non-commercial sector. The military segment covers all military and diplomatic catering activities. 

			

			1.4	Types of Catering

			There are two main types of catering—on-site and off-site catering— which can concern a large and small catering company. On-site catering may be held on physical premises or, possibly, at the center which plans for or sponsors the role, for any event such as banquet, reception or occasion. Catering on-site varies from catering off-site to a remote location, like a client’s house, a park, an art-oriented gallery and parking, sometimes to transport staff, food and decorations into this particular location. Catering outside the premises usually involves the creation of food in the main cooking area and the delivery to the area and system of the customer. An element or even most of the meal generation can be produced or even finished on this occasion. 

			Catering should also be classified as catering for companies and businesses. Social catering includes marriages, birthdays, charitable events, high school, mitzvahs and bars. Opportunities for business catering include meetings, corporate sales, city meetings, product launches, academic training, seller buyers’ meetings, awards ceremonies and pleasant hotel-suite events.

			On-premise Catering

			All the essential services and functions that the caterers execute are completed solely at their facility. For example, a caterer inside a resort or maybe a banquet hall will ready and also cater to the demands without taking some food or service outside of the facility. Many eateries have specialized areas on-premise to focus on the private party niche. A place could have a format smartly created with three individual dining areas placed on a centralized commercial foods output kitchen area. These specific dining rooms can be found as well to allow for the restaurant’s performance and also for reservation and overflow seats. Additionally, the three dining areas might be contracted out there for private event celebrations and also might require their very own particular menu and service choices. Some other instances of on-premise catering may include clinic catering, University/ college catering, school. 

			

			Off-premise Catering

			Off-premise catering is serving meals in an area from the caterer’s food production center. An example of a food production facility is a freestanding commissary, which is a kitchen area center used solely for the preparation of food being serviced at various other places. Although they are not restricted to, restaurant, hotel, and club kitchens, some other instances of manufacturing services include. In the majority of cases, there is absolutely no current kitchen area center in the place in which the food is serviced. Single event food service is offered by caterers, but only a few caterers are created equal. They usually fall into three categories:

			Party Food Caterers

			Party meals caterers supply just the meals for an event. They go away cold food & keep any last-minute planning, and cleanup and service, to others.

			Hot Buffet Caterers

			Warm meals that are shipped through their commissaries in insulated pots are provided by hot buffet caterers. They occasionally supply helping personnel at an extra cost.

			Full-service Caterers

			Full-service caterers not merely supply food but often prepare it to get on site. They additionally present service personnel on occasion, plus all of the essential food-related tools china, glassware, flatware, cutleries, chairs and tables, tents, so forth. They could organize for many other providers, including music and decor, also. In a nutshell, a full-service caterer can design and perform a whole event, not only the meals for it.

			1.4.1	Types of Catering Establishments

			Different catering establishments are considered by the nature of the demands they meet. Some of the catering establishments are classified here.
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			Figure 1.1: Catering Establishments. (Source, Global Hospitality Portal)

			Restaurant

			A restaurant is an establishment that allows customers to order ready drinks and food on site. The term covers a multitude of venues and a variety of food designs. Restaurants sometimes are a feature that is associated with a larger complex, usually a resort, and that dining comforts are provided to the people’s comfort and the resort’s potential income. Such restaurants are generally prepared to accept non-residents. 

			Transportation Catering 

			Beverages and food supplies are referred to as catering services for transportation to passengers before, during and after a voyage in trains, ships and aircraft and by bus or maybe personal cars. The general public near any transport catering office may use these services additionally. Modern-day catering services include airline catering, catering, boating and catering areas in coaches or perhaps buses running on long-distance routes. Catering services are also available. 

			

			Airlines Catering

			Catering for airlines on airships and publicly located at terminals is called the catering service of airlines for commercial passengers on the airship. Contemporary airfields offer several dishes and drinks retailers to concentrate on the increasing volume of air passengers. Passengers en route are generally catered for as a non-baizing company by a flight catering device associated with a reputable resort, or even by a catering contractor or even by the airline itself. 

			Railway Stores Catering

			Railway Catering is also known as rail catering for rail passengers during their journey, as well as during stops at various railways. It could be quite tedious to travel by train over extended distances, and thus a frequent source of several cooling options can help make the journey much less tiring. Long-distance trains can offer onboard supper solutions. 

			Ship Catering 

			Catering Ship cats passengers and baggage crews. The quality of services provided and facilities depends on the shipping category, and passengers are willing to spend their price. Each pocket is fitted with cruises. They range from room and bar services to restaurants for specialty dining. Foreign catering is also known as floor catering for passengers who travel by area transport, for example, private cars and buses. Situated near a bus terminal or perhaps highways, these eating establishments are usually located. Sometimes they might be federal sites or companies of private ownership. Backyard catering 

			Outdoor Catering

			This particular catering includes the provision of drinks and food from suppliers and their homes. The venue remains the selection of the people. Hotels, resorts and catering suppliers meet the growing needs. The type of food and its production depends fully on the agreed costs. The backyard catering includes catering for capabilities such as weddings, conventions and parties. 

			

			Retail Catering 

			Some retail stores offer catering as an extra center, as well as the primary retail activity. This special type of catering was developed when large departmental companies wanted to offer their customers drinks and food as an aspect of their retail concept. It is both uncomfortable and time consuming for customers to rest from shopping in an alternative place. Thus the demand for a type of restaurant in the local shop itself arises. Today this particular form of catering becomes more and more famous and mixed. 

			Club Catering 

			Club catering describes how limited clientele can supply beverages and food. Many cases of clubs are turf clubs, golf clubs, cricket clubs etc., for people with very similar passions. The food and service offered in the clubs tend to have a relatively good standard format plus a low cost. Night clubs are usually located in large towns with a rich urban population. They entertain with costly drinks and good food.

			Welfare Catering 

			The provision of beverages and food to persons under an established authority to comply with a cultural obligation is seen as a welfare catering service. This grew out of the idea of the welfare state, which is common in western countries. Catering is included in clinics, colleges, schools, the military and prisons. 

			Industrial Catering 

			Industrial catering in factories and industry is also known as industrial catering, providing drinks and food to the working people at very subsidized prices. It depends on the assumption that more employees are more efficient and happier during concessional prices. The management can cater to a large workforce, or even be contracted to catering professionals. By the selection option proposed by the management, catering contractors undertake to feed employees at a predetermined price for a fixed period. 

			

			Leisure-linked Catering

			This particular kind of catering describes the supply of drinks and food. These include the distribution of beverages and food in exhibitions, amusement parks, theaters and galleries at various kiosks and stalls. The increase in access to free time and the large disposable income for leisure activities makes it a highly lucrative catering business.

			1.4.2	Styles of Catering Services

			For those who like to cook, hold events and run their own business, the catering industry is a required area. If you want to begin a catering service, you do not have to opt for the traditional catering idea for marriages, funerals and banquet halls. Catering provides you with unlimited styles limited to your imagination. Food caterers focus on one or more particular or unique cooking talents. They can be vegetarian, Mexican, soul food or dessert food, lunch or appetizers. 

			•	Specialized catering: Specific lifestyles, such as older adults, kosher food or dieting is even offered to expert caterers. Some restaurants have only cakes for birthday and wedding. Caterers who want to work with elderly customers who cannot cook can operate a company that prepares and provides the elderly with food. 

			•	Event: Catering for events is a traditional catering approach. In banquet halls, meeting centers, workplaces and homes, the catering can host events. For instance, birthdays, weddings, dinner parties, family meetings, bar mitzvahs. The food is usually prepared in advance and continued to serve at the table or buffet style with event catering. 

			•	Delivery Catering: Catering is delivered when food is prepared, packed, and delivered to the customer’s door in a commercial kitchen. When customers call in an order, and the food is delivered to the customer, hot or cold food may be delivered. Food can be prepared and frozen in advance as well. Customers can order online or by telephone and have frozen food mailed or brought home. Mail-order firms can disseminate and supply food on a local, national or international basis. 

			

			•	Mobile catering: a form of food service where food from a vehicle is prepared or served. The vehicles are typically equipped with both cooling and heating units and may even have kitchen facilities. Sometimes it is known as lunch cars or concession trailers. A mobile caterer can be used as a food counter at a fair to send food to the public at large on the street and also provide food to people in emergencies. Some caterers are using these vehicles to serve their customers where they may not be able to have a professional kitchen. Law may restrict or prohibit in many fields the sale of mobile catering food. Workers can find it difficult to have a complete meal during the business day. In order to sell its food to these workers, some food companies, including the standard restaurants, can send catering trucks into business districts. Typically, the trucks deliver relatively cheap and simple meals, sandwiches as well as snacks to these workers. 

			In some cases, food can be prepared in the mobile catering unit, while in other cases, the catering unit can be equipped with insulated chambers that can store pre-cooked meals. Hot dog carts and ice cream trucks or wagons are another common mobile catering system that can be used both in business and in residential areas. Restaurants and professional catering companies can rely on mobile catering units to serve food to customers in a place that does not have a professional kitchen or any other type. The advantage of bringing a mobile catering unit on site is that the catering company or the restaurant staff can work in the kitchen they are familiar with, and that includes the equipment necessary to produce a full menu. Some barbecue restaurants even have a full barbecue in their catering unit to enjoy fresh, hot barbecue meats. Fairs, trade shows and other events are often held in large areas of the country, where no permanent kitchens or food service establishments are located. In such cases, event organizers usually depend on food suppliers who can bring their mobile kitchens to the event property. The equipment in these kitchens can vary depending on the food supplier’s specialty.

			1.5	Catering for Event Planners

			Caterers are frequently independent individuals or vendors within a specific department of a unit (such as a hotel, venue, institution, restaurant, etc.). Catering is provided at a complete variety of events, such as business meetings, weddings, special events, exhibitions, conferences, along with other social events. Along with responsibilities for beverage and food, many caterers also deal with event decor, other aspects and A/V of the system. The catering manager will typically manage the staffing of servers, others and chefs. 

			1.5.1	Factors to Consider for Planning an Event Menu

			The majority of special events will include a food menu that ranges from a continental breakfast to an elaborate multicourse sit-down dinner. Many variables are considered when event organizations design event menus.

			1.5.2	Refer to Budget 

			Ensuring that your costs are maintained, effective event planning leads to budgeting for events. The most volatile component of all costs is food. The shoestring budget you cannot expect to supply filet mignon. You do not just decide the food price for a whole event, and you have also had to split the cost of each food type. Your budget for your events decides which suppliers you choose, whether you like natural salad romaine lettuce or jumbo creams for your cocktail shrimps. The purchase of seafood products and seasons delivers the budget of your menu through the roof. 

			1.5.3	Make the Menu Practical

			Event planners think about the type of event and set up the event menu. One day, in every business seminar where there are several breaks for foods, like sandwiches and finger food, the participants have to take them to the tables. Boxed lunch works great because you know how much each boxed lunch costs. You will have to produce a well-thought-out menu that works in the proper kitchen type for formal events, including marriage receptions and classes. Sit down dinners offered in cocktails must have thicker meat cuts, which will not decay due to prolonged exposure. Event planners offer extra flexibility to make event menus by a group of servers at the table. 

			

			1.5.4	What can the Kitchen Attain? 

			The event venue design must meet the type of menu that you are planning. A cupboard, a sauté, a grill, a fry and a shipping station is needed for multi-course formal dinners to confirm a smooth flow of services. The amount of gastronomic expertise is also a decisive factor in your event menu decision. You will need at least one well-trained classical chef to yield a seated dinner that includes a large selection of guests. Including superior food capabilities, classically well-trained chefs recruit cooks and understand how to manage larger kitchens to make full use of production efficiency. 

			1.5.5	What is the Amount of Food? 

			No event planner hopes to transform red from unoccupied, vacuous chopping recipes since the food has been emptied. On the other hand, it costs a considerable amount of money if an excessive amount of food remains after an event. Many things are needed to order and prepare the right food for a function. You should consider the type of event, the type of food served, and the size of the event and the number of people expected to participate. For example, in comparison with an open buffet that lasts 3 hours, a short cocktail reception needs significantly less food. 

			1.5.6	Appetizers 

			An event that does not include dinner: 10-15 pieces per guest. Go to a buffet system a little more since guests are more likely to eat from a buffet than when eating plate by hand. Reduce the number of appetizers served before and before the salad to between 3 and 5. Only 1 to 3 appetizers per guest are needed for midday snacks. 

			1.5.7	Entre

			Amongst many planners, the main entry (protein such as poultry, pork and seafood) should be between 5 and 7 ounces, or perhaps the plates should be covered on three faces, without helping to over-indulge the guests. There are beans, fresh vegetables, rice, and some potatoes in the mix.

			

			1.5.8	The Event Schedule Matters

			Event schedules are used to create logistic nightmares for event planners that match the false menu to the event. The question for planning an event menu is answered by time. 

			•	Box lunch is a great option to enjoy the 30 minutes breaks of a conference or seminar 

			•	Plated meals have to remain warm and fresh for 90 minutes, 

			•	cocktails last almost an hour before dining, and more when reception is alone 

			•	Use longer-lasting menu items for lunch and breakfasts as a guest takes turns over a long period. 
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