
THEORY: FOOD SERVICE 

Chapter 1: Hospitality Industry and the Waiter 

History of Catering 

The history of catering is the evolution of commercial food service, tracing its roots from 

simple inns and taverns serving travelers in ancient times to the sophisticated restaurant and 

hotel industries of today. Key milestones include the development of Guilds in the Middle 

Ages (regulating food trades), the emergence of the first restaurants in France in the 18th 

century (offering individual menus rather than communal meals), and the rapid expansion of 

hospitality following the Industrial Revolution and subsequent growth in travel and middle-

class wealth. 

Catering Establishments 

Catering establishments are venues or businesses that provide food and beverage services. 

They can be broadly categorized into: 

 Commercial: Profit-oriented businesses like hotels, restaurants, bars, quick service 

restaurants (QSRs), and private clubs. 
 Welfare/Non-Commercial: Providing services based on a social need, such as 

institutional catering (hospitals, schools, armed forces), industrial catering (factory 

canteens), and transport catering (airlines, railways). 

What Professional Waiters Do Differently 

A professional waiter elevates the dining experience beyond merely taking orders and 

delivering food. They possess a distinct set of skills, including: deep product knowledge 

(about the menu and beverages), impeccable serving techniques (correct side, timing, 

posture), salesmanship (suggestive selling), problem-solving (handling complaints 

gracefully), teamwork, and a consistently positive, attentive, yet discreet demeanor. They 

anticipate guest needs and execute service with precision and charm. 

Inter and Intra Departmental Co-operation 

Co-operation is vital for seamless operations in a hospitality setting. 

 Intra-departmental co-operation occurs within the F&B service department, such as 

the relationship between waiters, section supervisors, and the bar staff, ensuring 

smooth flow of orders and service. 

 Inter-departmental co-operation occurs between different departments, like F&B 

Service and the Kitchen (communication on order timing and dish availability), 

Housekeeping (for linen supply and restaurant cleanliness), and the Front Office (for 

guest billing and reservation details). 

Chapter 2: Classification and Use of F&B Equipment 



This chapter covers the essential tools used to facilitate the storage, preparation, presentation, 

and service of food and beverages. 

Types, Care and Uses of Tableware 

Tableware refers to all items placed directly on the cover for the guest. 

 Flatware (Cutlery): Includes items made from silver or stainless steel like forks, 

knives, and spoons. Care involves washing immediately after use, handling gently to 

avoid scratching, and storing properly. They are used for eating various courses. 

 Hollowware: Large serving items made of metal (silver, stainless steel), typically 

silver-plated, used for holding or serving food, such as soup tureens, teapots, coffee 

pots, sugar bowls, and platters. Care requires regular polishing, careful washing, 

and special handling to avoid denting. 

 Crockery (Chinaware): Items made of ceramic material like porcelain or stoneware, 

such as plates, bowls, cups, and saucers. Care includes avoiding chipping, proper 

stacking, and pre-heating/cooling before service. They are used for presenting and 

containing the food. 

Glassware 

Glassware is containers made of glass used for serving beverages. 

 Types: Include tumblers (for water, soft drinks), stemware (wine glasses, 

champagne flutes, ensuring the hand doesn't warm the bowl), and mugs/specialty 

glasses (beer mugs, shot glasses). 

 Care: Proper washing in soft water with a low-alkali detergent, drying with a lint-free 

cloth or in a drying machine to prevent watermarks, and storing upside down on a 

rubber mat or rack. 

 Uses: Chosen specifically to enhance the aroma, temperature, and presentation of the 

beverage (e.g., narrow flute for champagne to retain bubbles). 

Linen 

Linen refers to textile items used for setting the scene and hygiene. 

 Types: Tablecloths, slip cloths, napkins (serviettes), and waiter's cloths (service 

cloths/doilies). 
 Care: Immediate removal of stains, washing according to fabric type, proper ironing, 

and storage in a clean, dry cupboard to avoid mildew. 

 Uses: Tablecloths define the dining space, napkins are for guest hygiene, and service 

cloths are essential for the waiter to handle hot plates or wipe spills. 

Furniture and Special Equipment 

 Furniture: Tables (various shapes and sizes) and chairs (comfortable, durable). 

Needs regular cleaning and maintenance. 

 Special Equipment: Items used to enhance the service or presentation, such as 

gueridon trolleys (for service at the table), flambé lamps (for cooking/flambéing), 



hot plates/chafing dishes (to keep food warm), and service/sideboards 

(dumbwaiters) (for storing mis-en-place during service). 

Chapter 3: The F&B Service Department 

Staff Organisation 

The staff organization is the hierarchy that ensures efficient service. A common structure is: 

 Restaurant Manager/Director: Oversees all operations. 

 Assistant Manager: Supports the manager and handles daily operations. 

 Head Waiter (Maitre d'Hôtel): Responsible for the service section, seating guests, 

and taking high-value orders. 

 Section/Station Waiter (Chef de Rang): Responsible for a specific group of tables 

(a station). 

 Commis (Assistant Waiter): Assists the Chef de Rang with clearing, fetching, and 

simple service tasks. 

 Busboy/Trainee: Handles basic duties like water service and cleaning. 

Duties and Responsibility of the Waiter 

The waiter's duties are comprehensive and center on providing exceptional guest service. 

 Before Service: Complete mise-en-place (preparing equipment, cleaning, stocking), 

studying the menu and daily specials. 

 During Service: Greeting and seating guests, taking and relaying orders, serving food 

and beverages correctly, clearing courses, addressing complaints, and presenting the 

bill. 

 After Service: Clearing the tables, restoring the restaurant to its original state, and 

completing closing reports. 

The Butler 

Role 

The butler's role is to provide highly personalized and discreet service, often in luxury hotel 

suites, private residences, or on cruise lines. They act as a single point of contact for all guest 

needs, managing everything from unpacking and wardrobe care to coordinating dining 

service and making reservations. 

Special Skills 

Butlers require exceptional diplomacy, discretion, anticipation, attention to detail, 

polished etiquette, and multi-lingual communication skills. They must be experts in fine 

dining service, wine knowledge, and handling luxurious goods. 

Duties 



Typical duties include: managing guest itineraries, packing/unpacking, arranging clothes 

pressing, serving meals and beverages in-suite (often Silver Service), maintaining the suite, 

handling correspondence, and running errands. 

Significance of a Pantry (Service/Sideboard) 

The pantry (or service/sideboard) is a critical operational hub, usually located within the 

service area of a restaurant, that supports the waiters during service. 

Layout 

The layout is designed for efficiency and speed, typically including shelves and drawers for 

mis-en-place, a clear space for placing trays, and sometimes a station for simple beverage 

preparation (coffee/tea) and hot-holding equipment. 

Equipment 

Key equipment includes: trays, service/side plates, flatware, spare linen, order pads, 

water pitchers, tea/coffee making facilities, cleaning cloths, and sometimes a simple POS 

(Point of Sale) terminal. 

Functions 

Its primary functions are to: store mis-en-place (cutlery, crockery), serve as a staging area 

for plating simple dishes or holding items before they are taken to the kitchen/bar, and 

facilitate clearing of used items before they are sent to the wash-up area. 

Silver Polishing 

Silver polishing is an essential maintenance task, usually done in the pantry area, to keep 

silver cutlery and hollowware gleaming and hygienic. Methods include hand-polishing with 

specialized cloths and paste, or using chemical dips/electrolysis for faster, large-scale 

cleaning. 

Outlets in a F&B Department 

 Restaurant: Offers a full dining experience, typically featuring a specialized menu 

(e.g., fine dining, casual, or ethnic). 

 Bar: Serves alcoholic and non-alcoholic beverages, often with light snacks, focusing 

on social and relaxed atmosphere. 

 Banquet: Dedicated facilities for large, pre-arranged, and usually private events 

(weddings, conferences, etc.), offering set menus and service styles. 

 Poolside: Casual service, often outdoors, serving light meals and beverages to guests 

relaxing near a swimming pool. 

 Coffee Shop: Offers a quick, all-day dining experience with a varied menu, often 

operating 24 hours in hotels. 

 Pastry Shop: Specializes in baked goods, desserts, and confectionery items for take-

away or light consumption. 

 Night Club: Focuses on late-night entertainment, music, dancing, and a specialized 

menu of cocktails and premium beverages. 



Chapter 4: Preparation for Service 

Mise-en-place 

Mise-en-place (French for "everything in its place") refers to the crucial preparatory work 

done before the start of service to ensure smooth and swift operation. For the waiter, this 

involves stocking the sideboard, ensuring all cutlery, crockery, and glassware are clean and 

polished, folding napkins, filling water pitchers, and checking the cleanliness of the dining 

area. 

Mise-en-scene 

Mise-en-scene (French for "setting the stage") is the arrangement and visual appeal of the 

entire dining environment. This goes beyond the individual table setup and includes the 

ambiance—checking the lighting, background music, floral arrangements, overall 

cleanliness of the floor and walls, and ensuring the chairs and tables are correctly positioned 

according to the floor plan. 

Rules of Laying a Table 

The rules of laying a table (or setting a cover) are based on convention and etiquette to 

ensure guest comfort and logical service flow. 

 All cutlery should be placed about one inch from the edge of the table. 

 The service plate (or 'charger') is placed directly in the center of the cover. 

 Knives are placed on the right, with the cutting edge facing the plate. 

 Forks are placed on the left, with the tines pointing up. 

 Spoons (soup, dessert) are placed on the right. 

 Glassware is placed to the top right of the cover, above the knives, starting with the 

water glass. 

 The napkin is placed on the service plate or to the left of the forks. 

Basics of Tray Set Up 

A correctly set up tray ensures safe and efficient transportation of items. 

 Balance: Heaviest items are placed closest to the body/on the side of the supporting 

hand. 

 Organization: Items are arranged logically (e.g., drinks separate from food, clear 

paths to pick up items). 

 Weight Distribution: Items should be spread evenly across the tray to prevent 

tipping. 

 Garnish/Accessories: Condiments or accompaniments should be secure. 

 A non-slip mat is often used on the tray base to prevent items from sliding. 

Chapter 5: Menu and Courses 

Types of Menu 

The menu is a list of dishes and beverages available, acting as a contract with the guest. 



 À la Carte: Dishes are priced and ordered separately. It offers maximum choice but 

takes longer to prepare. 

 Table d'Hôte: A fixed number of courses are offered at a single, fixed price. It offers 

less choice but is faster to serve and aids in cost control. 

 Cyclic Menu: A set of menus planned for a specific period (e.g., a week) that repeats. 

Common in welfare catering (hospitals, schools). 

 Du Jour (Specialty): A menu that changes daily, featuring seasonal or chef's special 

dishes. 

Basic Courses of a French Classical Menu 

The French Classical Menu (12-course structure) dictates the order of dishes in a formal 

meal, designed for optimal digestion and variety. 

 Hors d'œuvre: Appetizer. Cold, small, piquant (spicy/tangy) items to stimulate the 

appetite. 

 Potage: Soup. Thick (cream, purée) or clear (consommé, broth). 

 Poisson: Fish. Often served with white wine and light sauces, lighter than the main 

course. 

 Entrée: The entry dish/Starter. Typically a small, savory dish, often a hot item like a 

pâté or a small puff. 

 Relevée: The lift-up. A substantial, often large cut of joint meat (e.g., Roast Beef) 

served with rich sauces. Traditionally the main dish before the Rôti. 

 Sorbet: A light, fruit-flavored ice served as a palate cleanser between heavy courses. 

 Rôti: Roast. Roasted game, poultry, or joint meat, usually served simply with its jus 

(natural juices) and a salad. 

 Légumes: Vegetables. Separate vegetable dishes served alongside the Rôti course. 

 Entremet: Sweet dish. Can be hot or cold desserts, such as puddings, tarts, or 

soufflés. 

 Savoury: A small, piquant item served on toast or a cracker (e.g., Welsh Rarebit), 

designed to dry the palate before the final course. 

 Dessert: Fresh fruit, nuts, and cheese. Usually served from a trolley. 

 Café: Coffee, tea, or infusions. Served at the very end with small petit fours. 

Chapter 6: Forms of Service 

This refers to the methods by which food and beverages are delivered to the guest. 

 Silver (French/Platter) Service: Waiters present food on platters to the guests' left, 

and the guest serves themselves onto their plate, or the waiter uses a spoon and fork 

(service gear) to serve the food. It is highly personalized and formal. 

 American (Plate) Service: The simplest and most common method. Food is fully 

portioned and plated in the kitchen before being delivered directly to the guest's right. 

It is fast and efficient. 

 Russian Service: Food is fully cooked and sometimes carved in the kitchen, then 

presented grandly on elaborate platters to the guest for inspection before being 

portioned onto the plate by the waiter using silver service gear (similar to Silver 

Service, but often involves more ornate presentation and less guest interaction in 

serving). 



 Trolley (Gueridon) Service: Food preparation, carving, flambéing, or portioning is 

done by the waiter at the guest's table using a mobile trolley. Examples include salad 

preparation, carving roast joints, and cooking Crepes Suzette. It adds theater and 

personalization. 

 Buffet Service: All food is displayed on a central table, allowing guests to walk along 

and serve themselves, offering a wide variety and flexibility. 

 Cafeteria Service: Guests move along a counter, select pre-plated items, and pay at a 

cash desk before seating themselves. It is a quick and self-service format common in 

industrial or institutional settings. 

 Family Service: Food is placed in large serving dishes in the center of the table, and 

guests pass them around to serve themselves. It is casual and common in homes and 

some ethnic restaurants. 

 QSR (Quick Service Restaurant): Minimal service interaction; guests order at a 

counter or kiosk, pay, and collect their food (often pre-packaged) shortly after. The 

emphasis is on speed. 

 English Service: A variation of family service, where the host carves/serves the main 

joint onto a plate at one end of the table and passes it down to the others. It is 

traditional and intimate. 

 Room Service: Food and beverage orders are delivered to the guest's room or suite. 

Requires specialized trays/trolleys (sometimes with hot boxes) and quick service to 

maintain food temperature. 

Chapter 7: Breakfast Service 

Breakfast services vary widely based on the guest's origin and preference. 

Continental BF 

 Cover: Small plate, napkin, coffee/tea cup and saucer, teaspoon, bread and butter 

plate, butter knife, small fork. 

 Menu/Examples: Coffee, Tea, or Hot Chocolate, a selection of bread (toast, 

croissants, rolls), preserves (jam, honey, marmalade), and butter. Minimalist and 

light. 

 Service: Minimal, often pre-plated or served on a single tray. 

American BF 

 Cover: Full breakfast cover (as above), plus a larger plate and steak/dinner knife and 

fork. 

 Menu/Examples: All Continental items plus a choice of juice, cereals, eggs (fried, 

scrambled, omelet), breakfast meats (bacon, sausages, ham), pancakes or waffles. 

 Service: American/Plate service, with hot items delivered directly from the kitchen. 

English BF (Full Breakfast) 

 Cover: Same as American, with side plate for toast. 

 Menu/Examples: A hearty meal including eggs, back bacon, sausages, grilled 

tomato, sautéed mushrooms, black pudding, fried bread, and baked beans, plus 

tea/coffee and toast. 



 Service: American/Plate service, requiring hot holding and quick delivery due to the 

complexity of the meal. 

Indian BF 

 Cover: Small plate, napkin, spoon, bowl (for curried items). 

 Menu/Examples: Regional specialties such as Idli/Dosa (with Sambar/Chutneys), 

Puri Bhaji, Paratha, or Poori Masala. Often includes Chai (spiced tea). 

 Service: Items are usually served quickly in traditional thali plates or bowls, with a 

focus on hot preparation. 

Buffet 

 Cover: Basic setting (cutlery, napkin, coffee cup) placed on the table. Guests collect 

plates at the buffet line. 

 Menu/Examples: A combination of Continental, American, and often local 

specialties (like Indian or Asian items), allowing guests maximum choice. 

 Service: Mostly self-service, with waiters focusing on clearing used plates, refilling 

beverages, and maintaining the buffet presentation. 

Chapter 8: Kitchen Stewarding 

Role 

The Kitchen Stewarding department is a critical support function responsible for 

maintaining the cleanliness, sanitation, and organization of all food preparation and F&B 

service areas. Their primary role is to ensure the highest standards of hygiene for all 

crockery, cutlery, glassware, and kitchen equipment. 

Hierarchy 

A typical hierarchy includes: 

 Chief Steward: Manages the entire department, budget, scheduling, and overall 

cleanliness standards. 

 Assistant Chief Steward: Supports the Chief Steward and oversees shift operations. 

 Supervisors/Team Leaders: Oversee specific areas (e.g., dishwashing machine, 

silver room). 

 Stewards (Dishwashers/Porters): Execute the cleaning, pot washing, garbage 

disposal, and equipment transportation tasks. 

Equipment 

Key equipment is essential for industrial-scale cleaning and sanitation: 

 Industrial Dishwashing Machines: High-capacity, high-temperature machines for 

quick washing and sanitizing of crockery and glassware. 

 Pot Washing Sinks/Machines: Specialized for cleaning large, heavily soiled pots 

and pans. 



 Silver Burnishing Machines: Used to polish large quantities of silver flatware 

quickly and efficiently. 

 Waste Disposal Units: Compacting or grinding units for managing food waste. 

 Cleaning Chemicals: Industrial-strength detergents and sanitizers. 

 Transport Trolleys: For moving clean and dirty dishes between service areas and the 

wash-up area. 

Chapter 9: Function Catering 

Function Catering is the specialized service of food and beverages for large, pre-booked 

events. 

Banquets (Types, Seating, Menu) 

A banquet is a formal meal for a large number of people, served on a pre-determined date 

and time for a specific occasion. 

 Types: Formal (set menu, assigned seating, typically silver service) and Informal 

(buffet style, more flexible seating). They are also categorized by purpose, such as 

Wedding Banquets, Conference Luncheons, or Gala Dinners. 
 Seating: Common layouts include Round Tables (for conversation), U-

Shape/Hollow Square (for meetings with a presentation), Classroom Style (tables 

facing a speaker), and Theatre Style (chairs only, no tables). 

 Menu: Usually a Table d'Hôte (set, multi-course menu) chosen in advance by the 

client, offering efficiency and consistency for large volumes. 

Out Door Catering (Off-Premise) 

Out Door Catering (ODC) is when a caterer provides food and service away from their 

primary base of operation (e.g., a hotel catering a wedding at a private beach). 

 Logistics: It requires careful planning for transportation (of food, equipment, and 

staff), equipment setup (kitchen facilities, power, water), temperature control 

(keeping food safe and hot/cold), and adhering to temporary site regulations. 

Events 

Events are occasions that require catering, ranging from a small corporate meeting to a 

massive music festival. 

 Examples: Product launches, conventions, fashion shows, sporting events, and 

cultural festivals. 

 Catering Style: The catering style must align with the event's nature—a high-end 

product launch might require a sophisticated cocktail reception, while a music festival 

needs quick, varied food stalls. 

Chapter 10: Specialised F&B Catering 

This category focuses on catering services operating in unique and restricted environments, 

often prioritizing speed, volume, or specific dietary/safety needs. 



Airline Catering 

Catering provided to passengers on commercial flights. 

 Focus: Strict food safety (preventing airborne pathogens), compact and specialized 

equipment (carts, trays), cost control, and dishes designed to be palatable at high 

altitudes (where taste buds are dulled). Meals are typically prepared in a central 

kitchen and reheated on board. 

Hospital Catering 

Catering for patients and staff in healthcare facilities. 

 Focus: Therapeutic diets (diabetic, low-sodium, soft food), strict hygiene to prevent 

infection, timed meal service (fitting around medical schedules), and a centralized 

tray assembly system for accuracy. 

Cruise Line Catering 

Catering for passengers and crew on cruise ships. 

 Focus: Offering diverse dining options (multiple restaurants, buffets, fine dining), 

large-volume production (feeding thousands daily), complex logistics (stocking 

supplies in port), and a focus on presentation and varied menus for extended journeys. 

Railway Catering 

Catering provided on trains or at railway stations. 

 Focus: Speed and convenience for short trips, specialized pantry cars for 

preparation, and often a mix of pre-packaged snacks and simple hot meals for long-

haul journeys. 

Catering Services in Armed Forces 

Food service provided to military personnel. 

 Focus: Nutrition and energy (high-calorie, balanced meals), robust logistics 

(feeding troops in the field, sometimes in challenging locations), and large-scale, 

standardized meal preparation (often mess hall style). 

Welfare Catering 

Catering provided as a social service or subsidized by an organization. 

 Focus: Affordability (subsidized prices), nutritional value (providing balanced, 

wholesome meals), and high-volume service in environments like schools, colleges, 

or factory canteens. 

 


