Name: Ayodeji Victor Bolorunduro
Course: Event Management

Assignment No: 13
Student ID: 1051
Module: Catering Operations
Q.1. Outline the main safety considerations for catering operations. 

Answer: 

The main areas of safety to be considered during catering operations include:

1. The event planner/manager must ensure that the delivery, storage, preparation and sale of food complies with the relevant food safety legislation and where appropriate consideration is given to the advice contained in the relevant industry guides and codes of practice. This will include mobile catering units, catering stalls and marquees, crew catering outlets, hospitality catering, bars and ice cream vendors, etc.

2. The event planner/manager must ensure that food businesses carry out their work in a safe and hygienic way by examining documentary evidence from each caterer regarding:

the identification and control of potential food hazards by all catering operations;

the identification and control of potential health and safety hazards by all catering operations; 

Event Management provision of appropriate fire extinguishers; proper training of all food handlers;

the suitability of all premises used for the production or sale of food;

the suitability of the equipment being used;

transporting food safely and separate from any potential source of contamination; storing and disposing of food waste (solid and liquid) properly;

the maintenance of high standards of the personal hygiene of food handlers;

the proper storing, handling and preparation of food;

the provision of a drinking water supply;

insurance of all food businesses including public, product and employers liabilities;

the possession of electrical and gas installation compliance certificates by all food businesses;

the possession of a properly equipped first-aid box by each operating unit.

3. Environmental health officers (EHO) who may wish to carry out an inspection of the catering facilities provided at the event. In this case, planners/managers may also be required to provide them with a list of caterers who will be attending the event for suitable background check particularly with compliance regarding the required standards.

4. There is also a need to prevent any obstruction that may affect the health and safety of people attending or working at the event as well as preventing, as far as is possible, access to the rear of catering operations by the audience.

5. Planners must also allow entry and exit for emergency vehicles and take into account suitable spacing between individual operations.
6. Planners are also expected to provide separate toilet facilities for the exclusive use of food-handlers with hot and cold hand-washing facilities. Provision should equally be made for suitable facilities for parking and access of support vehicles and mobile sleeping accommodation should be positioned away from catering operations as much as possible.
Q.2. Outline the important points which an event planner must remember when selecting a catering service for an event?

Answer:

Some of the important points to be considered by the planner when selecting a catering service for an event include:

1. Experienced chefs and kitchen staff: Since the quality of the food is one of the important benchmark of determining the success or otherwise of an event that requires feeding, the professionalism of the chefs and kitchen staff to be engaged must be checked before selecting them for the service. The more professional and experienced they are, the better for the event.

2. Ability to handle the specific type of event: Different events require different approach as each event is unique in its own way. Some event may require some specific menu and catering needs. Hence, the catering staff to be contracted for the event must be known to be able to cater to the specific needs of the event.

3. Flexibility regarding menu options: The catering service must be flexible when it comes to the menu options. They should be able to offer wide range of menu that will cater to the needs of the diverse set of attendees at the event. They should be specialists in preparing wide range of dishes. The caterer must also be willing to adapt its menu or challenge its staff to work with and celebrate the event planner's custom theme.
4. Great value for money: The catering service hired must be able to offer good value for money. Sometimes budget are limited, hence the hired service must be able to offer great services within the scope of the budget.
5. Good reference and attestation: One of the most important points an event planner need to consider when sourcing for a catering service is the quality of the reference about the caterer by people around as well as the reviews the service is generating. Normally, a good catering service will have a lot of people making reference about them considering the quality of their past services whereas the average or bad outfits will generate less number of references or referrals.

6. Exceptional Service: Superior service should begin the moment the planner make contact with the caterer.  They should carefully listen to the planner’s ideas and work with him/her to create an event that matches the planner’s vision.  

Activity 

You are responsible to arrange for a wedding ceremony of your client. Some 500 people are expected to attend the wedding; you have already booked the venue and have also arranged for décor and other arrangements. Now what has been left is to arrange for the dinner for 500 people.

Take quote from the catering service providers in your area and select a catering service by narrowing down the search. Your selection should base on criteria for choosing a catering service provider as discussed in the module. Produce a report answering the following questions:

a) How many companies you approached?

b) What was so special about the company you have selected?

c) What you did not like about the companies you have not approved?

Answer: 

I was contacted by Mr. & Mrs Charles Dickson to plan for the upcoming wedding of their son and his fiancé scheduled to hold on January 5, 2016. According to the pre-planning information given to me, about 500 guests were being expected at the classy wedding. 
For the wedding reception, I booked the indoor hall of the tennis club in my area which has a seating capacity of 550. For this wedding, budget is not a problem as the Dickson’s, being millionaires, wanted the best for their son. They instructed me to go for the best I can offer.

The interior décor and theme designed was contracted out by me to Hephzibah Creations, the best interior decorators and designers in the locality. The theme colour was chosen to be lilac with shades of peach.

For the catering need, considering the diverse nature of guests at the event – the Dickson’s are Europeans while the bride’s family are from Asia (India), I spoke to about 12 different caterers (5 who are specialists in Indian cuisine, 3 who are specialists in Intercontinental dishes and two who are specialists in small chops. Aside from this, I also contacted two companies with specialty in drinks (cocktail, juices, etc).

Since the bride’s family is from India, therefore most of their guests is likely to be from India or the Indian subcontinent, therefore it is necessary to make provisions for this set of guests. Out of the five Indian caterers contacted, I eventually settled for Hyderabad Cuisines International because of their years of experience (they’ve been in business for 32 years) and the numbers of references about them from colleagues in the industry. The other four caterers have less number of years of experience and they had less reference from people I asked about them.

Aside from that Hyderabad Cuisines International also operates a restaurant, which I paid an unscheduled visit to before my final selection, and I was very pleased with the array of Indian food they have on ground as well as the neatness of their staff not to mention the quality of their food which is top-notch – a testimony to the professionalism of their chefs and the kitchen staff. Though their bill is slightly higher than the other five but they offer value for money and the quality is a testimonial to their professionalism.
For the intercontinental cuisines, I settled for the outdoor catering services of Sheraton Hotels in my city as they are known to provide the best services around. There wide range of menu and quality of delivery and services stands them out among the rest. They are also given the privilege of making the wedding cake as their pastry section is one of the best in town and they have the best set of bakers and designers.
The drinks were given to Liquid Special Company because of their ability to supply wide range of refreshment as well as their professionalism. Aside from this, they have specially designed drink dispensers that add beauty to any event they are called to. They are also known for creating unique brands for unique events and since the wedding is meant to be unique, hence they are the best hands to contact.
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