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Q.1. Outline the main safety considerations for catering operations. (10)
The following are the main safety consideration essential for catering operations:

· The use of existing legislation and recommendation by food safety authorities to identify and control known and potential food as well as health and safety hazards.
· Suitable premises for the production/sale of food, with all machinery and equipment operated within set guidelines.
· Contamination should be avoided where possible by using the most appropriate methods to transport, store, handle, prepare and dispose of food safely; this includes the removal of solid and liquid food waste. 
· All food handlers should possess the awareness, knowledge and full training on the appropriate use of various types of fire extinguishers and First Aid, with a fully equipped first aid box in each location.
· Food handlers should ensure exceptionally high standards of personal hygiene, from consistent hand washing and hair care to the wearing of adequate attire such as aprons and hair nets.
· Adequate supply of water should be made available for drinking as well as sanitation.
· Full public, product and employer liabilities insurance should be in place prior to the production or sale of food, along with suitable food hygiene certification.
· Certificates and documentation for electrical and gas installations should always be up to date and on available in the event of inspections/reviews. 


Q.2. Outline the important points which an event planner must remember when selecting a catering service for an event? (10)
There are many important factors an event planner must consider when selecting a catering service; these range from conducting thorough research to confirming the final menu. 

Research – there are a range of small, medium and well-established caterers available to contact. Varying the method of research (internet, telephone directory or world of mouth) can assist in choosing the most suitable cater for the event/client’s needs. It is worth exploring local restaurants and hotels as some offer catering/banquet services at special discounts, using locally grown/seasonal produce, etc. Bookings made in advance reduce the likelihood of choosing a caterer based on time frame rather than suitability, it also ensures sufficient time for cancellation if required. 

Budget – preparation includes establishing a well thought out budget and setting an absolute maximum that allows for emergencies and last minute provisions. 

Menu choice – When anticipating client likes/dislikes, the choice of menu is critical in creating a balanced and enjoyable experience. As many caterers specialise in cuisines from across the world, requesting a selection of menu samples ensures quality, taste and hygiene checks are completed prior to commitment. This is also a perfect opportunity to meet the caterer, get a sense of their personalities, professional conduct and ability to interact under pressure.

Finalising - Before confirming the choice of menu and caterer, it is vital to confirm whether accessories such as chafing wares, chair covers, cutlery, servers, etc will be provided by the caterers or would need to be supplied by the event organiser. Familiarise oneself with the caterer’s terms and conditions before committing to contracts.



Activity (10)
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

In an effort to select a catering provider I used the following criteria to narrow my search:

· Guest nos: 500 people
· Catering for: Wedding reception dinner - 3 course seated meal
· Event date: 29th August 2015
· Search Location: Plumstead, London
· Menu choices/cuisine: modern, mixed cultures, natural/organic, etc
· Budget: £20 500

a) Thompsons Local telephone directory and google online searches were used to narrow the vast amounts of providers to 5 potential caterers. These 5 providers were initially selected based on due to their locations, online presence and customer recommendations as well as website content and ability to meet my outline criteria:

	Thompsons Local
	Google

	· T & T Food Concert (UK) Ltd
Tel: 020 3259 3259
Address: 9 Durham Rise, London, SE18 7TD
Website: none
Contact: none

Notes
· Call made but number didn’t connect

	· FEAST
Tel: 020 8331 0414/ 07768 780 673
Address: 63 Heathwood Gardens
Charlton, London SE7 8ET
Website: www.feast-food.com
Contact: Christine 
christina@feast-food.com

Notes
· Catering information held only by named contact, who was out of the office until the following day when I called


	· Jhas Catering Service
Tel: 020 8317 7545
Address: Wellesley House, Duke Of Wellington Avenue,  London, SE18 6SS
Website: www.Jhascatering.co.uk
Contact: none given

Notes
· Punjabi cuisine
· 10% off all bookings from Yell, offer code YELLREF01
	· Naijamaican
Tel: 08453886709 / 07984134851 / PIN Message 2865658C
Address:  London, SE18 3TS
Website: www.naijamaican.co.uk 
Contact: info@naijamaican.co.uk

Notes
· Not operating within London
· Contact details for another caterer given (Funnallyo 07957649488)


	
	· Terrace Catering
Tel: 07814 961903
Address: Gunnery House, 9, Gunnery Terrace, Cornwallis Road, London, SE18 6SW
Website: www.terracecatering.co.uk 
Contact: Chris

Notes
· 3 courses £20 p/person just food
· Waiting staff and on-site cooking is additional cost
· Impressive menus 
· Noteabe feedback on company website
· Twitter and Facebook presence




b) Terrace Catering was selected as the wedding event’s catering provider primarily because they were the only company willing to give an initial quote over the phone. Their company website was very detailed, clear, concise and easy to navigate and the staff member Chris provided additional information relating to the hiring of waiting staff, types of food suitable for large crowds and the ability to cook on/off-site. Chris also offered a more in-depth discussion regarding venue suitability and the opportunity to attend an appointment in person.

Below is an example of the variety of cuisine available which are both appetising and suitable for all guests, neutral enough that incidents due to food allergies are avoided.
Terrace Catering Sample Menu

Starters
Duck & plum terrein
Miso cod with Edamame beans puree
Goats chesse fondant with sweet onion jam 
Smoked haddock ravioli with poached egg yolk
 Mains course
Pork & apple wellington
Chicken canaloni and wild mushrooms
Butternut squash and leek gnocchi
Poached plaice in chilli crab broth
Trio of beef (rare fillet of beef and wild mushrooms, oxo tial and horseradish potato cake and stewed beef cheek)
Desserts
Our beautiful desserts combine height, design and vivid colour to create the most delectable treats. Each dessert is a magnificent little sculpture, a wonder to the eye and impeccable to taste. However, if it’s just an old traditional comfort dessert you are craving for your dinner party, we can create your favourite dish.
Winter fruit soup
Trio of chocolate
Peach and amaretto crumble
Apple strudel
 Coconut and banana creme brulee
Email or call us for any menus and prices we create menus for you event and budget
c) Though promising, the providers below were not chosen for the following reasons:

· T & T Food Concert (UK) Ltd – Initial search identified this company but contact could not be established using the given telephone number, and as there was no web/email address could be found information was severely limited.

· Jhas Catering Service – Contact was made easily and discussions had to establish the ability to cater for the large number of guests proposed. There was no doubt this company could cater and had the experience necessary. Though offering an appointment to meet in person and having a good website, they were not chosen due to the limited cuisine on offer as well as inability to provide an initial quote over the telephone.

· FEAST – The provider’s website is very advanced detailing information about the various services available, i.e. music provision, bar management, marquee hire, etc; customer testimonials and a list of regular suppliers used. I was particularly impressed by the range of menu options for a wide range of events. Unfortunately, contact was minimal as the main customer relation person was out of the office. Though my personal details and contact methods were left for her via another staff member, a phone back is yet to be received. 

· [bookmark: _GoBack]Naijamaican – Provider’s website is adequate/good and provokes strong emotion to want to her based on the cottage business but also her marital status “single mother”.  Menu options range between African, Caribbean and Asian cuisines. Contact easily established but provider discounted as no longer based within the local area/London, however provider was able to pass on details for another personally recommended caterer.
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