Buffet Food

There are 3 basic types of buffet

1. Fork buffet

2. Finger buffet

3. Banquet style buffet

Buffet food can include and hot and cold dishes.

Finger buffet or canapé food – small mouthful or bite size food

Fork - usually eaten with a folk (not a knife; therefore food needs to be sliced or chopped for ease of eating.)

Banquet – often a ‘full’ meal therefore a full range of cutlery used.

Important factors to note for all buffet food.

· Balance of items – usually 2 or 3 savoury items for every 1 sweet item.

· Catering for all tastes – when planning the menu have a variety of meat, fish and vegetarian items. Try to think about specific likes, dislikes and dietary needs
· Portion size – canapé/finger items: allow 5/6 items per person for a pre-dinner snack or 10/12 items if it is the only food the guests are eating.

· Presentation – good garnish and decoration is VITAL for a good visual effect.

· Use of colour, texture and shape - always DRAW items out on paper when planning a menu to see overall effect.

· Keeping food fresh  - i.e. keeping food out of danger zone (5°C  - 63°C). 

Use of refrigerators/freezers, use of foil, cling film, tins, etc.  Cold food should be on display for a maximum of 4 hours. Hot food should be ‘hot held’ for a maximum of 2 hours. Obey the ‘4 hour’ rule with high-risk foods.                                  Never ‘top up’ high-risk foods like mayonnaise. Always use fresh.

