365 Breakfast Dishes, 119

A
Accent copy, 222
Accounts receivable, 105, 108, 109
Action stations, 252, 254
Actual cost method,
in menu pricing, 172
Adams, John Quincy
influence on White House cuisine, 18
Ala carte, 164-171
Alcohol service and liability, 238, 241
Dramshop Acts, 238
ServSafe Alcohol Program, 241
state liquor laws, 238, 241
TIPS (Training for Intervention Procedures), 241
American cuisine:
French influence on, 16-17, 19-26
American Marketing Association, 77
American service in catering banquets, 254
Angelus Book of Hours, and early food preparation, 4
Anglicus, Bartholomaeus, 3-4

B
Back of the house production equipment, 260, 269-274
Ballroom areas, 42
Ballroom, Hotel Del Coronado, 67
Banquet beverage price list, ex. of, 229, 230, 234-235
Banqueting hall, 3-4
Banquet menu specification form, 132
Banquets:

Colonial, 12-13

Egyptian, 2-3

Eighteenth Century, 6-7

Greek, 2-3

Medieval, 3-5

Native American, 12

Nineteenth Century, 13-14

Presidential, 15-26

Renaissance, 5-6

Roman, 2-3
Banquet service policies, 250
Bangquette, as origin of banquet, 4
Bars, portable, 267
Beverage controls, 150-153

presentation, 151

purchasing specifications, 150~-151

standard recipes, 150
Beverage management, 225-242
categories, 226-227
food and beverage mix, 228
nonalcoholic beverages, 227
Beverage menu and conditions, ex. of, 231
Beverage menu planning, 237-238
Beverage menus, 229-231, 234-235
Beverage presentation, 151
Bid form, 138
Breakeven analysis:
illustration of, 159
in menu pricing and controls, 157-158
Breakeven graph, 158
Breakeven point, 157
Breakfast formats:
English/European, 119
Nineteenth Century American, 119
Brigade de service, 120
Buchanan, James
influence on White House cuisine, 19
Buffet service:
banquets, 251-253
challenges anticipated, 252
step-by-step outline, 252
step-by-step worksheet, 253
Buffet service set-up, 263-265
serpentine, 264, 265
straight-line, 263-264
two-sided, 264, 265
Buffet-style service, 122

C
Catering beverage management, 225-242
alcohol service and liability, 238, 241
menu planning, 237-238
pricing, 228-233
Catering beverage pricing, 228-233
cash bar, 228, 230
methods used in, 228, 232-233
package beverage prices, 233, 236
Catering computer management, 99-113
desktop publishing, 110
event information and reports, 101-104
marketing, 99-101
purchasing summary form, 104
reporting forms, 103
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Catering equipment: Catering pricing methods:
back of the house, 261-269 actual cost method, 172-173, 174
front of the house, 269-279 factor pricing, 175
rental, 272-274 food cost percentage method, 173-175
Catering foodservice development, 59-73 Catering revenue, 89-92
application of market survey information, 71-73 Catering sales and marketing, 75-99
community and economic health, 61, 69 cuisine, entertainment and concept trends, 83-89
competition, 61, 64-66 marketing cycle, 76, 77-79
computer analysis, 60-62 marketing mix, 79-83
customer profile, 61, 63-64 maximizing catering revenue, 89-92
facilities, 68-69 measuring customer satisfaction, 97-99
labor availability, 62, 70 packaging catering services, 97
location, 70 Catering service production
market survey information, 61-63 factors of, 32
service and reputation, 69 Catering services
target market, 60-61 classification of hotel services, 41
Catering halls, 44, 46-47 packaging, 92-97
Catering, history of, 2-26 Catering specifications, 116-117
Catering management Catermate software program, 99
quality, 244-247 Clubs
training, 255-257 See Private clubs
Catering market Competition
factors to consider, 42 analysis of, 64-65
Catering marketing, 76-83 in catering foodservice development, 64
Catering menu cost form, ex. of, 173 survey, 65-66
Catering menu design, 185-224 Competitive survey, 65-66
copy, 222, 223 Computer-generated menu, 210-212
design, 186-187 ex. of, 211
format, 198-207 Computer management and software support, 99-113
illustration and graphics, 198, 211, 220, 221 accounts receivable, 105, 108, 109
layout, 208-214 account history report, ex. of, 109
paper and color, 189, 220 form, ex. of, 108
sales presentation covers, 187-198 complexity and pricing, 99
typeface, 215-219 cost analysis, 105, 107
Catering menu meetings, 148-149 cost analysis report, ex. of, 107
Catering menu pricing and competition, 71-73 customized thank you, ex. of letter, 100
Catering menu program, 115-133 desktop publishing, 110
awareness of customer needs, 131-132 event information and reports, 101-104
basic menus, 116 event order contract, ex. of, 102
cuisine, 124-126 forecasting, 105
factors for consideration, 116~119 marketing, 99-101
food production, 126-128 purchasing, 104-105, 106
menu formats, 117-120 purchasing specification form, ex. of, 106
menu item selection, 124 purchasing summary form, ex. of, 104
price structure, 123 reporting forms, 110112
seasonal menus, 128-131 event schedule, ex. of, 112
styles of service, 120-123 off-premise packing list, ex. of, 111
Catering menu specification form, 172, 173 sales/catering contract, ex. of, 101
Catering operations, styles of, 29-58 staff scheduling report, ex. of, 103
catering halls, 44, 46 Contract, ex. of sales/catering, 101
contract feeding, 54-55 Contract feeding:
full-service restaurants, 31-35 customer profile, 55
gourmet food shops and delicatessens, 55-56, 57 facilities, 54
hotel food and beverage facilities, 41-44, 45 off-premise catering, 55
independent caterers, 47-50 Contribution rate,

private clubs, 50-54 in menu pricing and controls, 158
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Contribution to profit method, 177-178
Cookery and Dining in Ancient Rome, 3
Copy in menu design, 222-223
accent copy, 222
descriptive item copy, 222, 223
merchandising copy, 222
Cost analysis, 105, 107
Cost card, 105
see also purchasing forms
Costs, 156-157
costs and profit pie chart, 157
Country clubs
see Private clubs
Couponing, as part of service recovery, 248
Critical path of service, 247-248, 249-251
outline, 247
worksheet, 253
Cryovac method
see sous vide
Cuisine bourgeois, 16
Customer expectations, 247-253
service gap, 247-248
service recovery, 248

Customer needs, awareness of, 78, 131-132, 246-247

Customer profile
in catering halls, 47

in catering operations, 42-44, 60-61, 63-64

in full-service restaurant, 32
Customer satisfaction, 97-99
comment form, 98

D
Delicatessens, 55-56
customer profile, 55
location, 55-56
off-premise catering, 56
Descriptive copy, 222, 223
Design,
in menu formats, 199-207
Dramshop Acts, 238

E
Eighteenth Century banqueting, 7
Eighteenth Century table setting, 15
Envelope design presentation folder, 187
ex. of, 191
Equipment rental list,
ex. of, 273

European menu presentation, influence on North

America, 6-11, 12-13

F

Facilities in full-service restaurant, 32-34
Factor /food cost percentage table, 175
Feasibility chart, 72

Feasibility statement, 71

Fixed costs, 157
Fixed price
see table d’hote
Floor plans:
Flamingo Hilton’s, 43
restaurant, 33
Food and beverage costs, 156
Food and beverage mix, 226-227

Food and beverage operational controls, 135-154

beverage control, 150153
catering menu meeting, 150
operational controls, 136-137
presentation control, 148
production control, 140-148
purchasing control, 137-140
quality control, 136
Food cost availability, ex. of, 174
Food cost percentage method, 173-175
Food cost percentages, maintenance of, 176
Food production, concerns in, 126-128
Forecasting, as a marketing tool, 105
Format, in menu design, 199-201
variations, 207
French cuisine:
influence on American cuisine, 16-26
and Thomas Jefferson, 18

Front of the house service equipment, 260, 261-269

Full-service restaurants:
cuisine and menu, 34
customer profile, 32
facilities, 32, 34
factors for consideration, 31
location, 31-32
off-premise catering, 34-35, 36-41
style or concept, 32
take-out, 35
Function sheet format, 144

G

Gourmet food shops, 55-56

Gross profit, 178

H

Historical banqueting, 1-27
see also specific eras
Home replacement food, 55
Hotel Del Coronado Ballroom, 67
Hotel food and beverage facilities:
customer profile, 42-44
location, 42
off-premise service, 44
outlets for, 36-37

I

Ice and ice machines, in catering operations, 271-272

Mllustration and graphic design, 198, 211, 220, 221
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Independent caterers, 47-50
Individual course pricing
see a la carte
Ingredients in production control, 168
In-house catering, 31-34, 31-34, 41, 44
definition of, 42

Jefferson, Thomas, influence on White House cuisine,
16-18

K
Kennedy, Jacqueline, influence on White House
banqueting, 22-26
Kennedy White House dinner menus, 24-25
Kitchen set-up:
labor costs, 156
off-premise, 270
requirements for catering, 269-270

L

Labor pool, 60-61

Layout, computerized, 210-212

Layout in menu design, 208-214

Legal Aspects of Foodservice Management, 238
Levee, 18

Liability and alcohol service, 238, 241

M
“Magic moments” in catering opportunities, 246
Marketing cycle, 76, 77-79
illustration of, 77
Marketing mix, 79-83
Market survey, analysis of, 60-63
Market survey information, 61-63
application of, 71-73
“Marriage” of food and wine, 156
Medieval banquets, 3-4
Menu:
classic, 194
copy, 222, 223
cover design, 187-198
design format, 199-207
horizontal w/photo, 126
illustration and graphic design, 198, 211, 220, 221
index, 199, 200
layout, 208-214
multi-panel, 124-125
paper and color, 189, 220
single-panel, 199
typeface, 215-219
Menu duplication, 48-50
Menu formats, 117-120
adaptation of dinner format, 118
catering breakfast, 120
classical dinner, 117
classical luncheon, 119

commercial catering menu, 118
main course breakfast (1901), 119
Menu pricing and controls, 155-184
breakeven analysis, 157-158
catering pricing methods, 172-175
contribution to profits, 177-178
costs and profit, breakdown of, 156-157
foodcost percentage methods, 173-175
foodcost review, 176-177
maintaining foodcost percentages, 176
menu pricing format, 159, 160
package pricing, 178-183
price range, 172
Menus:
About Thyme Catering Company, 221
adaptation of classical dinner menu, 118
ala carte, 164-171
a la carte menu for appetizer, salad and dessert
courses, 164
Archbishop of Milan, dinner for (1529), 6
ball and game supper menu (1884), 14
banquet beverage bars menu, 153
banquet beverage station menu, 153
Baur au Lac Hotel’s take-out menu, 45
Bellagio Hotel a la carte menu, 165-168
Bellagio Hotel dessert menu, 168
wi/descriptive copy, 223
Bellagio Hotel fixed-price menu, 161
black tie gala dinner menu, 88
breakfast menu (1901), 119
buffet menu, 123
Caf¢ Anglais menu (1867), 8
catering breakfast format, 120
catering wine and beverage menu, 230
Caylabne Bay Resort lunch and dinner menus, 163
classical dinner format, 117, 118
classical luncheon format, 119
Colonial American menu (1727), 6
formal, 13
Colonial Inn’s catering menu, 51-52
commercial catering menu, 118
computer created menu, 218
wi/varied typefaces, 219
Delmonico’s menu (1866), 11
design formats, variety of, 207
Duce de Richelieu menu, 7
Einstein Bagel’s off-premise menu, 57
Fall catering menu, 130
Flamingo Hilton menu index, 203
Garden of the Gods’ menu index, 202

Garden of the Gods” wedding brochure w/menu, 81-82

Grant White House menu, 23

Greenbrier’s illustrated menu, 211

Greenbrier’s wine marriage menu, 240

healthy dining menu, 131

Hilton beverage menu w/wine selection, 234-235
Holiday Inn single-panel menu, 200
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Hotel del Coronado menu w/special design, 210 N
Hotel del Coronado wedding reception menu, 179 Native American feasts, 12
Hotel Du Pont evening wedding reception plan, 181 Net profit, 178
Hotel Du Pont menu w/four typeface examples, 217 Nineteenth Century menu revisions, 7-11
Hotel Du Pont mid-afternoon wedding reception plan, 182 Novelle cuisine, 17
Hyatt Regency catering wine list, 239
Hyatt Regency dinner buffet menu, 213 o
Hyatt Regency multi-panel menu, 204-205 Off-premise catering, 34-35, 44, 47, 54, 55, 56
independent caterer’s menu, 49 catering halls, 44
The Inn at Perry Cabin’s one-page menu, 212 problems anticipated, 35
international gala dinner, 88 Off-premise catering organizational guide, 36—-41
Italian cuisine wedding dinner menu, 124 Operational controls in food and beverage management,
Jefferson White House menu, 17 136
Kennedy White House menus, 21, 22 Optional service and wedding package pricing, 183
Lincoln formal menu, 21 Organizational guide for off-premise catering, 34-35,
Lincoln Inaugural Ball menu, 20 36-41
Llangoed Hall illustrated menu, 209 Outside contractor/subcontractor, 54
Loews Georgio Hotel meeting break menu, 268 Overhead costs, 156
luncheon menu, priced per person, 214
Martha Washington’s White House menu, 16 P
Medieval three-course menu (1393), 5 Package cover, 187-198
menu w/varied typeface styles, 216 Package pricing in catering marketing, 178-183
Nineteenth Century nine-course menu format, 9 Paper and color in menu design, 189, 220
Nixon White House menu, 23 Per person costs, 183
off-premise menu, ex. of, 49, 57 Piéces montees, 5, 17
Opryland Hotel a la carte menu, 169-171 Plate architecture (plate presentation), 137, 148, 149
Opryland Hotel beverage menu and conditions, 231 Poached Chicken Breast Princesse, 143
Peabody Hotel Caribbean Cruise Buffet Menu, 84 Potlatch, 12
Peabody Hotel hors d’oeuvre menu, 85 Presentation controls/standards, 148
Peabody Hotel inclusive price breakfast menu, 162 Presentation covers
Peabody Hotel lunches “to go” menu, 86 see sales presentation covers
Plaza Hotel catering menu, 208 Presidential banqueting, 15-26
Plaza Hotel single-panel menu, 199 Price sheet for reception buffets, 89
priced per person menu, ex. of, 214 Private clubs, 50-54
purchasing requirements for Buchanan’s Inaugural Ball Private clubs:
menu, 19 facilities, 53
Queen Victoria dinner menu (1894), 10 location, 53
Radisson menu layout w/color photography, 206 as nonprofit organizations, 50
reception buffet menu suggestions, 90 off-premise catering, 54
Roosevelt-De Gaulle luncheon menu (1944), 22 Product information sheets, 89-92
seasonal menus, 129-131 Production controls, 140-147
semi a la carte, 86 directions, 142
seven-course menu w/beverage selection, 237 ingredients, 140-141
single-panel menu, 199 production sheet, 144-147
w/index format, 200 weight and measure, 141
six-course German cuisine menu for 1000 guests, 127 yield, 142
Southwest Holiday Buffet menu, 125 Production schedule, 128
Summer catering menu, 131 Profit, 156-157
summer dinner menu (1700s), 13 Promotional material
table d’hote, 159-160 see catering marketing
takeout menu, 45 Promotional postcard, ex. of, 79
Toulouse-Lautrec menu (1896), 9 Prop inventory, 267-269
White House State Dinner Menu, 21 Purchasing controls, 137-140
Merchandising copy, 222 Purchasing forms, 104, 106
Mixed pricing, Purchasing program, objectives of, 137-140
see semi a la carte Purchasing requirements, 19, 124

Mr. Boston Bartender’s Guide, 227 Purchasing specification forms, 138, 139
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Q

Quiality and guests’ expectations, 244-245

Quality control, 136

Quality service and standards, 243-258
keys to creating, 245-246

Quick-chill method, 139-140

R
Recipes:
beverage, 151, 152
food,
The Churrasco, 142
Poached Chicken Breast Princesse, 143
Steak Caesar Salad, 141
Refrigeration in catering food operation, 270-271
Renaissance European banqueting, 5-6
Rental equipment:
needs, 274
policies, 272
pricing, 273
Reporting forms, 103, 110, 111, 112
Return on investment (ROI), 70

S
Sales mix and contribution to profit, 177-178
Sales mix evaluation in food and beverage control, 147
Sales presentation covers, 187-198
Sales presentation folders:
Ashley Hotel, two-panel presentation, 195
Bellagio Hotel, variation w/graphics, 193
envelope design, 187

ex. of, 191
Flamingo Hilton’s two-panel wedding package design,
197

The Greenbrier’s, classic cover design, 194
horizontal design, 192
Hotel Du Pont, variation w/graphics, 193
Hyatt Regency, simple format cover design, 198
Hyatt Regency, variation w/two-panel, 190
The Inn at Morrow Bay, horizontal fold design, 192
Llangoed Hall, book format, 196
MGM Grand Hotel, 188-189
two-panel cover, 187, 192, 198
ex. of, 188-189
variations of, 190, 192-198
Waldorf-Astoria, classic design, 194
Sales presentation folders, design elements, 186-187
Sanitation and safety in foodservice operations, 269-272
Semi a la carte, 160
Service gap, 247-248
Service recovery process, 248
Service styles:
American, 122, 123
buffet, 122

factors for consideration, 120
French cuisine, 120-121
Russian, 121
ServSafe alcohol program, 241
Single-panel menu, 118, 119-120
examples of, 127
variations on, 118, 121-127
Sotelte, 5
Sous vide, 140
Space planning guidelines, 263
Specialty items, 267
Staffing in catering operations, 253-254
Staffing levels, 253, 254
Staff scheduling report, 103
Standardized recipe, use of in production control, 140
Standards of operating procedures and policies,
246-247
establishing, 249-253
Steak Caesar Salad, 141
Steps in catering service process, 250-252
worksheet, 253
Strategies in sales and marketing, 83
Style or concept in full-service restaurant, 32

T
Table design, 261-262
Table d’hote, 159-160
Takeout menu, ex. of, 45
Takeout service, 35
Target market, 60-61
Thank you letter, customized ex., 100
The Churrasco, 142
The “Four Ps” of marketing, 80, 83
Theme functions, 268-269
TIPS (Training for Intervention Procedures), 241
Total costs, 167
Total quality service points (TQS), 249
Training and service standards, 243-258
Training cycle, 257
Training for catering employees:
benefits, 256
cycle, ex. of, 257
methods used in, 256
programs and objectives, 255
Trencher, 4
Trends in concept, cuisine and entertainment, 83-92
Two-panel format and variations in sales presentation
folder, 187-198
Tyler, John, influence on White House cuisine, 18-19
Typeface, and use of software programs, 215-219
Typeface, styles of, 216

U
Unit of analysis in market surveys, 62-63
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A% pricing, example of, 182
Variable costs, 157 reception plan, 93, 181, 182
Variable rate, 158 wedding cake selection, 180
Weekly reviews, 177

w Weight and measure, in production control, 141
Washington George, influence on White House cuisine, Wine marriage,

15-16 see “marriage” of food and wine
Waste removal, 271
Wedding packages, 80-82, 94-95, 178-183 Y

ceremony plan, 96, 97 Yield, in production control, 142







