
FOOD & BEVERAGE 
OPERATIONS –
Banquet



BANQUET 
FUNCTION
SERVICE STAFF

Food & Beverage Operations – Banquet Service

- Sales Manager

- Banquet Manager

- Banquet Head Waiter

- Beverage / Dispense Bar Staff

- Porter

- Permanent Service Staff

- Casual Staff



What is Function Catering/Banquet?

Is the term use for the serve of special
events for specific group of people at a
pre-determined time with a pre-set
food and beverages
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Advantages of 
having a 
Function 
Catering
/Banquet 
Event

Benefits of 
Banquet/Function 

Events

Purchase-
Cost Control

Labour
Control

Reduce 
Inventory 

Cost

Accurate 
Sales Forecast

Good 
Marketing 

Tools
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Catering & Banquet 
Function

Catering/Banquet 
Function

On 
Premises

In Door

Outdoor

Off 
Premises
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Catering & Banquet 
Services

- Buffet

- Reception

- Food Stations

- Cafeteria Style

- Plated

- Family Style

- Pre-set



Banquet Manning Standard Requirement

Service Style No. of 
Guest

Waiter Remarks

American 
Service

20 1

Russian 
Service

30 2

Buffet Service 30 1

Cocktail 
Reception

5-40 1 Waiter passing with trays of 
finger food
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Banquet Booking  Details

- Event date & Time
- Function Type
- Location/Venue
- No. of Guest
- Food & Beverage Requirement
- Service Method
- Decoration
- Price
- Special requirement
- Payment Method



What is the purpose of the BANQUET 
EVENT ORDER?
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Catering & 
Banquet Function 
special 
requirement

- Backdrop (digital etc)

- Flowers arrangement 

- Centerpieces

- Plants & Pots

- Lighting

- AV (projector etc)

- Platform/Stage

- Photobooth
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Meeting 
Room Set-

up Style

Theater 

Classroom

Crescent 
(half)

Banquet 
Round

U-shape

Hollow 
Square

Conference

Team 
Table/Cluster

Reception

Circle/Semi 
Circle

Chevron

T-Shape
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FOOD & BEVERAGE 
OPERATIONS –
Room Service



Room Service facilities 
is to provide an 
excellent in room 
dining experience
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Why Room Service?

Guest can enjoy 
their order in the 
privacy of their 

own room

Order can be 
placed even after 

the outlets are 
closed

Convenient and 
saves time, food 

is delivered to the 
room 
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Advantages & 
Disadvantages 
of Room Service?

No Advantages Disadvantages

1. Suitable for celebrities 
due to the privacy away 
from public attention

Menu in the room service are 
more expensive

2. Guest may enjoy meal in 
their casual wear

Guest maybe intolerance due 
to delivery delay

3. Convenient for early bird 
and night owls

Food may get cold due to the 
transportation of food to guest 
room

4. Guest may have private 
meeting with meal in the 
room

Limitation in room service 
menu (less choice)
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Essential 
Equipment/tools 
for Room Service

- Room Service Trolley

- Plate Warmer

- Ice Machine

- Tea and Coffee Tray

- Ice Buckets

- Champagne or Wine Tray

- Hot Boxes
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Room Service Process –
Taking Orders

Food & Beverage Operations – Room Service 

- Telephone (most common method)
- Interactive TV System
- Doorknob Menu


