


Often regarded as “host
service”/ “family style”
service

Host plays an active role

Usually found in coffee
shops, family restaurants
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PROCESS INVOLVES:

Food is brought on platters by waiter,
shown to host for approval

The waiter then places it on table
Usually the main dish is meat

Either host portions the food and serves
to guest or portions it and allows waiter

to serve
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ADVANTAGES:

Allows guests to see the food
before they decide

Proportioned acc. to guest’s
wish

Chance to make additions
o-foy
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ADVANTAGES:

It is a visual display to
customers

An opportunity for waiter to

show his skills

Helps increase popularity of

DISADVANTAGES:

More space required

Safety concerned
Skilled staff required

Expensive

Innovation of recipes required
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ADVANTAGES:

Only one waiter is required
elegant and entertaining
no extra space

guarantees equal portions because food
is pre-cut

gives personal attention to guests
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DISADVANTAGES:

More space required safety
concerned skilled staff
required

Expensive innovation of
recipes required
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ADVANTAGES:

Saves time
Fast
Cost efhicient

Nutrition information is easily
accessed by nutrition label in menu

Casual dining
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DISADVANTAGES:

Choice of portion size cannot

be predetermined

Some ingredients can be

annoying to guests

High in fat and energy *
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ADVANTAGES:
ELEGANT

FASTER THAN FRENCH
SERVICE

HOT FOOD IS SERVED AT
TABLE QUICKLY
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DISADVANTAGES:
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ADVANTAGES:

Food is displayed in an
attractive manner

Less service skill required

Servers can attend to many
guests at one time

DISADVANTAGES:
Process involves:
Careless in handling food

Less personal attention to
guests







ADVANTAGES:

Minimal staffs are required

Does not require any special
equipment

Last minute changes can be
made
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DISADVANTAGES:

Choices are limited

Foods are not prepared acc. To
order
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ADVANTAGES: DISADVANTAGES:

Fast Less food safety
Lower costs

Time consuming
[ess service skill needed
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| Customer has his own choice of
| selection







ﬂ‘W

if Y| L




