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OBJECTIVE
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To ensure guests enjoy a pleasant and professional coffee break during their event.
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POLICY
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Well presented, innovative and well-serviced refreshment breaks are provided.
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PROCEDURE
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All break times must be checked with the guest prior to the event commencing. Refer
to ‘Welcoming the Guest’ Policy

o TIVIIRSS vk AR VHRIIR RN (] 45 73 i £ &
Food service equipment is set up 45 minutes prior to the scheduled break period.
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Hot food is to be placed out 15 minutes prior to the scheduled break and cold food 20
minutes prior. Hot food is to be kept at the correct temperature.
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The tea box is to be set up directly in front of the guests so that they can make their
selections. Refer to brand standards for tea box offerings. Where no standards, ensure
there is —
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Black tea
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Green tea

R
Herbal tea
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Appropriate accompaniments for tea service are to be available. These items include but
are not limited to:
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Milk
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Sugar —white and raw
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Sweetner
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A rubbish bowl for used tea bags and wrappings
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Honey (optional)
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Lemon (optional)
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Coffee is to be either bean to cup, Nespresso or brewed (refer to brand standards) and be
accompanied by —
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Milk (preferably hot and cold)
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Sugar — white and raw
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Sweetener
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Soy milk to be available for guests.
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Where other beverage selections (e.g. juice, smoothies, soft drink etc) are provided, the
appropriate glassware and accompaniments must also be available (i.e. ice, straws etc).
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Original and contemporary themed refreshment breaks are to be used wherever possible.
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Where there are more than 50 guests to cater for, additional stations are to be provided.
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All dishes must be labelled and employees familiar with selections.

o RTWREIRS, P BtH YN ORFFE G, I E R, W E N I Rt
With regards to food service, all food is served at the appropriate temperature. E.g. hot food
is served hot and cold food is served cold.
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Plastic wrap must be removed prior to service.
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