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Standard:
Set up of food pick up and clearing stations must be done prior to
the commencement of service.
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Procedures:
1. Food Pick Up Station

Set up next to hot boxes in banquet and prepare enough
trestles and table joined side by side in one line.

To keep tables clear except for equipment being used by
chefs for function.

Set on table stand for hot trays from oven, jugs for sauce and
cutting boards if required.

NB: All tables must be covered with table cloth to prevent damage
from heat or food spills.
2. Clearing Station

Set up enough trolley and table at banquet dishwasher.

Set up empty, different types of glass racks, cutlery holders,
and bucket for misc items.

Rubbish bins with liner for food scraps, empty bottle and box.
Plate trolley for placing of dirty crockery.

Prepare proper detergent for pre-soaking.

Prepare mop, broom, rag and dustpan for cleaning during
function.

NB: Make sure both areas do not impede movement of food and
service staff.
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The largest FREE resource tool for young hoteliers and seasoned professionals




