
LO1 Understand the environment in which hospitality and catering providers operate The hospitality and catering industry includes hotels, 

guest houses, bed and breakfasts (B&Bs), inns and 

pubs, restaurants, cafes and takeaways, contract ca-

tering (such as weddings), catering in leisure attrac-

tions (such as museums) and motorway service areas. 

It includes aeroplane meals and snacks on trains. It 

also includes food served in hospitals,  prisons, 

schools and the armed services. 

 Commercial – make profit e.g. hotel 
 
Non commercial – don’t make profit  e.g. 

prisons 

Residential- can book in to stay over night 

 

Non residential – cannot stay overnight 

commercial Non commercial 

hotels hospitals 

B&B’s schools 

pubs army 

Guest houses Care homes 

Holiday parks prisons 

CONTRACT CATERERS 

These provide food and drink for a function where catering facilities are 
not already provided 

They prepare the food for functions such as, weddings, banquets, garden 
parties, and parties in private houses. They may prepare  and cook food in 
advance, and deliver it the venue, or they may cook it on site. They may 
also provide staff to serve the food if required. 
Great for - parties 

Weddings 

Proms 

Establishments that do not have facilities to provide food and drink 

Type of 
Service 
 

Description 

Plate Meals are pre plated in the kitchen. Good 
portion control methods. All plates are con-
sistent in the food presentation. The meth-
od relies more on skilled kitchen staff than 
serving staff. Time consuming for the kitch-
en staff. 

Family The food is placed on the table, spoons are 
provided and customers serve themselves. 
It is a sociable method and it is easy and 
quick to serve. It requires larger tables. 
There is less portion control. It suits fami-
lies. 

Silver Food is served by the staff using a spoon 
and folk. Full silver service is when all the 
food is served in this way. It provides a 
more personal customer experience, ser-
vice can be slow. It is expensive and staff 
costs are high as more serving staff are re-
quired. 

Gueridon A person serves food from a side table of 
trolley. Sometime dishes are cooked or as-
sembled in front of the customer. This re-
quires skilled service and is very specialist. 
It is time consuming with high staff and 
menu costs. 

Type of 
Service 
 

Description 

Cafeteria Counters displaying food. Customers queue 
up. Simple basic experience for customers. 
High turnover and fast method. 
Low skill of serving staff. Customers may im-
pulse buy from the displays. 

Buffet Food set up along a table, can be self service 
or served by staff. Less formal than plated or 
silver service. Fast and simple method, can 
be low cost depending of the food served. 
Poor portion control. 

Fast food 
 

Take-away service with the option to eat in. 
Customers collect food from a counter. Quick 
and simple method. Can have a high custom-
er turnover. Often limited menu choice. Food 
served in disposable packaging. 

Tray or trol-
ley 
 

A meal provided in a tray or a choice of food 
from a trolley. Food is served like this on air-
lines and in hospitals. 

Vending 
 

Food service from a machine. Food can be 
served 24 hours. 
Usually snacks are served in this way but it 
can also be hot meals. 

 Home de-
livery 
 

Delivered to a house. Can be a take-away 
such as a Chinese or Indian meal. Care ser-
vices such as meals on wheels also use this 
type of food service. 



What are the benefits of ratings?  

Michelin and rosette inspections are anony-

mous and are just 1 persons opinion. Trip 

Advisor and The Good Food Guide are lots 

of peoples opinions, so likely to be accurate. 

The Sous chef 
(sous=under in french)  
is directly in charge of 
food production, the 
minute by minute su-
pervision of the kitch-
en staff, and food 

Staff can earn extra money if they are given 

tips because the service and food they have 

delivered has been good. It is sometimes con-

sidered rude not too tip. More expensive res-

taurants automatically add 10-12.5% extra to a 

bill to cover tips  

PERSONAL ATTRIBUTES TO WORK IN THE  
HOSPITALITY AND CATERING INDUSTRY 
ARE VERY IMPORTANT BECAUSE IT IS  
CUSTOMER DRIVEN 



It’s important to remember 
that local sourcing can en-
compass much more than 
just using locally supplied 
and seasonal food. Local 
sourcing can also include 
toiletries for guest rooms 
and flowers for reception 



 LO2 Understand how hospitality and catering provisions operate 

Some establishments have staff wear the same uniform; this makes them easily identifiable 

for staff and customers. The uniform may change depending on which area of the establish-

ment they work in. 

Protective clothing as part of a uniform must be paid for by the employer. 







LO3 Understand how hospitality and catering provision meets health and safety requirements 





LO4 Know how food can cause ill health 





Hospitality and Catering Businesses can be 

fined up to £20,000 or owners can face up to 2 

years in prison for failing to comply with food 

laws. 




