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Scope

• Menu

• Types of Menu

• Styles of Service
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Objectives

By the end of the session, the student 

will be able to: 

• Describe Menu

• Identify different types of menu 

• Identify different styles of service
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Review

• Fine Dining Concept

• Setting Atmosphere

• Layout and Space Planning
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What is a Menu?
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What is Menu?

• Full-course meal

– Appetizer 

– Main Course 

– Dessert
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Types of Menu

• Static Menu

• À la carte

• Table d’hôte

• Set Menu / Prix Fixe

• Carte du jour

• Cycle

• Degustation
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Types of Menu

• Static Menu

– Served all year-round 

and are mostly 

prevalent in fast casual 

and fast-food 

restaurants.
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Types of Menu

• À la carte
– “According to the card” or 

“From the card”

– “Host’s Table”
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Types of Menu

• Table d’hôte

– “Host’s Table”
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Three-Course Menu for 299 THB



Types of Menu

• Set Menu / Prix Fixe

– The chef picks the three 

courses for one price.
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Three-Course Menu for 299 THB
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Types of Menu

• Set Menu / Prix 

Fixe



Types of Menu

• Carte du jour

– “Menu of the Day” or 

“Special of the Day”
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Types of Menu
• Cycle

– A group of menu is used on a 

rotating basis.
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Types of Menu

• Degustation

– Usually seen in first 

class establishments

– it is more of 

showcasing the 

chef’s skills
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Types of Menu

• Others 

–Beverage 

–Wine 

–Children’s
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Food and Beverage Service Methods

• Table Service 

– Service to customer at a laid cover

• Assisted Service 

– Combination of table service and self-

service

• Self-Service

– Self-service of customers
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Food and Beverage Service Methods

• Single point Service

– Service of customers at single point –

consumed on premises or taken away

• Specialized Service

– Service to customers in areas not primarily 

designed for service

1/22/2021
IHM1213 Food and Beverage Service and 

Operations
Slide 18



Styles of Service

• American Service

• English Service

• French Service

• Buffet Service

• Family Service
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Styles of Service

American Service or “Plate 

Service”

• Food is prepared and 

plated in the kitchen 

• Waiter serves food on the 

table from the right hand of 

the guest.
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Styles of Service

English Service or 

“Silver Service”

• The food is portioned 

and placed on platters 

in the kitchen and 

transferred by the 

waiter onto hot plate in 

front of the customer 

using fork/spoon.

• Service is done from 

the guest’s left hand 

side.
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Styles of Service

French Serviceor 

“Gueridon Service”

• Food is partially or 

wholly prepared at 

table, involving a 

different variety of 

gueridon services (i.e. 

carving, flaming, 

deboning)

Flambé is a cooking procedure in which 

alcohol is added to a hot pan to create a 

burst of flames.
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Styles of Service

Gueridon is a movable piece of furniture 
(trolley/side table) used for the 
preparation of food.
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Styles of Service

Buffet Service 

• Commonly offered in hotels serving 

international variety of foods, usually for 

breakfast.

• Guests can select their own food and 

place it on their plate by their own.
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Buffet Service
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Styles of Service

Family Service

• Series of food platters prepared by the chef in 

the kitchen, brought onto the guest table by 

waiting staff.

• Guest serve themselves and help their family 

members at the table.
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Thank you
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