Introduction to Hospitality Management

LECTURE 5

THE CATERING ESTABLISHMENT
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Evolution of Catering
The history of the catering establishment began as early as 4 B.C when slaves in Egypt would prepare and serve food in banquets or ceremonies for their rulers. Later on, the ancient Greeks began trading food and drink offered to travellers staying at their residences or inns; commercializing the practice. Restaurants were enrolled after the French revolution period with the aim of showcasing prowess in the production and presentation of the catering product. Modern day catering establishments have matured into dynamic enterprises with a wide array of products to choose from. 

The Catering Establishment
Catering establishments refer to product and service providers offering both food and drink. The food service industry is a multidimensional facet that caters to all sorts of requirements on food and drink consumed away from home. Whether a meal is delivered at the office or at a wedding, the process begins with the purchase of all required raw materials, the ingredients needed to prepare a dish; after which specified meals are prepared, packed, stored and delivered. This process occurs under legal conditions that ensure food safety. The legal specifications point out the temperature in which food should be prepared, stored and transported, the health condition of the production personnel, the procedures in which the events should take place and cleanliness of the production facility or area among others.
Classification of the Catering Establishment
The catering establishment is broadly classified into two: 
1. Commercial Catering
2. Non-commercial Catering

COMMERCIAL CATERING
A commercial catering business aims to serve their clients with the intent to earn profit. They do this by guaranteeing their clients that they are the best fit to their needs and set out to achieve this by their attempts to surpass any expectations for utmost satisfaction. The commercial catering establishment, also known as primary catering is further subdivided into two: residential and non-residential.   

1. Residential
This form of catering service bundles up the provision of food and beverage with the option of accommodation. 
a) Hotels - the bare minimum for a business to be termed to as a hotel is for it to offer accommodation facilities as well as food and beverage. Hotels are then classified into different types further diversifying the catering business.
b) Motels - the main characteristic of the motel is its location. Motels seek to cater to needs of travellers; therefore, they are often located in close proximity to highways. The accommodation facilities provided enable travellers to rest before resuming their journey. Motels have fewer amenities compared to hotels making them cheaper options. 
c) Resorts - resorts are distinctly located further away from cities allowing their guests the space to kick back from the daily stresses by participating in recreational activities. The most commonly known are the beach resorts.    
d) Guest houses - guest houses are relatively cheaper as only basic amenities are provided in the accommodation and menu variety. 

e) Lodges - the traditional view of a lodge being an accommodation facility that is remotely located without the food and beverage option has largely been overshadowed by modern hotel concepts that utilize unique construction material such as logs for a distinct appearance and offer both accommodations and food and beverage.
f) Hostels - these are basic accommodation facilities that offer extremely competitive rates. The accommodation facility provided is often much lower in standard as compared to hotels as the aim is to host individuals seeking a cheaper option that renting houses on their own. Food is normally provided on half-board. 
g) Floatels - a floatel refers to any hotel concept located on water. Boats secured to the shore are often used to accommodate guests. These may be self-contained of serviced. Floatels provide a unique experience for the guests to explore something that differs from the usual norm. 
  
Residential Food and Beverage Outlets
These are facilities or services available for in-house or walk-in guests at a hotel, for their food and beverage needs. These may include:

A. Specialty restaurant
Hotels have at least one restaurant that serves a variety of dishes. A highly rated hotel like the five-stars has several restaurants offering different cuisines. A specialty restaurant offers traditional dishes of the surrounding area or international cuisine namely Italian, continental, French and Chinese to name a few. The ambiance and décor of the restaurant often reflects or coincides with the cuisine served. Hotel restaurants are pricier than non-residential restaurants and have specified times of operation usually during the main meals of the day.

B. Bar
A bar is an establishment that primarily dispenses beverages. They have a specified time during which they operate. Bars are normally closely monitored by legal elements such as the case of age of the clients, operational time and type of stock. Different types of hotel bars include: Mini bar, wine bar, dispense bar, cocktail bar, pool bar and banquet bar.

C. Banquets
Banquets are event related services that cater to sizeable functions such as parties, gatherings, wedding functions, conferences, formal dinner and seminars. This outlet caters to large groups of people who come together for a specific reason and are in need of catering services.

D. Room service
Room service applies to in-house guests as an interdepartmental relationship between housekeeping and the food and beverage department; through the front office. Trolleys, trays and dumbwaiters are used to haul the food to the rooms where guests consume their orders from. 

2. Non-residential
The non-residential classification of catering establishments avails an array of food and beverage products without accommodation.

a) Restaurants - restaurants are businesses that prepare dishes based on a particular tradition or cuisine and stock a variety of beverages for sale. Some restaurants are set up with a bar in them as others adopt the fine dining style and sell diverse types of wine.
b) Bars - bars dispense alcoholic beverages. Independent bars are even more closely monitored by the government. Additional types of independent bars include: sports bar, public bar, lounge bar, cabaret bar and cop bar.
c) Pubs – in comparison to bars, pubs are quite informal. The modern pub sells a variety of beverages mostly alcoholic and attracts individuals who want to socialize over a drink most commonly toward the end of the week or over the weekend.
d) Discotheque - these are food and beverage enterprises centered on aspects of entertainment like dance. They provide adequate space for a dance floor and accompany it with lighting that adds to the ambience. Similar to bars, they sell alcoholic beverages to their clients.
e) Fast food outlets - this type of business offers time and monetary convenience to their clients. Their convenient location ensures that one is able to walk in and efficiently make an order for a quick meal, which can then be consumed on or off premise.
f) Vendors / Kiosks - these are conveniently situated food and beverage providers. Set up along roads and selling non-alcoholic beverages, vendors and kiosks appeal to the lower income demographic of society. Vendors and kiosks hardly provide seating space so clients purchase the items on take away. 
g) Cafeteria - cafeterias are independent catering establishments often set up in larger organizations. They differ based on location and type of client; however, those in transit locations such as airports, railway stations and hospitals often have their food presented in food display units to entice buyers.  
h) Contract catering - contract caterers may be an extension of outside caterers who are independent food and beverage providers who cater to functions or events where the F&B products are sought after. Such functions may include garden weddings, parties, residential gathering, religious and traditional ceremonies. Most times the food is prepared at an offsite location then delivered to the location of the ceremony. When an outside caterer is offered a contract to fulfill the catering function in a business or institution for a specified period of time, then it is considered as contract catering.
i) Night clubs – night clubs differ from bars and discos in that the experience is only dispensed late in the evening to morning hours during which light snacks along with various performances are provided.
j) Pastry shops - pastry shops are bakeries that produce and sell different types of baked goods such as cakes, breads, cookies etc. The products are sold over the counter in a pick n’ go arrangement.






NON - COMMERCIAL CATERING
A non-commercial catering establishment provides food and beverage services to complement a different business e.g. the food and beverage services prepared for the military. Their main aim is to offer welfare services rather than earn profits. Therefore, food and beverage prices are often subsidized. Expectations on quality and quantity may hold highly but the consumer has narrow options to choose from. These establishments include:

1. Transport Catering
Transport catering refers to the service of food and beverage products in various systems of transport. These include:
a) Airline catering - airplane designs are optimized to maximize on profit leaving no room for the production of meals on board. Therefore, feeding passengers requires that meals are produced at a separate facility and boarded right before take-off. Menus items served are varied to cater to different needs such a class of travel; business, economy, first class, dietary preferences as vegetarian options, as well as variety. Although airlines inclusively charge passengers for the meals, the service of various food and beverage products is oriented towards the welfare of the passengers rather than maximizing on income. 
b) Railway catering - food and beverage products offered to passengers as refreshments on board the train makes up railway catering. The refreshments make any long distances covered in trains bearable, adhering to the well-being of passengers.  
c) Marine catering - cruise line catering may be considered as part of marine catering where mode of transport is concerned. However, modern day cruise ships operate just as well as highly rated hotels in terms of the high standard of service, quality in design, sophistication of amenities and revenue earnings. In this case, cruise ships are regarded to as commercial, residential catering establishments. Catering activities aboard cargo ships and ferries covering a fair distance compound catering maritime establishments given that their aim is to sustain the crew and travellers on board. The products are fairly priced or offered complementary to the job, promoting the aspect of welfare. 


d) Surface catering - this refers to catering establishments that offer food and drink to long distance travellers. The businesses are strategically located along the highway or at a terminus to offer refreshments and rest stops. These favor people travelling by bus or private vehicles. Though they stand to make profit, they are mostly fast food non-residential businesses catering to travellers. 

2. Industrial Catering
Whether industrial catering is fulfilled as part of a company policy or a management decision on employee welfare, employees get to enjoy meals and snacks at work during breaks. Industrial catering is assumed to support the employees’ function to indirectly enhance their performance. The managers enroll a catering department within the organization or outsource the function to the contract caterers. 

3. Institutional Catering
Institutional catering is concerned with the catering services offered to learning institutions such as colleges and universities, as well as prisons, hospitals, and orphanages. Institutional catering establishments are directed to meet the dietary requirements of the individuals in the organizations. Charges on these services may be partially or fully subsidized. 

4. Service Catering
Catering for the military as service personnel requires specialized training organized as part of their recruitment function. The military officers dine at the officer’s mess or in other catering businesses set up within the base.








[bookmark: _GoBack]Quiz
1. Describe the catering outlets that offer food and beverage to hotel guests.
2. Outline various forms of non-residential catering establishments.
3. Explain the difference between commercial and non-commercial catering establishments giving adequate examples.
4. Differentiate between industrial and institutional catering.
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