Banquet
· An ostentatious or formal meal for a large  number of guests for a festival to mark the occasion of a political or social event.
· Banquet is also called function catering .
· The word date back from the 14th century comes from the Italian word banchetto meaning a small bench on which guest used to sit. 
The largest banquet

· Hosted by Emile Loubet the famous mayors banquet. ,25th September 1900 22,295 mayors attended the function ,entertained at Tuileres garden in Paris waiters covered a distance of 7 km on bicycle.
Types of function

· Formal                              Informal 
 State function                          Reception 

                                                             Cocktail dinner

                                                           Seminar

                                                             Exhibition

                                                          Fashion shows

                                                           Trade fair

Staff organization
                                  Banquet manager                                                      

                            

Secretary


Operations                                Sales

Assistant manager

Sales manager


Senior captain


Asst sales manager

Captain



Sales executive

Senior stewards                              Trainee Sales executive

stewards                                                             

Banquet booking
·  Enquiry
· Negotiate
· Check diary
· For availability
· If acceptable
· Pencil date in diary
· Send reply to enquiry
· If response is negative cancel and send cancellation letter.
·  If fully booked offer alternative.
· If not regret
· Letter fax
· If confirmed note down in the diary write function prospectus.
Function prospectus /function sheet contract
Function:

Date :

Time:

Room:

Guaranteed:
Expected:

Function in charge:

Menu;

Host:

Telephone:

Address:

Bar:

Special arrangement
Flower:

Cigars/cigarettes/hookah bar

Music /D.J

Other instruction

Front office;

Complimentary room:

Advance;

Bulletin board;

Inscription:

Banquet menu

· Salad-
Aloo achari 

Achari lachha 

Pasta salad

Dakshini rice salad

Aloo channa 

papri chaat 

Fish

· Machli hara masala 
· Fish Amritsari 
· Goan fish curry
· Grilled fish with lemon
· Fish orly 
· Sorse maach 
· Bhapa ilish 
Chicken
· Tandoori chicken
· Kadhai murg 
· Murg do piyaza 
· Murg dhanial korma
· Roast chicken
Lamb

· Nahari gosth 
· Gosth rogan josh
· Gosth do piyaza 
· Kasha mangsho 
· Lamb roast
· Lamb chops
· Handi gosth masala 
Vegetable

· Paneer makhani 
· Palak paneer 
· Matar paneer 
· Malai kofta 
· Kadhai paneer 
· Subz miloni 
· Veg au gratin
· Achari subz jhalfarezi 
· Vegetable lasagne 
· Haider chamun 
· Jeera pulao 
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Sahi paneer korma
· Rice
·  Veg biriyani 
· Peas pulao 
· Jeera rice
· Moti pulao 
· Kashmiri pulao 
· Steamed rice
Indian bread
· Butter naan 
· Til naan 
· Garlic naan 
· Masala kulcha 
· Laacha parantha 
· Roomali roti 
Dessert 

· Hot gulab jamun 
· Rashmalai 
· Rasgulla 
· Chum chum 
· Sandesh 
· Kulfi 
· Rabri 
· Ice-cream
· Fruit gateaux
· Mousse
· Soufflé
· Trifle
· Baked Alaska
· Assorted ice cream
· Cony island parfait
· Long island sundae
· Assorted tarts
· Hot malpua 
Hi –tea menu veg

· Assorted chat

· Assorted veg cheese
· Sandwiches
· Chole batura 
· Club kachoori with aloo kali mirch 
· Croissant sandwiches
· Idli with sambhar and chutney
· Kathi roll
· Mushroom rissoles
· Pakora 
· Pao bhaji 
· Ragda patties
· Samosa 
· Uttapam with sambhar 
· Veg patties
· Veg burgers
· Veg wantons
· Vol au vent spinach and corn.
Hi-tea non veg

· Creole fish finger
· Fish cutlets
· Chicken wonton
· Chicken nuggets
· Chilli chicken dry
· Chicken drumstick
· Chicken kathi roll
· Chicken burger
· Keema pao 
· Lamb cutlets
· Mutton galauti kebab
· Seekh kebab
· Murg reshmi kebab
· Shammi kebab
· Croissant sandwiches
Non veg(egg/tuna/chicken

Seating plan

· Theatre style
· E- shape 
· Board room style
· Herring bone pattern/fish bone
· Class room style
· Lounge style
· Cluster pattern
Theatre style

THEATRE STYLE
This style of seating arrangement is ideal for large groups and is suitable for lectures, presentations, general body meetings, inaugural functions, etc
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E shaped

· E-shaped is a variation of the U-shape to accommodate more people. Leave ample space in the centre for people to move. You need a surprisingly large room to accommodate this layout. 
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Class room style

· CLASSROOM STYLE Ideal for workshops, training programmes, dealers’ meeting, etc. Personalized reserved space provides ample note-taking space and can generate an ambience of intense participation.
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Board room style

· BOARDROOM STYLE
 Ideal for workshops, intense discussions, training sessions, etc.
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Fish bone Style

· FISH BONE STYLE
A variation of the classroom style arrangement. Ideal for workshops, training programmes, dealers’ meeting, etc. Personalized reserved space provides ample note-taking space and can generate an ambience of intense participation
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Informal Style

· BANQUET / INFORMAL STYLE
Ideal for informal gatherings, family get-togethers, marriage receptions 
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Audio visual equipments
· Table mike
· Screen
· Over head projector
· Slide projector
· Extra carousel
· Cordless collar mike
· Colour tv 
· Vcr/vcd 
· U-matic 
· Computer
· Lap top
· ISDN line
· Video conference
· Audio recording
· Computer projection through
· Infocus LP/300 data projector
· Video projection system.
TOAST MASTER

· He / she conducts the function
· Good speaker
· Toast master=emcee
· Emcee=anchoring any social or state event. 
Toast procedure

· As soon as guests are received ; toast master announces the name of the guest with their respective title.
· The toast master bangs the mallet (hammer) three times and says Mr.chairman is s (or name with importance)
· Dinner is announced.
· Guests of honour is seated on the head/top table.
· As soon as guests are seated speech is given with toast and meal begins.
· In England Royal toast is hosted to the good health of the queen.
Sequence of service

· Dinner is announced by toast master
· Guests are seated , chairs pulled out by waiter ,serviettes placed across the laps.
· If the first course is not already on the table proceed to collect soup.
· Top table waiters serve first course to commence service first.
· All waiters leave the dining room after each course is served
· First course cleared and fish plates laid out.
· Soiled plates taken out and fish course is collected.
· Fish course is served and waiters leave room by taking soiled silver ware.
· The soiled plates are cleared.
· Next course is served.
· Serve all accompaniments.
· All dirty silvers are cleared
· Dessert is served
· Tea/coffee is served.
INFORMAL BANQUETS-
Reception-

Cocktail parties-

Convention 

Seminar-

Exhibition-

Fashion shows

Wedding

Outdoor catering-

All the function need some basic facility other than food and beverage.This facility varies according to the style of function.For an example a facility required for a seminar is different from a wedding function.Required facility to be discussed during the booking of the function and provided accvordingly.Few of the facilities which are not available in hotel but as per requirement of guest hotel need to outsource and supply the same during their function.

