F&B Terms 

Meals

Continental breakfast: limited s buffet items, served cold: bread item, fruit, juice, possibly a hot drink.

Full breakfast: wide variety of starches as well as protein.

Beverages: non-alcoholic drinks (water, juice, coffee, tea).

AM/PM break: common for meetings and conferences, to perk attendees up.

A la carte: literally “from the cart” (guest choice between options).
 
Hors d’oeuvre: a portable form of an appetizer (small portion of food to stimulate before the main meal).

Canape: a specific form of Hors d’oeuvre, served on bread or toast or cracker.

Courses 

	US, Canada
	International

	Appetizer
	Entree

	Entrée or Dual Entrée (guest selection)
	Main

	Dessert
	Dessert



Staff 

Server/Wait Staff: the face of your meal, presents dishes, brings them to table.

Bartender: prepares and serves drinks at a bar. 

Pourer: serves alcoholic drinks (wine) at the table. 

Sommelier: the wine expert who will likely assist with wine and glassware selection, storage, service. 

Bus Staff/Bussers/Bar Back: allow the wait staff and bartenders to do their jobs without interruption, clear dishes, bring clean ones where needed. 

Captain/Banquet Captain/Maitre d’: key point person who manages the front-of-house on your behalf.

Chef: works with the Captain to get the food out on time, directs the kitchen.

Sous-chef: second in charge in the kitchen. 

Cooks/Food Prep staff: prepare the ingredients or carry out certain steps in the cooking process.  
Service Types

Reception

Butler pass: food and drink is passed around.

Food display: not passed (crudités, sushi platters).

Station: food is prepared or assembled in front of guests (pasta, stir fry, carving).

Main Meal 

Buffet: self serve, can incorporate stations.  

Family style: dishes are placed down on the table for guests to serve themselves.

Plated or “sit down”: the table is pre-set before guests arrive (typically with bread and salad).
· American – plated in kitchen
· English – platters or plates are unfinished and sauces are brought for self-serve
· Russian – tableside service, carved in back and portioned out at table
· French – all prep done table side 

Bars

Open (“Hosted”) Bar: the event pays.

Cash bar: often facilitated with tickets.

Corkage fee: charged by the venue when you bring in the booze (from sponsors or other vendors).

Per person: charged by the number of people who walk through the door vs “on consumption”. 

Billing terms

Guarantee: you are inancially liable to commit to a specific amount (usually 48 hours in advance), with most caterers prepared for anywhere from 3-5% for an overage.
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Minimum: the smallest amount of guests required for a particular menu item, price, or set up.
 
Covers: the actual number of sit-down meals that were served (head count).

Tax: depends on jurisdiction.

Service charge: goes to the house; gratuity: typically goes to the staff; tipping: goes directly to the staff. 

