CUL213 Buffet Catering
Portfolio Project

As we progress through this class, it is important that students understand the importance of documenting their work.  Photographs are a valuable tool when attempting to sell a catered event.  By offering a selection of menus, as well as pictures of the food, the caterer has a valuable tool in selling their services.  This project should be considered a marketing tool for a catering business, and presented in professional manner that shows the strengths of the food service operation.  Power Point is recommended for this project.  Only hard copies will be accepted.  
Step 1

Obtain a camera within the first week of class.  Digital cameras are recommended, but disposable cameras are also usable.  Unless your cell phone can take high pixel pictures, phone cameras are not recommended.

Step 2

Over the course of this class, take pictures of the products that are produced in a plated or pattered form.  
Step 3

If printing photos versus Power Point, use a glue stick to affix the photos onto the page (heavy paper recommended).
Please follow these directions carefully:

a. Type a formal menu for each of 4 events/buffets in the dining room.  Photographs of the menu board will not count for credit.  The menu must be placed before the 3 pages of food photographs, acting as an introduction.

b.  After each menu introducing the pictures of food, photographs will follow, matching the items from the menu.
i. Each event must show food products on three pages:

1. On page one, place two photographs.  These photographs must display 1 soup and 1 salad or 1 soup/salad and 1 platter.

2. On page two, place two photographs.  These photographs must display 1 hot entrée and 1 starch or vegetable.

3. On page three, place two photographs.  These photographs must display 1 action station and 1 dessert or two desserts.

4. Each photo must be labeled for identification that matches the menu preceding the photos.

5. Repeat this same process for all 4 events.

Step 4

Collect your photos and present them to the instructor on the due date in a ring binder or other organizational format (approved by instructor) that is easily presentable to a client.

Grading Rubric

CUL213 Buffet Catering
Name:

Portfolio represented the six required photos for each buffet


_______  (out of 24)
1 soup and 1 platter or 1 soup and 1 salad

1 hot entrée and 1 starch or vegetable


1 action station and 1 dessert or two desserts
Printed, typed menus are presented before the pictures (2 points per menu):
________(out of 8)
Photo Labels (.5 each)







________(out of 12)

Quality Presentation-professional, quality photographs, easy to understand
________(out of 6)
Comments:

