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Food service

The aim of this unit is to develop the knowledge, 
understanding and practical skills required to prepare areas 
and equipment for table service and silver service. You will 
check stock levels and ensure waste food containers are 
ready for use. You will learn how to silver serve various 
foods including soups and sauces, bread rolls, potatoes, 
meat and poultry, vegetables, and desserts.

You will also learn how to prepare customer and dining 
areas and clear these areas after service and the important 
of clearing finished courses including cutlery, crockery and 
other table items such as glassware.
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On completion of this unit you will:

Learning outcomes

Evidence requirements
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1. Be able to greet customers and take orders

2. Be able to silver serve food

3. Be able to serve customers’ orders at the 
table

4. Be able to clear finished courses and 
maintain the dining area

5. Understand how to serve food at the table

You need to meet the same standard on a 
regular and consistent basis. Separating 
the assessments by a period of at least two 
weeks is recommended as competence 
must be demonstrated on a consistent and 
regular basis.

4. Range                                                          
All ranges must be practically demonstrated 
or other forms of evidence produced to 
show they have been covered.

5. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

6. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes and 
cover ranges in this unit. All outcomes and 
ranges must be achieved. 

7. External paper                                   
There is no external paper requirement for 
this unit.                 

1. Environment                                     
Evidence for this unit may be gathered 
within the workplace or realistic working 
environment (RWE). 

2. Simulation                                             
Simulation may be used in this unit, where 
no naturally occurring evidence is available. 

3. Observation outcomes                     
Competent performance of Observation 
outcomes must be demonstrated on 
at least two occasions. Assessor 
observations, witness testimonies and 
products of work are likely to be the most 
appropriate sources of performance 
evidence. Professional discussion may be 
used as supplementary evidence for those 
criteria that do not naturally occur. 
 
Assessed observations should not be 
carried out on the same day for the 
same learning outcome. There should be 
sufficient time between assessments for 
reflection and personal development.  
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Achieving observation outcomes Achieving range

Achieving observations  
and range
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Your assessor will observe your performance 
of practical tasks. The minimum number of 
competent observations required is indicated in 
the Evidence requirements section of this unit.

Criteria may not always naturally occur during 
a practical observation. In such instances you 
will be asked questions to demonstrate your 
competence in this area. Your assessor will 
document the criteria that have been achieved 
through professional discussion and/or oral 
questioning. This evidence will be recorded 
by your assessor in written form or by other 
appropriate means.

Your assessor will sign off a learning outcome 
when all criteria have been competently 
achieved.

The range section indicates what must 
be covered. Ranges should be practically 
demonstrated as part of an observation. Where 
this is not possible other forms of evidence may 
be produced. All ranges must be covered. 

Your assessor will document the portfolio 
reference once a range has been competently 
achieved.
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Learning outcome 1

Observations

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

*May be assessed by supplementary evidence.

Be able to greet customers and take orders
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a. Greet customers, identify their requirements 
and check any booking records as 
appropriate to the service operation

b. Provide customers with assistance when 
they arrive

c. Check customers have access to the 
correct menu

d. Give accurate information on individual 
dishes according to customer requirements

e. Use sales techniques to increase sales as 
appropriate

f. Assist customers to make a choice where 
appropriate

g. Identify, record and deal with orders 
promptly



Learning outcome 2

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Check that service equipment is clean, 
undamaged and ready for service according 
to the service operation

b. Check that the food to be served is of the 
type and quantity required and that it is 
arranged allowing for easy service

c. Portion, serve and arrange the food items 
using the recommended service equipment

d. Deal with surplus food items and used 
service equipment correctly

e. Carry out work with the minimum of 
disturbance to customers

Be able to silver serve food
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*May be assessed by supplementary evidence.



Learning outcome 3

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Provide customers with correct table items 
for the food to be served at appropriate 
times

b. Serve food with clean and undamaged 
service equipment of the appropriate type

c. Serve food of the type, quality and quantity 
required using the appropriate service 
method

d. Remove and replace used table items as 
required and maintain the correct stocks

e. Remove leftover food items, condiments 
and accompaniments from the table when 
required and deal with them correctly

f. Carry out work with the minimum of 
disturbance to customers

Be able to serve customers’ orders at the table
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*May be assessed by supplementary evidence.



Learning outcome 4

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Clear finished courses, crockery and 
cutlery systematically from the table at the 
appropriate time according to the service 
operation

b. Check crockery, cutlery and other table 
items and replace or remove them as 
appropriate

c. Clear waste and food debris from the table 
in line with the service operation

d. Keep customer area tidy and clean

Be able to clear finished courses and maintain the dining area
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*May be assessed by supplementary evidence.



Range

You must practically demonstrate that you have:

UV21495 9

Dealt with a minimum of 1 type of customer Portfolio reference

With special requirements

Without special requirements

Dealt with a minimum of 2 types of customer requirement Portfolio reference

Correct number of place settings

Dietary requirements

Special seating requirements

Used a minimum of 1 service operation Portfolio reference

Table service

Function service

Given a minimum of 2 pieces of information Portfolio reference

Dishes available

Dish composition and method of cooking

Prices

Special offers and promotions

Placed and cleared a minimum of 3 table items Portfolio reference

Crockery

Cutlery and silverware

Glassware

Napkins

Condiments and accompaniments

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



You must practically demonstrate that you have:
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Used a minimum of 2 types of service equipment Portfolio reference

Dishes/liners/flats

Service cutlery/silverware

Service cloths/linen

Performed a minimum of 2 types of silver service operation Portfolio reference

Function silver service

Restaurant silver service

Buffet/carvery silver service

Served a minimum of 5 types of food items Portfolio reference

Soups

Gravies/sauces

Bread rolls/potatoes/other solid items

Sliced meat/poultry

Rice/vegetables/other small chopped items

Pies/tarts/flans/gateaux

Puddings/spooned desserts

Cheese

Cleared all finished courses Portfolio reference

Starter

Main course

Dessert

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



You must practically demonstrate that you have:
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Used a minimum of 3 types of service equipment Portfolio reference

Dishes or linens

Flats

Trays/trolley service

Cutlery and silverware

Service cloths or linen

Used a minimum of 1 service method Portfolio reference

Plated items

Served items

Cleared a minimum of 1 service operation Portfolio reference

Function silver service

Restaurant silver service

Buffet or carvery silver service

Cleared a minimum of 2 table items Portfolio reference

Glassware

Condiments

Table decorations

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.
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Knowledge
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Learning outcome 5 

Understand how to serve food at the table

You can: Portfolio reference 

a. Describe safe and hygienic working practices when serving food

b. Explain the importance of greeting customers appropriately

c. Explain the importance of being familiar with the available menu 
items

d. Describe the operational procedures for serving courses for both 
table service and silver service

e. Explain the importance of arranging and presenting food in line 
with menu specifications

f. List correct condiments, accompaniments and service equipment 
for different menu items

g. Explain the importance of maintaining the dining and service area

h. Describe how to provide appropriate assistance to customers with 
different needs

i. Describe how to respond to types of unexpected situations that 
may occur while serving food at the table and during silver service

 



Outcome 1: Be able to greet customers and take orders

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Greet customers: Correct welcome 
(good morning, good afternoon, good 
evening), provide excellent customer 
service (polite, appropriate body language, 
displaying good product knowledge, 
identify requirements, taking the time to 
explain products and services, check 
availability of products and services 
requested, offer alternatives if first request 
is unavailable, deal with requests promptly, 
give accurate information, promote special 
offers and promotions if appropriate, follow 
organisation’s guidelines and standards of 
performance), up-sell if appropriate to do 
so.

Assistance on arrival: Confirm 
reservation (if appropriate), take coats, 
show to table, move and reset tables 
to accommodate numbers, give correct 
menus. 

Menus: Breakfast, lunch, afternoon tea, 
dinner, specials, à la carte, plat du jour, 
snack, bar. 

Accurate information: Ingredients, how 
dish is prepared, cooked and served, side 
dishes, specials, dishes that meet dietary 
requirements (gluten free, vegetarian, 
kosher, dairy free), price. 

Sales techniques: Promote special 
offers and promotions if appropriate, offer 
additional side dishes, suggesting wine to 
accompany dishes, match products and 
services to customer needs.

Assist customers: Likes, dislikes, dietary 
needs. 

Orders: Follow organisation’s procedure 
for process of orders.



Outcome 2: Be able to silver serve food
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Service equipment: Serving dishes, 
serving liners, serving flats, service cutlery, 
silverware, service cloths, service linen. 

Service operation: Function, restaurant, 
buffet, carvery. 

Food items: 
Types – soups, gravies/sauces, bread 
rolls, potatoes, rice, pasta, meat, fish, 
poultry, game, vegetables, salads, pies, 
tarts, flans, gateaux, puddings, spooned 
desserts, cheese. 

Quality – taste, aroma, presentation, dish 
requirements.

Quantity – portion size, number of covers, 
menu type, dish requirements, customer 
requirements. 

Ease of service: Main item first, 
vegetables, accompaniments, dishes not 
too full. 

Portion: In accordance to guidelines, same 
size, pre-portioned.  

Surplus food items: Waste food disposed 
of in line with organisational procedure. 

Minimum disturbance: Quietly, discreetly, 
without fuss.

Outcome 3: Be able to serve customers’ orders at the table

Correct table items: Serving cutlery, 
plates, accompaniments. 

Service equipment: Service cutlery, 
service cloths, linen, service dishes (liners, 
flats), plate warmer, salvers, trays, trolleys, 
side tables, service tables.

Types of food: Soups, gravies/sauces, 
bread rolls, potatoes, rice, pasta, meat, 
fish, poultry, game, vegetables, salads, 
pies, tarts, flans, gateaux, puddings, 
spooned desserts, cheese.

Quality: Taste, aroma, presentation, dish 
requirements.

Quantity: Portion size, number of covers, 
menu type, dish requirements, customer 
requirements.

Replace or remove: All unused glasses 
before starter service, clear side plates with 
starter, make sure correct cutlery ready for 
each course (soup spoon, fish knife, steak 

knife, dessert spoon/fork, cake fork), clear 
all accompaniments with main course, all 
dishes and empty glasses with pudding.

Leftover food items, condiments and 
accompaniments: Only clear course 
when all customers have finished eating, 
clear side plates with starter, clear all 
accompaniments with main course, all 
dishes and empty glasses with pudding. 

Minimum of disturbance: Quietly, 
discreetly, without fuss.



Outcome 4: Be able to clear finished courses and maintain the dining area

Clear crockery and cutlery 
systematically: Clear from the right, clear 
using organisational procedures (onto tray, 
on station, straight into kitchen), only when 
all customers have finished eating. 

Replace or remove: All unused glasses 
before starter service, clear side plates 
with starter, make sure correct cutlery is 
ready for each course (soup spoon, fish 
knife, steak knife, dessert spoon/fork, cake 
fork), clear all accompaniments with main 
course, all dishes and empty glasses with 
pudding.

Waste and food debris: Onto one main 
plate on arm, straight from the table to tray 
or kitchen, into correct waste bins in line 
with the service operation. 

Customer area tidy and clean: Free from 
clutter, remove cleared plates immediately, 
keep station tidy, clean as you go, comply 
with current health and safety regulations. 
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Outcome 5: Understand how to serve food at the table

Safe and hygienic working practices: 
Wash hands before service and at regular 
and frequent intervals, personal hygiene 
(cleanliness, appearance), staff uniform 
(correct and clean), safe use of physical 
resources (equipment, crockery, cutlery, 
glassware, manual handling of furniture), 
identifying hazards (sources of bacteria, 
chemical, physical, cross-contamination), 
correct temperature of food.

Types of customers: Internal, external, 
unexpected, expected, those with specific 
or special needs. 

Greeting procedures: First impressions, 
verbal and non-verbal communication, 
formal and informal, confirmation of 
reservation (diary, electronic), seating 
procedure (table allocation, organisational 
procedures).

Importance of greeting: First impression, 
improved business image, reduce customer 
complaints, increase customer satisfaction.

Menu items: Bread rolls, soups, sauces, 
potatoes, meat, poultry, vegetables, 
desserts, dish composition, cooking 
methods (roasting, braising, boiling, grilling, 
poaching, deep-frying, shallow-frying, 
baking, stewing), prices, accompaniments.

Importance of being familiar with the 
available menu items: Availability of 
dishes, specials, up-selling of menu items, 
increased customer satisfaction, reduce 
complaints, improve efficiency, allergies 
(nuts, dairy), coeliac disease.

Operational procedures for serving 
courses: Clean and undamaged 
service equipment, ready for service, 
clean and safe working environment, 
menu knowledge, take food orders 
from customers, pass orders through to 

kitchen immediately, timely delivery, serve 
food at the correct temperature, meet 
customer needs, customer service levels, 
organisational standard, build customer 
relations and loyalty (recognise regular 
customers, use customer’s name).

Arranging and presenting food in line 
with menu specifications: Importance of 
presentation (colour, appearance), meet 
customer expectations and needs, maintain 
organisation’s quality standards.

Condiments: Salt, pepper, mustard, oils, 
vinegars.

Accompaniments for food items: 
Sauces (mint, horseradish, tartare, 
cranberry, tomato), lamb (mint sauce), beef 
(horseradish sauce), fish (tartare sauce), 
turkey (cranberry), pasta dishes (parmesan 
cheese, ground black pepper), burger types 
(relish, chutney, tomato).

Service equipment: Service cutlery, 
service cloths, linen, service dishes (liners, 
flats), plate warmer, salvers, trays, trolleys, 
side tables, service tables.

Importance of maintaining dining and 
service areas: Organisational image, 
cleanliness, health and safety (reporting 
of broken equipment, fixtures and fittings, 
hazard spotting), standards (departmental 
procedures, pest control), improve 
customer satisfaction, reducing costs.

Appropriate assistance to customers 
with different needs: Correct menu 
information (food allergies, food 
intolerances, religious, medical, personal 
preferences), disabilities (access, large 
print menus, braille), special seating 
arrangements (large groups, babies and 
children).



Outcome 5: Understand how to serve food at the table (continued)

Unexpected situations: Unexpected 
customers, late or early customers, 
unavailable items on menu, special 
requests, individual needs (dietary), errors 
and omissions with order, waiting time for 
order (too long, too quick), accidents (staff, 
customer), emergencies.

Dealing with unexpected situations: 
Organisational procedures, apologise, 
remain calm (tone of voice, body 
language), limit of authority (provide 
alternative solution, request assistance, 
contact line manager), explain situation 
(inform and update), accidents (alert first 
aider, business reporting procedure), fire 
evacuation (evacuation procedure, raising 
the alarm).
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