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SITHKOPO0O03 Plan and display buffets

Modification History
Not applicable.

Application

This unit describes the performance outcomes, skills and knowledge required to design, plan
and display buffets. It requires the ability to consult on buffet requirements, design the total
buffet concept, plan and document operational requirements, display a buffet creatively and
supervise food service.

It does not include the preparation of food items for buffets which is covered by the unit
SITHCCCO015 Produce and serve food for buffets.

The unit applies to all hospitality and catering organisations that serve buffet food including
restaurants, hotels, clubs, and event and function venues. The buffet could be a one-off for a
special event or function or a series of regular buffets offered by the organisation.

This unit applies to those people who operate independently or with limited guidance from
others such as senior and supervising cooks and chefs, catering supervisors and managers.

No occupational licensing, certification or specific legislative requirements apply to this unit
at the time of publication.

Pre-requisite Unit
SITXFSAQ01 Use hygienic practices for food safety

Competency Field
Kitchen Operations

Unit Sector
Hospitality

Elements and Performance Criteria

ELEMENTS PERFORMANCE CRITERIA

Elements describe the Performance criteria describe the performance needed to

essential outcomes. demonstrate achievement of the element.

1. Design and plan a 1.1.Consult with others to determine requirements and design of
buffet. total buffet concept.

1.2.Design buffet menu according to season, budget, occasion,
and customer requirements.
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1.3.1dentify quality, price and customer requirements, and plan
the purchase of a range and quantity of food items.

1.4.Plan layout and display of buffet according to type of food,
occasion and theme.

1.5.Incorporate design of showpieces and decorations to enhance
buffet display.

1.6.Produce food preparation lists and display plans for use of
operational kitchen personnel.
2. Prepare for buffet. 2.1.Supervise preparation of food.

2.2.Select appropriate service equipment, service-ware and linen
to display food and decorations.

2.3.Plan food service points for efficient and safe customer and
staff accessibility.

2.4.Install and present appropriate buffet showpieces and

decorations.
3. Display food items and 3.1.Display buffet food items to create customer appeal.
SUPETVISE SErvice. 3.2.Display garnishes and accompaniments to enhance visual
appeal.

3.3.Supervise buffet service to ensure replenishment of food
items and neat and attractive display throughout buffet service
period.

3.4.Ensure appropriate service standards for all food items.

Foundation Skills

Foundation skills essential to performance in this unit, but not explicit in the performance
criteria are listed here, along with a brief context statement.

SKILLS DESCRIPTION

Reading skills to: - read and interpret supplier information to decide best purchasing
option.

Writing skills to: - write comprehensive food preparation and display plans.

Numeracy skills to: « calculate required quantities of buffet food for expected

customer traffic
« calculate supplies for food production.

Problem-solving skills recognise potential customer traffic flow issues and design a

to: layout for efficient and safe customer and staff accessibility.
Initiative and enterprise  ® develop creative ideas and explore arange of designs for the
skills to: display of buffet foods.
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Teamwork skills to: . invite and consider the input of staff members and external
professionals in the buffet planning and production process.

Planning and organising * access and sort all information required for buffet design and
skills to: coordinate atimely and efficient planning process.

Technology skills to: « use computers and software programs to produce food
preparation lists and display plans.

Range of Conditions

Specifies different work environments and conditions that may affect performance. Essential
operating conditions that may be present (depending on the work situation, needs of the
candidate, accessibility of the item, and local industry and regional contexts) are included.

Range is restricted to essential operating conditions and any other variables essential to the
work environment.

Others must include consideration of the «  Customers
following: . display artists and decoration
wholesalers

« event or function coordinators

. event stylists

« floral stylists

. food and beverage managers

« interior designers and decorators
« other cooks and chefs

. service staff.

Unit Mapping Information
SITHKOP401 Plan and display buffets

Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=68c40a93-e51d-4e0f-bc06-899dff092694
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