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Content 
 Learning 

Outcome 

1. Identify the types of meal service. 
2. Establish culinary skills by 

developing meals using local foods 
and resources. 

 
TYPES OF SERVICE 

1. Blue Plate  

 a plate, often decorated with a blue willow 
pattern, divided by ridges into sections for holding 
apart several kinds of food. 

 Also called blue plate special. 

 A specially priced main course, as of meat and 
vegetables, listed as an item on a menu, 
especially in an inexpensive restaurant. 

 
2. Silver service 

 This usually includes serving food at the table.  

 It is a technique of transferring food from a service 

dish to the guest's plate from the left. 

 It is performed by a waiter using service forks and 

spoons from the diner's left. 

 Silver service food is always served from the left, 

drinks and plated meals from the right. 

 Meals are served to the diner from platters, not 

plated in the kitchen. 

 The guest to the host's right is served first. (Usually 

a female guest) 

 

3. Counter Service 

 Food is served on the counter by counter service 
assistant in a café, restaurant or food out lets. 

 
4. Guerdon Service 

 Is a form of food service provided by restaurants to 

their customers.  
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 This type of service encompasses preparing food 

(primarily salads, main dishes such as beef 

stroganoff, or desserts) in direct view of the guests, 

using a "guerdon". 

 A guerdon typically consists of a trolley that is 

equipped to prepare, cook and serve food. 

 There is a gas hob, chopping board, cutlery drawer, 

cold store (depending on the trolley type) and general 

working area. 

 
5. Carvery service 

 A carvery is a restaurant where cooked meat is 

freshly sliced to order for customers, sometimes 

offering unlimited servings for a fixed 
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https://www.strandpalacehotel.co.uk/restaurants-bars/carvery-grill/
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Cooking Methods 

 

 
 
Activity 
1. Discuss the following types of service. 

i. Counter service 
ii. Silver service 
iii. Guerdon service 

 
2. Try folding those 5 napkins folding given using a 

napkin at home and follow the steps given. 
 

 
 
 
 
 
 
 
 
 
 
 


