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How to build extraordinary, memorable, and profitable buffets, from
acclaimed experts

The ability to plan and execute a successful buffet is an essential skill for
foodservice professionalsin the rapidly growing realm of catering and special
events—whether executed by an independent business or as ancillary services
offered by restaurants, hotels, clubs, colleges, and hospitals. Moder n Buffet
Presentation successfully incorporates the art of buffet and banquet entertaining
with tantalizing, current recipes; guidance on plating, garnishing, and arranging;
and design concepts and visual appeal. Practical concerns for the professional are
thoroughly addressed—from setting price points, selecting proper equipment, and
training staff to marketing, communicating with clients, and practicing proper
sanitation. Guides to menu planning, including action stations (omelets made to
order) and creation stations (sushi bars), help professional s navigate the many
possibilitiesin serving large numbers creatively and effectively. Nearly 200
recipes provide inspiration for buffet foods that delight customers while
contributing to the bottom line, and more than 100 color photographsillustrate
winning dishes, successful buffet setups, and platter arrangements, aswell as
provocative centerpieces and displays.

- Written by a husband and wife team with more than 50 years combined
experience in the catering and restaurant business

- Combines the business of running a catering operation with recipes and menus
to provide inspiration

- Features tantalizing photos by Francesco Tonelli
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How to build extraordinary, memorable, and profitable buffets, from acclaimed experts

The ability to plan and execute a successful buffet is an essential skill for foodservice professionalsin the
rapidly growing realm of catering and special events—whether executed by an independent business or as
ancillary services offered by restaurants, hotels, clubs, colleges, and hospitals. Modern Buffet Presentation
successfully incorporates the art of buffet and banquet entertaining with tantalizing, current recipes; guidance
on plating, garnishing, and arranging; and design concepts and visual appeal. Practical concerns for the
professional are thoroughly addressed—from setting price points, selecting proper equipment, and training
staff to marketing, communicating with clients, and practicing proper sanitation. Guides to menu planning,
including action stations (omelets made to order) and creation stations (sushi bars), help professionals
navigate the many possibilitiesin serving large numbers creatively and effectively. Nearly 200 recipes
provide inspiration for buffet foods that delight customers while contributing to the bottom line, and more
than 100 color photographs illustrate winning dishes, successful buffet setups, and platter arrangements, as
well as provocative centerpieces and displays.

- Written by a husband and wife team with more than 50 years combined experience in the catering and
restaurant business

- Combines the business of running a catering operation with recipes and menus to provide inspiration

- Featurestantalizing photos by Francesco Tonelli
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Editorial Review
About the Author

Carol Murphy Clyne and Vincent Clyne launched PAIRINGS palate + plate in Cranford, N.J. in 2010.
Their restaurant concept is based on constantly evolving seasonal recipes featured in the globally inspired,
contemporary American dinner menu; the on-site buffet menu; and their cooking classes. The couple aso
owned a personal catering company for 20 years. Carol holds ProChef Level |1 Certification from The
Culinary Institute of Americain Hyde Park, and Vincent, a Certified Wine Professional credential from the
CIA in Napa Valley. Vincent was also awarded the Signorello Vineyards Food Writing Scholarship to the
Symposium for Professional Food Writers at The Greenbrier in West Virginia. Carol is currently avisiting
instructor for the food enthusiasts programs at the CIA.

Founded in 1946, The Culinary Institute of America is an independent, not-for-profit college offering
bachelor’ s and associate degreesin culinary arts and baking and pastry arts, aswell as certificate programsin
culinary arts and wine and beverage studies. A network of more than 45,000 alumni has helped the CIA earn
its reputation as the world's premier culinary college. The CIA, which also offers courses for professionals
and food enthusiasts, as well as consulting services for the foodservice and hospitality industry, has
campuses in Hyde Park, N.Y .; St. Helena, Calif.; San Antonio, Texas; and Singapore.

Users Review
From reader reviews:
Karen Chan:

What do you concerning book? It is not important with you? Or just adding material when you require
something to explain what the ones you have problem? How about your free time? Or are you busy
particular person? If you don't have spare time to try and do others business, it is gives you the sense of being
bored faster. And you have free time? What did you do? Every individual has many questions above. They
must answer that question due to the fact just their can do which. It said that about publication. Book is
familiar in each person. Yes, it is appropriate. Because start from on kindergarten until university need that
Modern Buffet Presentation to read.

Vivian Nava;

Here thing why this specific Modern Buffet Presentation are different and reputable to be yours. First of all
reading through a book is good however it depends in the content of the usb ports which isthe content is as
tasty as food or not. Modern Buffet Presentation giving you information deeper and in different ways, you
can find any e-book out there but there is no guide that similar with Modern Buffet Presentation. It gives you
thrill examining journey, its open up your eyes about the thing this happened in the world which is maybe
can be happened around you. Y ou can actually bring everywhere like in area, café, or even in your means
home by train. If you are having difficulties in bringing the imprinted book maybe the form of Modern
Buffet Presentation in e-book can be your option.



Michelle Oquinn:

Reading a publication can be one of alot of action that everyonein the world likes. Do you like reading book
therefore. There are alot of reasons why people fantastic. First reading a guide will give you alot of new
data. When you read a guide you will get new information due to the fact book is one of numerous waysto
share the information or even their idea. Second, looking at a book will make an individual more
imaginative. When you studying a book especially fictional book the author will bring you to definitely
imagine the story how the figures do it anything. Third, you may share your knowledge to others. When you
read this Modern Buffet Presentation, you could tells your family, friends along with soon about yours book.
Y our knowledge can inspire different ones, make them reading a publication.

Sharon Works:

Aswe know that book isimportant thing to add our information for everything. By a e-book we can know
everything we want. A book is apair of written, printed, illustrated or blank sheet. Every year ended up
being exactly added. This reserve Modern Buffet Presentation was filled in relation to science. Spend your
time to add your knowledge about your research competence. Some people has various feel when they
reading some sort of book. If you know how big good thing about a book, you can truly feel enjoy toread a
reserve. In the modern eralike today, many ways to get book that you simply wanted.
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