
 

Food Preparation: Cutting food products, preparing vegetables, salads, hors d’oeuvres, 

and basic baking.  

Platter Arrangements: Designing and arranging platters, managing buffet tables, and 

plating meals. 

Buffet Management: Ensuring food is displayed and served efficiently at buffet lines and 

carving stations.  

Storage & Cleanliness: Properly storing supplies and maintaining cleanliness in your work 

area.  

Creativity: Offering input into food tray designs and innovating to improve food 

presentation and service. 

 

 

      Competitive compensation and opportunities for career growth. 

      A dynamic and supportive work environment. 

      The chance to be part of memorable events and celebrations. 

      Training and development to enhance your skills. 
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