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Defining Large-Scale Catering



Logistics: the backbone of large-scale 
catering

• Space Analysis and 
Equipment Needs



Planning with Precision 
• Timeline

• Menu Design

• Contingency Planning & Waste Management



Strategies for Staffing

• Determining necessary ratios

• Recruitment & Training

• Team Structure



Event Day Execution

• Serving methods and 
quality control

• Time adjustments

• Emphasis on the guest 
experience



Productive Debriefs and Documenting 
Metrics

• Evaluate Attendance

• Celebrate successes

• Identify areas that need improvement



            770-635-7449

Stay in touch!
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