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The Family Buffet Service Record
Watch the food after it reaches the table.

A buffet needs a serving adult, suitable holding and a clear ending.

Example: a host holds a second small batch appropriately, replaces the first serving dish and records the handoff instead of
adding new food to an old dish.

01 Assign service
Home hosting still needs an adult in charge.

Service adult and backup Food and first batch

Cooking or reheating check Event requirement to confirm

02 Verify holding
Check the food and actual arrangement.

Hot or cold holding needed Equipment and instruction check

Measured check and time Dish with an unresolved question
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The Family Buffet Service Record / Review & follow-through
03 Rotate and time
Replace dishes rather than topping them up.

First dish service time Next batch holding place

Replacement adult and time Room-temperature limit to follow

04 End the buffet
Finish the food decision before take-home offers.

Actual dish removal time Leftover guidance used

Remaining food decision Backup handoff to improve
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