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before purchasing it in order to gage whether or not it would be worth my time, and all praised On-Premise Catering: 
Hotels, Convention Conference Centers, and Clubs: 

0 of 0 people found the following review helpful. CateringBy Ivan M. RodriguezIn catering, you're always changing; 
the client is always dictating to you in terms of their wishes.Carla Halla0 of 0 people found the following review 
helpful. greatBy Jesse Chappellbought as a gift, they liked it. they are in culinary school and this will help with their 
new world of cooking4 of 5 people found the following review helpful. Wonderful book!By A CustomerI had to buy 
this book to study for a catering certification test, and I was anticipating a dull, dry rehash of things I already knew 
after 5 years as a caterer. But, I was pleasantly surprised. It is written in a most readable manner, and I learned so 
much I didn't know, which makes me so much more professional. I recommend it highly.

Catering and special events are a fast-growing area in today's food and beverage industry. On-premise catering 

http://f3db.com/pub/links.php?id=B000RNFD7U


accounts for about two-thirds of all catering sales, encompassing food produced on-sit in hotels, wedding facilities, 
conference centers, clubs and other venues. This book--the only one of its kind--covers the concepts and information 
that are essential to success in on-premise catering.


