Planning a wedding banquet
[bookmark: _GoBack]When planning for a wedding buffet, one should know his audience and the event. Their likes dislike, social status, profession, cultural and religious considerations. How many people will attend, the target is 300. Time and number of attendants to serve the food are also considered when planning for a meal. The menu for the wedding will include lobster with mashed potatoes, vegetables and couscous salad, flavorful sauces, flat mignon with green beans, fried chicken, cheese, and biscuits. Chinese cuisine will be best for the wedding. The buffet will be in two places. This will reduce the time spent on people serving themselves. 
Making the food look good or bad
Food should be appropriately presented and served since people will always consume foods by their eyes before even eating it. Customers and people will always be attracted by food, which will be presented attractively. The dishes used should also be of high standard, well cleaned, and well-presented such that the customers feel that it's worth their money. I usually look at food which is well decorated attractive and presented to me if it's attractive I will take it. 
.A good presentation will make the food enjoyable and also appetizing to the customer.
What have you seen and experienced  
I do not like buffet restaurants since I don’t prefer taking different types of foods at the same time. Its because I once had a visit to an Indian restaurant which was offering a buffet, but all the dishes were almost the same offering Indian dishes. Despite my dislike buffets have got several advantages which make restaurants to go for them like:
The buffet is one of the best chef's creations because it's more flexible to food choices as it allows gets to choose what they want to eat. It also helps guests to interact as they serve themselves while having discussions. It will enable people to have their dietary restrictions tackled and also allow the guests to prompt their serving size. My favorite buffet which I attended was a wedding buffet. It was the best since it offered food which was well decorated and was presented in style. The food at the wedding was varieties like salads, pasta, grilled chicken, desserts, fruits, and shrimp.
