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THE

FUTURE
OF BUFFET
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PLEASE CONSULT YOUR STATE AND LOCAL GOVERNMENT AND/OR THE CENTERS FOR DISEASE CONTROL AND PREVENTION 
FOR THE MOST DETAILED AND UP-TO-DATE GUIDELINES.

FACIAL COVERINGS: For the safety of the guests and staff, have guests 
wearing facial coverings, unless eating & drinking, or if there is a medical reason 
or there are children under the age of 3. Staff should wear facial coverings at all 
times, especially if social distancing cannot be followed.

SOCIAL DISTANCING: Many states allow larger gatherings, as long as social 
distancing is followed. Layout the space to allow for 6 ft or more between staff 
and guests. Provide physical guides, such as tape on floors, stanchions, and 
signage, to ensure that individuals remain at least 6 feet apart.

SERVER-ASSISTED:  Guests will not be able to server themselves. Serve 
individually plated meals or grab-and-go action stations, dished out by staff. Top 
off with plate covers, for quick and safe service.

SAFETY & SANITIZATION: Have staff washing hands, wearing face 
coverings and gloves at all times during service. Limit any sharing of tools, 
equipment, or supplies by staff members. Ensure adequate supplies to minimize 
sharing of high-touch materials to the extent possible; otherwise, limit use of 
supplies and equipment to one group of staff members or attendees at a time, 
and clean and disinfect them between use.

GUIDELINES FOR A SAFE 
BUFFET, BANQUET, OR 

CATERED EVENT 
The foodservice & hospitality industries have changed 

drastically, in a very short period of time. With many 

state and local governments reopening their economies 

and allowing for gatherings of 10-50 people (some cases 

more), it is more important than ever, for the traditional 

buffet, banquet, and catered event to finding creative 

ways to offer their services.

Because of this, Oneida Hospitality Group is here to 

provide solutions for the safety and service that your 

guests expect.

https://www.cdc.gov/coronavirus/2019-ncov/community/large-events/considerations-for-events-gatherings.html
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SOLUTIONS:
• Provide physical guides, such as tape on floors, stanchions,  
 and signage, to ensure that individuals remain at least 6 feet  
 apart and to discourage gathering around service areas.

• Provide staff with tools that ensure quick and safe service. 
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SOCIAL DISTANCING AND SERVICE

Crowd Control

Service

PEG-M, PEG-L
POLYETHENE GLOVES,

MEDIUM, LARGE

ASIGN-2034
2 SIDED WRITE-ON BOARDS

W/ 4 MARKERS 

NON-SLIP SERVICE (BAR) TRAYS
ROUND, OVAL, RECTANGLE

BROWN, BLACK

RS-36BK/N, RS-36SS/N
36” STANCHION W/61/2” 

RETRACTABLE BELT, 12” BASE

TSC-31, TSC-37
CHROME PLATED TRAY STAND

31”H, 37”H

RS-SF/BK
STANCHION TOP SIGN FRAMES & 

SIGNAGE, 83/4”X12”
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J0850001
STACCATO 8 QT HAMMERED OBLONG CHAFER

J0070003
ALTO SQUARE CHAFER 6 QT

J0070001
ALTO OBLONG CHAFER 8 QT

Alto™ Chafers blend contemporary and elegant
styling with a clamshell lid. For optimal food-safety
a clear glass window allows food to be seen
without constant opening and closing.

Staccato features a modern,
hammered texture on a classic
European design. These chafers
enhance the presentation of any
food display.

Holloware

ORDERS@ONEIDAHOSPITALITY.COM
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Cutlery & Serving

B327SBNF
CHEFS TABLE HAMMERED BAN-

QUET SPOON 13 IN

B327MTLF
CHEFS TABLE HAMMERED BAN-

QUET TONGS 13 IN

B327FBNF
CHEFS TABLE HAMMERED BAN-

QUET FORK 13 IN

B327SBSF
CHEFS TABLE HAMMERED PCD 

SPOON 13 IN

T958FCMF
CABRIA COLD MEAT FORK

T958STBF
CABRIA  SERVING SPOON

T019MDSF
PSTL GRIP  CAKE SERVER

T019MCPF
PSTL GRIP  CAKE KNIFE

T012FBNF
NEW RIM    BANQUET FORK

T012FBNF
NEW RIM    BANQUET FORK

T012FBNF
NEW RIM    BANQUET FORK

T012MSPF
NEW RIM    SOUP LADLE

SOLUTIONS:

• Eliminate double-sided buffets by having all buffets chafers &  
 platters turned toward the serving staff.

• With all buffet items being served by staff, change out and 

 sanitize serving utensils every 20 minutes.

GUESTS WILL NOT BE ABLE TO SERVE THEMSELVES
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L6350000110S
UNDECORATD URBAN STORM 

CURV SQ PLT 5 1/8

F1463060291
STUDIO POTTERY CLOUD TAPAS 

DISH 7 IN

L6753066123P
RUSTIC SAMA PLATE 7 IN

F1463060283
STUDIO POTTERY CLOUD TAPAS 

DISH 5 IN

F1463060283
STUDIO POTTERY CLOUD TAPAS 

DISH 5 IN

L6250000123S
UNDECORATED URBAN BLK 

CURVE SQ PLT 7 IN

F1463060108
STUDIO POTTERY CLOUD TAPAS 

SNGL HNDL 5IN

F1493020123
TERRA VERDE DUSK PLATE 7 IN

F1463067115
STUDIO POTTERY CELADON 

PLATE 6 IN

F1463067291
STUDIO POTTERY CELADON 

PLATE 6 IN

Dinnerware
Though guests may not be able 
to serve themselves, they still 
expect to have an elevated 
experience.

SOLUTIONS:
• Dishes handled and served 
 by staff

• Plate covers over all served   
 dishes

• More action stations with   
 individual small plates

FOOD SAFETY & PERSONALIZED SERVICE 
J0093041AQC
5 CROWN PLATE COVER

Oneida’s durable plate covers feature a brush finish and are 
specifically designed and constructed for high-volume use. 
Plate covers give your guests confidence that their food has 
been fully protected between the buffet and their table.

R4898998155
CHORD TENOR FLAT PLATE 11 IN

L6753074942
RUSTIC CRIMSON DISH 2 OZ

R4898998561
CHORD TENOR MUG 12 OZ

R4898998134
CHORD TENOR FLAT PLATE

8.3 IN

F1500001359
L 108 GRN  ROL PLATTR 11 1/2IN

R4570000500
UNDECORATD BOT SAUCER 6IN

R4570000149
UNDECORATD BOT PLATE 10 

1/4IN

R4570000531U
UNDECORATD BOT UNO CUP 

STACK 9  OZ

R4570000127
UNDECORATD BOT PLATE 7 1/4IN

F1500002391
L 609 GRN  ROL PLATTER  15 1/2

F1500001391
L 108 GRN  ROL PLATTR 15 1/2IN

R4898998118
CHORD TENOR FLAT PLAT

6.5 IN
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B485FDNF
COLTON DINNER FORK

T389KDTF
CHEVIOT TABLE KNIFE

T433SDEF
DEAUVILLE DINNER SPOON

T322STSF
PATRICIAN TEASPOON

T433KDTF
DEAUVILLE DINNER KNIFE S/H

T322SDEF
PATRICIAN OVAL BOWL SPOON

T322FDNF
PATRICIAN DINNER FORK

T322KDTF
PATRICIAN TABLE KNIFE

T389SBLF
CHEVIOT BOUILOON SPOON

B485KDTF
COLTON DINNER KNIFE

T389STBF
CHEVIOT TABLE SPOON

B485STSF
COLTON TEASPOON

T433FDNF
DEAUVILLE DINNER FORK

T389FDNF
CHEVIOT DINNER FORK

Flatware

Many event locations will not have on site sanitization.

SOLUTIONS: 
• Utensils will be pre-wrapped

• Considering guests will be opting for fresh sets more often, 
 increase par levels to have 3X more on hand

SERVICE & SANITIZATION
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