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The document discusses different types of service trolleys used in the hospitality industry such as carving trolleys, cheese trolleys, dessert trolleys, fruit trolleys, gueridon or flambé trolleys, hors d'oeuvre trolleys, liquor trolleys, room service trolleys, salad trolleys, and wine trolleys. It provides details on the purpose and use of each type of trolley. The document also discusses best practices for safely operating trolleys and warns of potential risks like tipping over on slopes or applying too much force.Leer menos

Leer más
Educación




Denunciar
Compartir








Denunciar
Compartir



1 de 17Descargar ahoraDescargar para leer sin conexión











































Recomendados
WELCOME AND SEAT THE GUESTS.pptx
WELCOME AND SEAT THE GUESTS.pptxCbaJrmsuKatipunan 


F&B Service Introduction: www.chefqtrainer.blogspot.com 
F&B Service Introduction: www.chefqtrainer.blogspot.com Culinary Training Program 


Room service
Room serviceJay Choong 


Food service equipments
Food service equipmentsEdgar Dsouza 


Table setting
Table settingGlenda Jaca 


Styles of table service ppt
Styles of table service pptKrouern Sopheak 


Different types of linen &amp; furniture used in
Different types of linen &amp; furniture used inpranjal joshi 


In-room dining service
In-room dining serviceNicca Mischelle Francisco 







Más contenido relacionado
La actualidad más candente
Mise en Place & Closing Restaurant: www.chefqtrainer.blogspot.com
Mise en Place & Closing Restaurant: www.chefqtrainer.blogspot.comCulinary Training Program 



Banquet Set-up Styles 
Banquet Set-up Styles Nicole Angelique Dela Cruz 



Banquet and catering operations
Banquet and catering operationsSachinKumbla 



Food and beverage service methods
Food and beverage service methodsAtmuri Guru Sai Ram 



Dining room preparation
Dining room preparationdiego dalicano 



F&b service final examination question paper
F&b service final examination question paperVenkat Ramana 



Linens, tableware and chinaware
Linens, tableware and chinawareAnnalyn Peña 



Food and Beverage Services: Dining Area
Food and Beverage Services: Dining AreaJustin Cariaga 



Chapter 5 - Serving Techniques
Chapter 5 - Serving TechniquesPoliteknik Merlimau Melaka 



Tle 10 l3 dining room preparation
Tle 10 l3 dining room preparationBernadette Huertas 



Chapter 2   mise-en-place(1)
Chapter 2   mise-en-place(1)Politeknik Merlimau Melaka 



Food and beverage
Food and beverageIch Bin Fandy 



Table setting and meal service
Table setting and meal servicekannan kans 



Food & beverage sop's
Food & beverage sop'sprakashshankar 



Table Setting
Table Settingrkelly18 



FOOD AND BEVERAGE PERSONNEL ATTRIBUTES, SKILLS AND KNOWLEDGE
FOOD AND BEVERAGE PERSONNEL ATTRIBUTES, SKILLS AND KNOWLEDGEMUMTAZUL ILYANI AZHAR 



Food & beverage service equipment
Food & beverage service equipmentUjjwal Kalia 



1. DEALING WITH INTOXICATED GUESTS.pptx
1. DEALING WITH INTOXICATED GUESTS.pptxAlejandroTVLearningC 



Menu presentation
Menu presentationअन्जान मान्छे 



TABLE SETTING
TABLE SETTINGSuekko Heintz 





La actualidad más candente (20)
Mise en Place & Closing Restaurant: www.chefqtrainer.blogspot.com
Mise en Place & Closing Restaurant: www.chefqtrainer.blogspot.com 


Banquet Set-up Styles 
Banquet Set-up Styles  


Banquet and catering operations
Banquet and catering operations 


Food and beverage service methods
Food and beverage service methods 


Dining room preparation
Dining room preparation 


F&b service final examination question paper
F&b service final examination question paper 


Linens, tableware and chinaware
Linens, tableware and chinaware 


Food and Beverage Services: Dining Area
Food and Beverage Services: Dining Area 


Chapter 5 - Serving Techniques
Chapter 5 - Serving Techniques 


Tle 10 l3 dining room preparation
Tle 10 l3 dining room preparation 


Chapter 2   mise-en-place(1)
Chapter 2   mise-en-place(1) 


Food and beverage
Food and beverage 


Table setting and meal service
Table setting and meal service 


Food & beverage sop's
Food & beverage sop's 


Table Setting
Table Setting 


FOOD AND BEVERAGE PERSONNEL ATTRIBUTES, SKILLS AND KNOWLEDGE
FOOD AND BEVERAGE PERSONNEL ATTRIBUTES, SKILLS AND KNOWLEDGE 


Food & beverage service equipment
Food & beverage service equipment 


1. DEALING WITH INTOXICATED GUESTS.pptx
1. DEALING WITH INTOXICATED GUESTS.pptx 


Menu presentation
Menu presentation 


TABLE SETTING
TABLE SETTING 






Similar a Trolley in F&B service Industry.pdf
Type of vessels
Type of vesselsMAX GALARZA HERNANDEZ 



3.1_Manual Material Handling.pdf
3.1_Manual Material Handling.pdfthayumanavan swaminathan 



16-ME-tal_001.pdf
16-ME-tal_001.pdfDivakarDhande2 



6402c module gueridon service
6402c module gueridon servicergmanutd 



Amedeo Vallati - Different Commercial Kitchen layout
Amedeo Vallati - Different Commercial Kitchen layoutSaskatoon inn & Conferance Centre 



gueridon service
gueridon servicesarbottam silwal 



OnTheWater
OnTheWaterClinton Ervin 



Personal Survival and Social Responsibilities(PSSR)
Personal Survival and Social Responsibilities(PSSR)nmahi96 



ScanBox short presentation 2017
ScanBox short presentation 2017Ole Lyngdahl Olsen 



Integrated logistics
Integrated logisticsAshwin Didolkar 



Distribution project 7th sem
Distribution project 7th semAniTa Wayne 



Unusual restaurants
Unusual restaurantsJoyce Wilches 



PONANT Expeditions 2016_2018 collection
PONANT Expeditions 2016_2018 collectionMarisa Kuras 



Cargo3
Cargo3nisharahmath 



Auxiliary marine machinery systems
Auxiliary marine machinery systemsWBUAFS 



Types of containers 
Types of containers MAX GALARZA HERNANDEZ 



Elaborate report field testing pit emptying Blantyre
Elaborate report field testing pit emptying BlantyreJan Spit 





Similar a Trolley in F&B service Industry.pdf (17)
Type of vessels
Type of vessels 


3.1_Manual Material Handling.pdf
3.1_Manual Material Handling.pdf 


16-ME-tal_001.pdf
16-ME-tal_001.pdf 


6402c module gueridon service
6402c module gueridon service 


Amedeo Vallati - Different Commercial Kitchen layout
Amedeo Vallati - Different Commercial Kitchen layout 


gueridon service
gueridon service 


OnTheWater
OnTheWater 


Personal Survival and Social Responsibilities(PSSR)
Personal Survival and Social Responsibilities(PSSR) 


ScanBox short presentation 2017
ScanBox short presentation 2017 


Integrated logistics
Integrated logistics 


Distribution project 7th sem
Distribution project 7th sem 


Unusual restaurants
Unusual restaurants 


PONANT Expeditions 2016_2018 collection
PONANT Expeditions 2016_2018 collection 


Cargo3
Cargo3 


Auxiliary marine machinery systems
Auxiliary marine machinery systems 


Types of containers 
Types of containers  


Elaborate report field testing pit emptying Blantyre
Elaborate report field testing pit emptying Blantyre 









Más de SASIKUMAR NATARAJAN
Coffee Machine SOP.
Coffee Machine SOP.SASIKUMAR NATARAJAN 



INTERNATIONAL TEA DAY.pdf
INTERNATIONAL TEA DAY.pdfSASIKUMAR NATARAJAN 



PASTA - OVERVIEW 
PASTA - OVERVIEW SASIKUMAR NATARAJAN 



PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGS
PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGSSASIKUMAR NATARAJAN 



SANDWICH .pdf
SANDWICH .pdfSASIKUMAR NATARAJAN 



SALAD. 
SALAD. SASIKUMAR NATARAJAN 



FOOD SAFETY AWARENESS.pdf
FOOD SAFETY AWARENESS.pdfSASIKUMAR NATARAJAN 



CHEESE.
CHEESE.SASIKUMAR NATARAJAN 



WHISKEY.
WHISKEY.SASIKUMAR NATARAJAN 



CHOCOLATE.
CHOCOLATE.SASIKUMAR NATARAJAN 



ORGANISATIONAL STRUCTURE OF KITCHEN.pdf
ORGANISATIONAL STRUCTURE OF KITCHEN.pdfSASIKUMAR NATARAJAN 



Methods of Cooking
Methods of CookingSASIKUMAR NATARAJAN 



BANQUET 
BANQUET SASIKUMAR NATARAJAN 



HOT BEVERAGE SERVICE 
HOT BEVERAGE SERVICE SASIKUMAR NATARAJAN 



Duties & Responsibilities of Office / Pantry boy
Duties & Responsibilities of Office / Pantry boySASIKUMAR NATARAJAN 



GROOMING & ETIQUETTES OF HOSPITALITY WAITER
GROOMING & ETIQUETTES OF HOSPITALITY WAITERSASIKUMAR NATARAJAN 



LIQUEUR  & APERITIF
LIQUEUR  & APERITIFSASIKUMAR NATARAJAN 



BUTCHERY
BUTCHERYSASIKUMAR NATARAJAN 



Waste Management
Waste ManagementSASIKUMAR NATARAJAN 



Restaurant Audit Procedure
Restaurant Audit ProcedureSASIKUMAR NATARAJAN 





Más de SASIKUMAR NATARAJAN (20)
Coffee Machine SOP.
Coffee Machine SOP. 


INTERNATIONAL TEA DAY.pdf
INTERNATIONAL TEA DAY.pdf 


PASTA - OVERVIEW 
PASTA - OVERVIEW  


PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGS
PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGS 


SANDWICH .pdf
SANDWICH .pdf 


SALAD. 
SALAD.  


FOOD SAFETY AWARENESS.pdf
FOOD SAFETY AWARENESS.pdf 


CHEESE.
CHEESE. 


WHISKEY.
WHISKEY. 


CHOCOLATE.
CHOCOLATE. 


ORGANISATIONAL STRUCTURE OF KITCHEN.pdf
ORGANISATIONAL STRUCTURE OF KITCHEN.pdf 


Methods of Cooking
Methods of Cooking 


BANQUET 
BANQUET  


HOT BEVERAGE SERVICE 
HOT BEVERAGE SERVICE  


Duties & Responsibilities of Office / Pantry boy
Duties & Responsibilities of Office / Pantry boy 


GROOMING & ETIQUETTES OF HOSPITALITY WAITER
GROOMING & ETIQUETTES OF HOSPITALITY WAITER 


LIQUEUR  & APERITIF
LIQUEUR  & APERITIF 


BUTCHERY
BUTCHERY 


Waste Management
Waste Management 


Restaurant Audit Procedure
Restaurant Audit Procedure 






Último
Unit 5th topic Drugs used in congestive Heart failure and shock.pdf
Unit 5th topic Drugs used in congestive Heart failure and shock.pdfSumit  Tiwari  



ash.ppt.pptx fungal reproduction presentation
ash.ppt.pptx fungal reproduction presentationRAVEESHAD 



Ray Watkins In Media Res Media Component
Ray Watkins In Media Res Media ComponentInMediaRes1 



Learner Digital Skills Toolkit DRAFT.docx
Learner Digital Skills Toolkit DRAFT.docxGeorgeMilliken2 



PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdf
PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdfSumit  Tiwari  



Managing Choice, Coherence and Specialisation in Upper Secondary Education - ...
Managing Choice, Coherence and Specialisation in Upper Secondary Education - ...EduSkills OECD 



Database Security Methods, DAC, MAC,View
Database Security Methods, DAC, MAC,ViewDr-Dipali Meher 



To what extent does media ownership affect video game audiences.pptx
To what extent does media ownership affect video game audiences.pptxiammrhaywood 



天橋立　観光メモ　2024-30-302-2-Amanohashidate Sightseeing Memo.pptx
天橋立　観光メモ　2024-30-302-2-Amanohashidate Sightseeing Memo.pptxMasami YASUDA 



AICTC 2024 keynote MCastro 2024 02 final.pptx
AICTC 2024 keynote MCastro 2024 02 final.pptxManuel Castro 



EDL 290F Week 3  - Mountaintop Views (2024).pdf
EDL 290F Week 3  - Mountaintop Views (2024).pdfElizabeth Walsh 



psychological assessment and tests presentation
psychological assessment and tests presentationBindiya Zapadiya 



ICS2208 Lecture3 2023-2024 - Model Based User Interfaces
ICS2208 Lecture3 2023-2024 - Model Based User InterfacesVanessa Camilleri 



Vahid Mortazavi In Media Res Media Component
Vahid Mortazavi In Media Res Media ComponentInMediaRes1 



Multi - checkbox Attribute in the Odoo 17
Multi - checkbox Attribute in the Odoo 17Celine George 



A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf
A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdfOH TEIK BIN 



ICH Guideline Stability Testing of New Drug Substances and Product Q1A(R2).pptx
ICH Guideline Stability Testing of New Drug Substances and Product Q1A(R2).pptxTrishala Bhatt 



EmpTech Lesson 7 - Online Creation Tools, Platforms, and Applications for ICT...
EmpTech Lesson 7 - Online Creation Tools, Platforms, and Applications for ICT...liera silvan 



Introduction to AI for Nonprofits with Tapp Network
Introduction to AI for Nonprofits with Tapp NetworkTechSoup  



CATCH UP FRIDAY LESSON PLAN GRADE 6.docx
CATCH UP FRIDAY LESSON PLAN GRADE 6.docxAizaPolinarCruz 





Último (20)
Unit 5th topic Drugs used in congestive Heart failure and shock.pdf
Unit 5th topic Drugs used in congestive Heart failure and shock.pdf 


ash.ppt.pptx fungal reproduction presentation
ash.ppt.pptx fungal reproduction presentation 


Ray Watkins In Media Res Media Component
Ray Watkins In Media Res Media Component 


Learner Digital Skills Toolkit DRAFT.docx
Learner Digital Skills Toolkit DRAFT.docx 


PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdf
PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdf 


Managing Choice, Coherence and Specialisation in Upper Secondary Education - ...
Managing Choice, Coherence and Specialisation in Upper Secondary Education - ... 


Database Security Methods, DAC, MAC,View
Database Security Methods, DAC, MAC,View 


To what extent does media ownership affect video game audiences.pptx
To what extent does media ownership affect video game audiences.pptx 


天橋立　観光メモ　2024-30-302-2-Amanohashidate Sightseeing Memo.pptx
天橋立　観光メモ　2024-30-302-2-Amanohashidate Sightseeing Memo.pptx 


AICTC 2024 keynote MCastro 2024 02 final.pptx
AICTC 2024 keynote MCastro 2024 02 final.pptx 


EDL 290F Week 3  - Mountaintop Views (2024).pdf
EDL 290F Week 3  - Mountaintop Views (2024).pdf 


psychological assessment and tests presentation
psychological assessment and tests presentation 


ICS2208 Lecture3 2023-2024 - Model Based User Interfaces
ICS2208 Lecture3 2023-2024 - Model Based User Interfaces 


Vahid Mortazavi In Media Res Media Component
Vahid Mortazavi In Media Res Media Component 


Multi - checkbox Attribute in the Odoo 17
Multi - checkbox Attribute in the Odoo 17 


A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf
A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf 


ICH Guideline Stability Testing of New Drug Substances and Product Q1A(R2).pptx
ICH Guideline Stability Testing of New Drug Substances and Product Q1A(R2).pptx 


EmpTech Lesson 7 - Online Creation Tools, Platforms, and Applications for ICT...
EmpTech Lesson 7 - Online Creation Tools, Platforms, and Applications for ICT... 


Introduction to AI for Nonprofits with Tapp Network
Introduction to AI for Nonprofits with Tapp Network 


CATCH UP FRIDAY LESSON PLAN GRADE 6.docx
CATCH UP FRIDAY LESSON PLAN GRADE 6.docx 











Trolley in F&B service Industry.pdf

	1. SASIKUMAR NATARAJAN -  EDUCATIONALIST & HOSPITALITY TRAINER 1
 


	2. A large metal  basket or frame on wheels, used for
transporting heavy or large items, such as
commercial purchases or Heavy goods.
SASIKUMAR NATARAJAN - EDUCATIONALIST & HOSPITALITY TRAINER 2
 


	3. 1. Carving Trolley
2.  Cheese Trolley
3. Dessert Trolley
4. Fruit Trolley
5. Gueridon Or Flambe Trolley
6. Hors D‘ Oeuvre Trolley
7. Liquor Trolley
8. Room Service Trolley
9. Salad Trolley
10. Wine Trolley
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It is used for carving Joints of meat of guest‘s table.
The main function of carving trolley is to act as an
aid to selling. The Carver also was known as the
trancheur is responsible for the carving done at the
buffet table and on the carving trolley. The carving
trolley is set up with two methylated spirit lamp &
in lower shelf carry the service plate, Joint plate &
carving Knife.
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Cheese in European countries is an important part of
a meal in the classical tradition. Gourmet restaurants
still offer this as a cutting edge in their service. When
an extensive variety of cheese is to be promoted, the
mobility of a Cheese trolley offers obvious
advantages. A simple two-tier cart is suitable: the top
for display and serving, the lower for mise en place.
 


	7. SASIKUMAR NATARAJAN- EDUCATIONALIST  & HOSPITALITY TRAINER 7
The dessert trolley serves as a visual aid to selling desserts. Guests are more likely to
order a dessert if the guest can see what is available, particularly if it is well
presented.
a) For Sweet items (entremet sucrees) - these are often simple, two-shelved trolleys.
They can also be fitted with a top display shelf for a board inset and a transparent,
hinged showcase cover. If ice-cream or sorbets are carried and chilling is needed, ale
cart may incorporate steel tub inserts, or an ice well or a eutectic plate (capable of
holding its temperature for up to 4-5 hours alter removal from the freezer). Some
trolleys may have a mini-refrigerator compressor powered by a battery built in the
top giving up to 24 hours operation. In any case, mains connection with trailing leads
is better avoided.
b) For Pastries (patisseries) - The pastry trolley usually Consists or a fibre-glass top
that enables the guest to see what is on offer. The surface of the trolley displays the
cakes, gateaux and pastries. 1be bottom shelf is used for the storage of cutlery such
as pastry tongs and pastry forks and crockery.
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Guests may like to round off their meals with fresh
fruits. This applies especially to diet-conscious
guests who may opt to eat only salads and fruits.
Restaurants recognize the health-conscious and
have a trolley for this niche public. The server will
volunteer to cut the fruits into manageable
portions and serve in the respective service ware.
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A guéridon trolley or Flambè Trolley is a small mobile trolley that
holds a portable heating unit called réchaud to serve flambéd dishes
that can be placed alongside the guest‘s table. The trolley consists of
one or two burners, a gas cylinder and work and storage, space for
plates and cooking equipment.
Using this trolley, the food is flambéed at the guest‘s table. To
flambé, food means to cook it at the guest‘s table. The food is
flambéd with the addition of spirit before it is presented to the
guest. Almost any food can be flambed but the more popular; items
that are flambéd are fish, meat, fruit and desserts. Only skilled and
well-trained waiters or chef called the 'chef du rang' are allowed to
handle this service as there is a high risk of spoiling food by
overcooking it, and carelessness can also cause a fire on the
premises.
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Hors-d' oeuvre is of spicy in nature in order to stimulate
the appetite for the dishes that are to follow in the course.
Served from a rotating trolley or a tray a small amount of
each variety being placed on the plate to make up a
portion. Hors d‘oeuvre is the first course of a french
classical menu usually consisting of a selection of small
Items of egg, fish, meat, fruits, and vegetables in pungent
(sharp) dressings.
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A liqueur trolley is one that is an additional attraction in a gourmet
restaurant that follows the classical menu preparations. The
sommelier would be in charge of this trolley as well.
Trolleys for spirits, liqueurs and aperitifs display branded bottles
standing in wells or ringed enclosures on the uppermost shelf of the
trolley to prevent toppling when the trolley is moved around in the
restaurant from table to table.
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This trolley is known for its versatility. It is used
for the service of a large order to guests in
their rooms. The waiter sets up the meal and
covers on the trolley and wheels it into the
guest‘s room. This trolley may also be used as a
dining table in the Privacy of the guest‘s room.
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Salads have become an important course nowadays
because of an ever-increasing health-conscious have
exclusive salad public. This change in guest preferences
has prompted many restaurants bars dedicated to this
public.
Salad trolleys usually hold a variety of individual salad
ingredients and a variety of dressings which the guest
will mix and match to create a salad of high fibre choice
that will be prepared by the service staff at the trolley.
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Wine service is important for its revenue
potential. The wine trolley stocks and displays
wines and spirits and is wheeled to the guest
table to stimulate liquor sales. The trolley service
is provided in gourmet restaurants and the
person who provides this service is a qualified
wine butler or sommelier.
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• Trolleys are regarded as one of the most affordable and practical pieces of
warehouse/ Storeroom equipment.
• Trolleys are an incredibly practical material handling solution for
transporting both light and heavy items.
• They increase warehouse efficiency by allowing employees to quickly, safely
and efficiently load, transport and locate items in the warehouse. However,
trolleys are not only limited to use in warehouses but can be used in
commercial buildings, office, airports, large railway stations, for passengers
to transport their luggage.
• Trolleys are an excellent device for use in hospitals, and canteens too. They
can be used to transport food to people, or for transportation of equipment.
• The material these trolleys are constructed from is an easy to clean surface
that requires very minimal maintenance.
• Trolleys with wired sides are designed to enclose and protect the good being
stored or transported. Most of these trolleys come with the option to lock
the goods up inside, which furthermore increases the protection of goods.
Aside from taking up less storage space, trolleys fit easily into lifts and aren’t
hard to manoeuvre in corridors.
• Trolleys with multiple shelves, are particularly good for storing and
transporting multiple items at once.
• Trolleys reduce the incidence of injuries, absenteeism also lowers. Once the
workforce is complete, productivity therefore improves.
• The usage of trolleys also reduces the number of trips it requires to
transport documents and equipment in your workplace area.
 


	16. SASIKUMAR NATARAJAN -  EDUCATIONALIST & HOSPITALITY TRAINER
16
Be wary of slopes
• There’s potential risk of the trolley tipping over on a slope. Ensure that the load is
evenly distributed, and you always have a firm grip on the trolley. Be aware that
the trolley may tip if the slope is too steep and the load is too heavy.
Applying force
• The force needed to move a loaded trolley is roughly 2% of the total weight. This
will depend other factors like the surface, type of wheels and strength of the
operator. You can apply more force by leaning your body weight into the load,
making the work easier.
Dealing with uneven surfaces
• You’re likely to come across difficult and uneven surfaces when pushing your
trolley. Softer ground, like sand or mud, will likely need more force. Make sure you
are using the correct casters for the surface to avoid accidents.
Loading the trolley
• Only load items onto the trolley which you know you can do without injury. If too
heavy, ask for assistance from another employee
.Unloading the trolley
• When unloading the trolley, carefully drop the load onto the platform. To do this
safely, lower the load gently and from a low height.
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