


14 FOODSERVICE EUROPE & MIDDLE EAST 2/07

�   �   � Event Catering Trends  �   �   �   �   �   �   �   �   

In: 
� Authentic locations from historical to ultra-modern

� A variety of things to do and different seating arrange-

ments within a location 

� Soft lighting in warm colours – creative lighting design

� No-frills decorations with an extravagant touch: 

sophistication beats opulence

� White, the trend colour, regardless of material

� Small vases with only a few expressive flowers

� Subtle visual language instead of over-sized symbols

� Live cooking stations and flying buffets

� Mini-portions, presented decoratively 

� Ethno cuisine from Asia and Africa; modern interpret-

ations of regional specialities

� Simple but high-quality tabletop

� Multi-course meals: e.g. 4 starters, 4 main courses, 

4 desserts + cheese, all in small portions

� Authenticity: taste, colour, consistency and style

� ’The unexpected dinner’: nothing tastes like it should 

or like something you are used to

� Lengthening the usual meal times

� Micro-buffet for 2 vis à vis

Out:
� Convenience products, deep-frozen imports from

around the world, cheapness

� ‘No-taste food’: tasteless and unidentifiable components

� Served three-course meals with starter, main course 

and dessert

� ‘Museum food’: the taste cannot do justice to the 

visual presentation 

� Tabletop: exaggerated colour patterns and edging, 

big plates with small portions

� Overfilled and over-decorated plates

� An obligation to eat at every event

Jürg Landert, gastronomie, konzepte, consulting ltd., Zurich, www.jlz.ch

CH: Jürg Landert, Zurich: “Celebrate but do so in an
unusual setting – that’s the current trend in the
event business: to cook and eat where you would
normally not do so has a powerful attraction, for ex-
ample, in an empty office building, factory or ware-
house. The most popular locations are those that
have just come onto the market. In other words,
newcomers with history and an underground char-
acter. Elaborate presentations would be wrong in
such places. The same applies to the tabletop: plain
white dishes and clear glasses are the best. Small
and elegant is preferable to big and showy. Classic
buffets or three-course compositions have little

chance against flying menus or mobile buffets. Taste experiments from the molecular
kitchen are also becoming increasingly popular. 
Generally speaking, successful events and the associated catering services are the pre-
ferred way of achieving communication targets for many companies. However, catering
should not only be a way of feeding people but also a significant part of the event and the
overall experience. The Central European market is characterised not only by growing de-
mand and more orders but also by greater competition thanks to a larger number of play-
ers. For caterers, this means: bigger pressure to keep the budgets down, as well as the de-
mand for service variety coupled with higher expectations in terms of freshness, presenta-
tion and setting, not to mention a tendency to cut things finer and finer – in other words,
shorter preparation times. Nowadays, the hosts and guests of such events know a great
deal about food and beverages, and have correspondingly high expectations.”
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