
Trainer/assessor guide

SITHCCC038
Produce and serve food for buffets

Welcome to this unit of study

This unit describes the performance outcomes, skills and
knowledge required to produce and present foods for
buffets. It requires the ability to cook buffet foods and to
present, serve and replenish them throughout the service
period.

It does not include the overall design, planning and display
of buffets which is covered by the unit SITHKOP011 Plan
and implement service of buffets.

The unit applies to all hospitality and catering organisations
that prepare and serve buffet food, including restaurants,
hotels, clubs, events and function venues.

It applies to individuals who work under the guidance of
more senior chefs. They demonstrate autonomy and
judgement to complete routine activities and take limited
responsibility in known and stable contexts within
established parameters.

The skills in this qualification must be applied in
accordance with Commonwealth and State or Territory
legislation, Australian standards and industry codes of
practice.

No occupational licensing, certification or specific legislative
requirements apply to this unit at the time of publication.

It may be undertaken as:
part of a formal qualification nationally recognised
through the Australian Qualifications Framework (AQF)
a stand alone unit
part of a formal skill set
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