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D-Day: Serving Two Hundred as if They Were Two

My handling, with the clock running. The floor manager decides, in ten seconds, the only question that

matters: what rules, the plate or the moment? And in a banquet the answer is always the same: the moment.

The bride’s speech is one of the day’s locked-down moments — the plate can wait; her speech with the room

half served and servers crossing in front, cannot.

The execution: the pass frozen with one clean order to the kitchen — “Holding all waves: speech moved up;

I’ll call the restart” — and the kitchen protects what’s already plated so it can be brought back to temperature

without loss (that’s why banquet menus are designed with dishes that can take a pause: flexibility is cooked

before the event). The floor team quietly completes the half-served tables or discreetly clears whatever

would spoil the photo, and everyone takes up critical-moment positions: still, attentive, invisible.

And the single point of contact does the fine work: you don’t tell the bride “wait, we’re halfway through the

course” — you tell her “Perfect, we’ll get the mic ready for you; two minutes and the whole room is yours.”

Those two minutes buy the regrouping. When the applause ends, the order to resume, and the waves pick

up as if nothing had happened. The room noticed nothing — and that is exactly the top grade of the craft.

With this lesson you close F&B; and Events: what comes next is the hotel from the inside.


