
Nutrition-Focused
Catering
This playbook outlines the procedure for incorporating

nutritional balance and providing healthy options into

menus for catered events. It ensures that guests have

access to meals that are both enjoyable and beneficial

to their health.

Step 1: Research 

Investigate the latest dietary guidelines, nutrition trends, and dietary

restrictions. This knowledge forms the foundation of a nutrition-

focused catering strategy.

Step 2: Menu Planning 

Create a diverse menu that includes a variety of food groups,

ensuring there are options that cater to different dietary needs such

as vegetarian, vegan, gluten-free, and low-carb.

Step 3: Ingredient Selection 

Choose fresh, whole-food ingredients rich in nutrients and minimize

the use of processed foods. Aim for organic and locally sourced items

when possible to support sustainability and nutrition.

Step 4: Portion Control 

Implement portion control in the menu to help manage calorie intake

while still providing satisfying servings that allow attendees to enjoy

multiple dishes.



Step 5: Culinary Techniques 

Employ healthy cooking techniques such as grilling, steaming, or

baking rather than frying. Use herbs and spices for flavor

enhancement instead of relying on heavy sauces or excessive salt.

Step 6: Allergen Management 

Clearly identify and offer alternative options for common allergens in

dishes, such as nuts, dairy, and shellfish. Ensure cross-contamination

prevention measures are in place.

Step 7: Taste Testing 

Conduct taste tests with a focus group to assess the appeal of the

healthy options. Use feedback to make necessary adjustments to the

menu for maximum enjoyment.

Step 8: Staff Training 

Train serving staff on the nutritional aspects of the menu, so they can

inform and advise guests about their options, allowing for informed

choices.

Step 9: Marketing 

Promote the event emphasizing the healthful aspect of the menu. This

can attract a health-conscious clientele and offer added value to the

event experience.

Step 10: Feedback Collection 

Gather feedback from guests during and after the event regarding

the nutritional quality and variety of food to inform future catering

menus and services.



General Notes

Local Regulations 

Always be aware of and adhere to local health and safety regulations

when preparing and serving food.

Seasonal Adjustments 

Consideration should be given to seasonal produce availability, as this

can affect the freshness and nutritional value of the ingredients.

Customization Requests 

Be prepared to accommodate last-minute dietary requests by having

flexible menu options or the ability to customize dishes as needed.
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