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Picture this:  You’re eating out at a 
restaurant. Silverware, condiments, 
and a napkin are already preset on 
the table. You are seated at the 
table.  The food is served to you on 
plates and in glasses, delivered to 
your table by a server. It’s placed in 
front of you. Or, you’re at a big 
conference and lunch is provided.  
Tables are preset with a cold entrée 
and preset beverage.  Silverware, 
condiments and napkins are already 
preset on the table.  You sit down in 
front of a preset lunch setting.   
 
The two scenarios I’ve just 
described were served using a  style 
of meal service is called “Restaurant 
Style Meal Service” and it is one of 
the approved meal service styles for 
CACFP.   
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Restaurant Style Meal Service

As with all meal service styles, all 
food components must be served in 
sufficient amounts to meet 
minimum portion requirements

 

Restaurant Style Meal Service 
As with all CACFP approved meal 
service styles, all food components 
must be served in sufficient 
amounts to meet minimum portion 
requirements. All components must 
be 
served together either on the table 
or given to each participant at the 
beginning 
of the meal. For example, milk 
cannot be served later in the meal 
than the other 
components. Desserts that are part 
of the required meal pattern must 
also be 
served along with all other meal 
components. 
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Restaurant Style Meal Service

All food components are pre-
portioned and served on the plate 
and in the cup for each participant

 

In restaurant style meal service, all 
food components 
are pre-portioned and served on the 
plate and in the cup for each 
participant. 
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Restaurant Style Meal Service

Minimum portion sizes of each 
required component must be served 
together to each participant at the 
beginning of the meal.

 

Minimum portion sizes of each 
required component must be served 
together to 
each participant at the beginning of 
the meal. 
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Restaurant Style Meal Service

 Complete meals may be served to 
the children after they are seated at 
the table, or

 Complete meals are preset and the 
children sit in front of a preset table 
setting

 

In restaurant meals may be served 
to the children after they are seated 
at the table.  Another service option 
to have meals preset on the table 
and children sit in front of a preset 
table. 
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Point of service Meal Count for 

Restaurant Style Meal Service

 Meal count is recorded at the point 
of service when a complete meal or 
snack has been placed in front of 
the child and the child is still seated 
at the table.  

 

•For Restaurant style and Family 
style meal service, point of service 
meal count is recorded at the point 
of service when a complete meal or 
snack has been served and the 
child is still seated at the table.  
Meal count may be recorded using 
the head count method or actual 
count method.   
 
 
 

 


