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How many times have you been looking forward to the next 
break or meal at a conference then been disappointed with the 
stodge on offer? People increasingly want innovative, light, 
fresh options while they are working, in order to help them to 
concentrate and stay awake throughout the day. But a heavy 
dose of sugary or re� ned carbohydrates � such as biscuits or 
pastries mid-morning, and sandwiches or pasta for lunch � 
is going to challenge the best of us to stay energised.

This doesn�t mean to say that lunch should be lettuce leaves 
� far from it in fact. But replacing some of the pastry and bread 
items with compound salads and protein rich dishes (think 
niçoise or Greek salads) should help to provide the vitamins, 
minerals, � bre and slow-releasing energy to keep people going.

Nor do sweet treats have to come off the menu, but box 
a bit clever by focusing on fruit for natural sweetness and 
� avour. Fruit platters, fruit dipped in chocolate or fruity cereal 
bars make for great snacks at break times. Equally, make fruit 
granola pots for breakfast or breaks by putting a layer or fresh or 
stewed fruit in the base of a cup, spooning some natural yoghurt 
on top and � nishing with a layer of granola or muesli.  If you are 
making your own topping, use oats (for slow releasing energy 
and easy digestion) with nuts and/or seeds (for brain-friendly 
protein and minerals) and toast in a little oil with some honey, 
apple juice or brown sugar to sweeten.

If you are buying a readymade product, choose a brand 
that is not dripping in sugar or syrup. Staying hydrated is also 
incredibly important; being as little as 3 per cent dehydrated 
can impact mental performance by as much as 10 per cent. 
So make sure that your refreshment stations offer water, herbal 
teas and pure fruit juices and/or smoothies in addition to teas 
and coffees.

Small changes to conference catering can bring about big 
improvements in how delegates feel and perform, so it is well 
worth investing a little time and energy in your food offer. It 
will also give you another marketing angle and an advantage 
over your competitors. So surprise your conference guests this 
summer with a menu that makes them think.
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TABLEWARE
Steelite International 
is a world-leading 
manufacturer and 
supplier of tableware 
to the hospitality 
industry. Offering a 
wide range of inspiring 
ranges, the company 
provides uniquely 
sustainable tabletop 
options in terms of 
cost, performance and 
environmental impact.

When choosing 
tableware, 
performance is obviously a crucial consideration. There 
are three key performance areas to think about when 
investing in new tableware � glaze durability, edge chipping 
resistance and resistance to thermal shock failure. An 
independent study* found that Steelite International out-
performed the market in all three of these key areas.

In the current climate, it may be tempting to opt 
for low cost tableware, but this can be a real false 
economy. Quality, durable ranges that last are likely 
to have a lower lifecycle cost compared to cheaper 
products, which are more likely to need continual 
replacement. So, it�s important to also consider the 
lifecycle costs when purchasing any new crockery.

So, what does this mean in terms of conferencing 
and banqueting? Tableware is a fundamental part of 
creating the perfect atmosphere. Steelite International�s 
trademark strength and durability, combined with a choice 
of versatile multi-functional products that can be used 
from a cafØ environment to banqueting, gives you the 
� exibility to cater for any tabletop with the assurance 
that it can withstand the trials of everyday use.

What�s more, Steelite International has impressive 
environmental credentials and supports UK-based 
production, reducing the environmental and social 
impact of the tableware it produces in its Stoke-on-Trent 
factory, which transfers directly to your tabletop.

To � nd out more, call Steelite International on 0800 
7833 5483 and quote KH0509/1 or visit www.steelite.com
* The independent study was commissioned by Steelite International 
and undertaken by CERAM � a global expert in materials analysis and 
quality testing.
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