
SOP Template: Garnishing and Presentation
Requirements
This SOP details the garnishing and presentation requirements essential for enhancing the visual appeal and
overall quality of dishes. It covers guidelines on selecting appropriate garnishes, techniques for artful plating, color
coordination, portion control, and hygiene standards to ensure consistency and elevate the dining experience. The aim
is to maintain high presentation standards that complement the flavors and textures of each dish.

1. Purpose
To establish a standardized approach for garnishing and plating in order to consistently present dishes that meet the
restaurant's quality and aesthetic expectations.

2. Scope
This SOP applies to all kitchen staff and personnel involved in the preparation and final presentation of food items
before service.

3. Garnish Selection Guidelines
Use fresh, high-quality, and edible garnishes only.
Choose garnishes that complement and enhance the main ingredients of the dish.
Select items that add contrasting color, texture, and flavor where appropriate.
Avoid over-garnishing or using inedible decorations.

4. Plating and Presentation Techniques
Use clean, undamaged plates; wipe rims before service.
Arrange components thoughtfully to highlight the main item.
Apply the "clock method" for main, starch, and vegetable placement to ensure consistency.
Drizzle sauces artistically, avoiding unnecessary pooling or splatter.
Maintain portion control using standard serving utensils.

5. Color Coordination Principles
Incorporate at least two contrasting colors per plate when possible.
Balance vibrant and neutral tones throughout the dish.
Avoid colors that clash or appear unappetizing.

6. Hygiene and Safety Standards
Wash hands and wear gloves when handling ready-to-eat garnishes.
Sanitize all tools and surfaces before use.
Never re-use garnishes or serve items that have left the kitchen unsupervised.
Discard any garnish that appears wilted or expired.

7. Portion Control
Refer to standard plating guides for portion sizes of both food and garnish.
Use measuring tools and scales as needed to ensure accuracy.

8. Documentation and Quality Checks



Refer to photographic plating guides displayed in the kitchen.
Supervisors to perform routine checks for presentation consistency.
Record deviations and implement corrective actions immediately.

9. Example: Garnish Selection and Use Table

Dish
Type Recommended Garnish Notes

Pasta Fresh basil, grated
parmesan

Avoid overloading with cheese; balance colors
with green herbs.

Steak Rosemary sprig,
compound butter

Butter to be placed on top before serving for
visual appeal.

Dessert Berries, mint leaf, dusted
icing sugar

Use mint sparingly for freshness; avoid soggy
berries.

Adherence to this SOP ensures each dish leaves the kitchen visually appealing, safe to consume, and in
line with the restaurant's standards.
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