Meeting Platters or Individual Snacks: Choosing
the Right Refreshments for Your Workplace Event

Setting the Scene for Office Gatherings

When planning a meeting or office event, the choice of food can shape the entire experience.
Do you go with a single, shared platter that everyone can pick at, or do you opt for individual
snacks that each person can enjoy at their own pace? Both approaches have their merits, and
the right decision often depends on the nature of the event, the number of attendees, and the
atmosphere you want to create. This article explores the practical differences between
meeting platters and individual snack boxes, helping you decide which option suits your next
workplace occasion.

The Appeal of Meeting Platters

Meeting platters are a classic choice for a reason. They bring people together around a shared
spread, encouraging conversation and a sense of community. A well-arranged platter of fresh
fruit, cheese, crackers, or vegetable crudités can serve as a centrepiece that invites guests to
help themselves. This format works especially well for longer meetings, brainstorming
sessions, or client hospitality where the focus is on collaboration rather than a strict agenda.

From a practical standpoint, platters are relatively simple to order and set up. You place them
in the middle of the table, and attendees can take what they like when they like. This flexibility
means that people with different dietary preferences can select items that suit them, as long
as the platter offers a variety of options. However, managing dietary information can become
tricky. For example, if a platter contains nuts, someone with a nut allergy may not be able to eat
anything from it due to the risk of cross-contamination. In such cases, it is wise to provide
clear labels or separate platters for common allergens.

The Practical Benefits of Individual Snack Boxes

Individual snack boxes, often referred to as workplace snack boxes, offer a different kind of
convenience. Each person receives their own portion, which eliminates concerns about
hygiene, portion control, and dietary restrictions. For team members who are mindful of what
they eat, having a pre-packed box with labelled contents can be reassuring. It also reduces
food waste, as people only take what they know they will eat.

These boxes are particularly well-suited to events with a tight schedule, such as a lunchtime
training session or a quick team stand-up. Attendees can grab a box at the start and eat during
the meeting without needing to pause for serving. For visitor experience, individual boxes can



feel more personal and thoughtful, especially when the contents are tailored to the recipient's
preferences or the season. Many offices now order boxes that include fresh fruit, vegetable
sticks, nuts, and healthy snacks, making it easy to cater to a range of tastes without the fuss of
a buffet.

When Meeting Platters Shine

There are times when a platter simply feels right. For a celebratory event, such as a project
completion or a birthday gathering, a large, colourful platter of fruit and pastries can create a
festive atmosphere. The shared nature of the food encourages people to linger and chat, which
can boost morale and team bonding. Similarly, for client hospitality, a carefully arranged platter
of seasonal vegetables and artisan cheeses can make a strong impression, signalling that you
have put thought into the occasion.

Another scenario where platters work well is when the event has a flexible break time. If the
meeting allows for a natural pause, people can wander over to the platter at their leisure,
helping themselves as they refill their coffee. This flow can be more relaxed than distributing
individual boxes, which might feel more structured. However, it is important to ensure you order
the right serving sizes. A platter that is too small can leave guests feeling short-changed, while
one that is too large leads to waste. Checking the expected headcount and the duration of the
event helps you choose a platter that matches the appetite of the group.

When Individual Snack Boxes Are the Better Choice

Individual snack boxes excel in events where efficiency and clarity are key. For example, if you
are hosting a training session that runs from 9 to 5, providing each attendee with a box of
snacks and a bottle of water can keep the day moving without interruptions. There is no need
to coordinate who eats what, and the clean-up is minimal. This format is also ideal for teams
that work across different locations or shifts, as boxes can be distributed easily without
requiring everyone to be in the same room at the same time.

Another advantage is the ease of catering to dietary needs. With individual boxes, you can
order a selection that includes a gluten-free option, a vegan option, and a standard option,
clearly labelling each. This approach reduces the risk of someone accidentally eating
something they cannot have. For offices with a diverse team, this level of consideration is often
appreciated. Moreover, workplace snack boxes can be stored in the office kitchen for later
consumption, giving staff the freedom to eat when they have a moment, rather than during a
designated break.

Striking a Balance: Combining Both Approaches



For many events, the best solution is not an either-or choice but a combination of both. You
might place a central platter of fresh fruit and vegetables for communal grazing, while also
offering individual snack boxes for those who prefer a pre-portioned option. This hybrid
approach covers both the social aspect of sharing and the practical need for personal portions.
It also accommodates different eating styles: some people enjoy picking at a variety of items,
while others like the certainty of their own box.

When planning your event, consider the flow of the occasion. If you expect a lot of mingling
and conversation, a platter can anchor the room. If the schedule is tight and you need to
minimise disruption, individual boxes keep things moving. The key is to think about the
experience you want to create for your attendees. For a formal presentation with clients, a
platter might feel too casual, whereas for a team away-day, individual boxes could seem too
impersonal. Matching the food format to the tone of the event is part of good event planning.

Practical Considerations for Office Kitchens

Beyond the event itself, think about the logistics of your office kitchen. Do you have enough
space for multiple platters? Do you have plates, napkins, and cutlery for everyone? With
individual boxes, these extras are often unnecessary, as the box itself serves as the plate. This
can save time on setup and clearing up. On the other hand, a platter might require more
attention to presentation and replenishment. If someone needs to refill the platter during the
event, that responsibility should be assigned in advance.

Another factor is dietary information. With platters, it can be challenging to communicate
exactly what is in each item, especially if the spread includes dips, dressings, or baked goods.
Individual boxes typically come with labels that list ingredients and allergens, giving attendees
peace of mind. For shared refreshments for workplace events, clarity around what is being

served is crucial to avoid any health concerns. Taking a few minutes to review the contents of
each option before the event can save awkward moments later.

Making the Final Decision

Ultimately, the choice between meeting platters and individual snack boxes depends on the
nature of your event and the preferences of your team. If you are hosting a long, collaborative
session where people will be seated for hours, a combination of a central fruit platter and a few
individual snack boxes can cater to both shared and personal needs. For a quick, high-energy
stand-up meeting, individual boxes are likely the more practical choice. For a client lunch where
you want to impress, a well-presented platter of seasonal vegetables and fresh fruit can speak
volumes.
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Remember that the goal of any office catering is to support the event's purpose, whether that is
fostering creativity, celebrating a milestone, or simply keeping the team energised through a
busy day. By weighing the pros and cons of each format against your specific context, you can
make a choice that leaves everyone feeling satisfied. Whichever route you take, the quality and
freshness of the food will always be the most important factor. Fresh fruit and vegetables,
whether arranged on a platter or packed into a box, provide natural energy that helps people
stay focused and engaged.

In summary, there is no single right answer to the question of platters versus individual snacks.
The best approach is to understand your audience, the event's flow, and the practicalities of
your office environment. For shared refreshments for workplace events, variety and clarity are
your allies. Offering a mix of options ensures that everyone finds something they enjoy, and
that the event runs smoothly from start to finish. With a little planning, you can create a
positive experience that makes your workplace gathering feel both thoughtful and effortless.



