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Montgomery County Community College  

CUL 221   

Garde Manger and Buffet Design 

3-1-4  

  

  

COURSE DESCRIPTION:   

This course presents the basic principles of Garde Manger for hotel, restaurant and 

industrial food catering establishments. Topics covered include charcuterie and 

http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees
http://mc3.edu/adm-fin-aid/paying/tuition/course-fees


AY24-25  

CUL221 ACT335 24-25  Page 2 of 4  
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This course is consistent with Montgomery County Community College’s mission.  It 

was developed, approved and will be delivered in full compliance with the policies and 

procedures established by the College. 

 


