Introduction to Food and Beverage

Introduction to Food and Beverarﬁ/l\grﬁ rg m ent
Key concepts, responsibilities, and best practices for running successful food?and?beverage
(F&B) operations.

1. What Is Food & Beverage Management?

Aspect Description

The planning, organizing, directing, and controlling of all activities that produce and

Definition serve food and drinks in hotels, restaurants, cafés, catering firms, cruise ships, and

Goal

other hospitality venues.
Deliver high?quality products and service profitably while meeting guest expectations,
safety standards, and brand guidelines.

* Menu development
* Procurement & inventory
* Kitchen & service operations

Scope « Staff recruitment & training

* Cost control & pricing
» Marketing & revenue management
» Compliance (health, safety, licensing)

2. Core Functional Areas

2.1. Menu Planning & Development

Concept alignment — reflects brand, target market, and outlet type.

Costing — calculate recipe cost, portion size, and desired food cost percentage (typically 28
?35%).

Nutritional & dietary considerations — accommodate allergies, vegan/vegetarian, halal,
kosher, etc.

Seasonality & sourcing — use locally available produce to reduce cost and enhance
freshness.
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2.2. Procurement & Supply Chain

Management

e Supplier selection — evaluate quality, reliability, price, and ethical standards.

e Purchase orders — specify quantity, unit price, delivery schedule, and terms.

e Receiving & inspection — verify temperature, appearance, and documentation; reject non?
conforming items.

¢ Inventory management — use FIFO (first?in?first?out) and par?level systems to minimize
waste.

2.3. Kitchen Operations

e Station layout — optimize workflow (prep, cooking, plating).

e Standard Operating Procedures (SOPs) — ensure consistency, safety, and speed.

e Equipment maintenance — preventive schedules to avoid breakdowns.

e Sanitation & HACCP - identify critical control points, monitor temperatures, and keep
records.

2.4. Front?of?House (FOH) Service

e Guest interaction — greeting, order taking, upselling, handling complaints.

e Table management — reservation system, seating plan, turnover time.

e Beverage service — wine list knowledge, cocktail preparation, bar inventory.
e Service standards — timing, presentation, and etiquette guidelines.

2.5. Human Resources

e Staffing plan — forecast labor needs based on occupancy, event schedule, and service
style.

e Recruitment & onboarding — clear job descriptions, competency assessments.

e Training — food safety, product knowledge, service skills, leadership development.

e Scheduling & labor law compliance — balance cost with employee well?being.

2.6. Financial Management

e Revenue streams — food sales, beverage sales, banquets, room service, catering.
e Cost control — monitor food cost, beverage cost, labor cost, and overhead.
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e Pricing strategy — contribution margin, market positioning, competitor analysis.

e Reporting — daily sales reporM/anag@m,elﬂit& loss statements.

2.7. Marketing & Revenue Management

e Brand positioning — theme, décor, menu narrative.
e Promotions — happy hour, set menus, loyalty programs.
e Online presence — website, reservation
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