
Introduction to Food & Beverage (F&B) Management

Key concepts, responsibilities, and best?practice frameworks for anyone entering the hospitality

sector.

1. What Is Food & Beverage Management?

Aspect Description

Definition

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

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

resorts, and other hospitality venues.

Goal
Deliver a high?quality product and service that meets guest expectations while

achieving profitability and operational efficiency.

Scope
Menu design, procurement, inventory control, kitchen & service operations, staffing,

cost control, health & safety, marketing, and revenue management.

2. Core Functions of an F&B Department

1. Menu Planning & Development

Aligns cuisine concept with target market, brand identity, and cost structure.

Uses menu engineering (popularity vs. contribution margin) to optimize item

placement.

2. Procurement & Supplier Management

Source raw materials based on quality, price, reliability, and sustainability.

Negotiate contracts, set purchase specifications, and monitor supplier performance.

3. Inventory & Stock Control

Track raw material, work?in?process, and finished?goods levels.

Apply methods such as FIFO, par stock, and ABC analysis to minimize waste and

stock?outs.
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4. Production & Kitchen Operations

Design kitchen layout (e.g., assembly line, French brigade, open?kitchen).

Implement standard operating procedures (SOPs) for recipe consistency, portion

control, and safety.

5. Service Management

Coordinate front?of?house activities: table?setting, order taking, beverage service,

and guest interaction.

Use service standards (e.g., timing, greeting protocol) to ensure a uniform guest

experience.

6. Cost & Financial Control

Food Cost % = (Cost of Food Sold ÷ Food Revenue) × 100

Beverage Cost % = (Cost of Beverage Sold ÷ Beverage Revenue) × 100

Monitor labor cost, overhead, and contribution margin; adjust pricing or portion sizes

as needed.

7. Quality Assurance & Safety

Enforce HACCP, local health codes, and allergen labeling.

Conduct regular internal audits and staff training on sanitation and food handling.

8. Marketing & Revenue Management

Promote specials, themed nights, and loyalty programs.

Use yield management (dynamic pricing, table?turnover optimization) to maximize

RevP (Revenue per seat).

3. Organizational Structure (Typical)

General Manager

?

?? Food & Beverage Director / Manager

    ?? Executive Chef (Kitchen Operations)

    ?   ?? Sous Chefs
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    ?   ?? Kitchen Staff

    ?? Restaurant Manager (Front?of?House)

    ?   ?? Assistant Managers

    ?   ?? Service Staff (waiters, bartenders)

    ?? Purchasing / Procurement Officer

    ?? Cost Controller / Analyst

    ?? Banquet & Events Coordinator

Structure varies by size: boutique hotels may combine roles; large resorts use multiple outlet

managers.

4. Key Performance Indicators (KPIs)

KPI Formula / Measure Target Benchmark

Food Cost % (Food Cost ÷ Food Sales) × 100 28?
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