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Key concepts, functional areas, and best¥practice principles for managing successful food and
beverage services.

1. What Is Food & Beverage Operations?

Aspect Description

The planning, preparation, service, and control of all food and drink activities that
Definition generate revenue for hospitality establishments (restaurants, hotels, cafés, catering
firms, cruise ships, etc.).

Core Deliver a consistent, high?quality guest experience while maximizing profitability and

Goal minimizing waste.

s Menu development, purchasing, inventory, production, service, sanitation, staff
cope

management, cost control, and guest feedback.

2. Main Types of F&B Outlets

Outlet Type Typical Setting Service Style Key Considerations
A la carte, multi? _ _
) o Upscale hotels, _ High labor cost, meticulous
Fine?Dining Restaurant course, table?side _ ) o
standalone venues . plating, extensive wine list
service

Faster turnover, broader
_ o Mall food courts,  Counter or table ) _
Casual/Family Dining . . menu, family?friendly
suburban locations service, buffet

pricing
) Counter/self? ) _
) . Fast?food chains, . ) High volume, standardized
Quick?Service (QSR) ) service, drive? ] o _
kiosks recipes, limited staffing
through
Hotels, conference Large batch production,
_ Plated or buffet o
Banquet/Catering centers, event menu flexibility, event

service for groups o
venues coordination
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Outlet Type Typical Setting Service Style Key Considerations
Room Service & Mini? OP era‘trbarn&very, 24 Small portion control,
Hotels, cruisé ships o _ )
Bar ?hr availability inventory tracking per room
Specialty Outlets (bars, Varied Drink?focused Alcohol licensing, beverage
arie
coffee shops, lounges) service, limited food cost control, ambiance

3. Organizational Structure

General Manager / Director of F&B

?

?? Executive Chef (Kitchen Qperations)

? ?? Sous Chefs

?  ?? Pastry Chef

? ?? Kitchen Staff

?

?? Food & Beverage Manager (Front ?of ?House)
?? Restaurant Managers

?? Bar Manager

?? Banquet Manager

?? Service Staff (servers, bartenders, hosts)
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?? Support Functions
?? Pur chasi ng/ Procur enent
?? Inventory & Storekeeping
?? Finance & Cost Control
?? HR & Training

The exact hierarchy varies by size and concept, but clear lines of authority and communication

are essential.

4. Key Operational Areas

4.1 Menu Planning & Development

e Concept Alignment — Menu reflects brand, target market, and outlet type.
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e Costing — Calculate food cost percentage (Food Cost + Menu Price). Aim for 28?35?% in

most restaurants. O p erat | ons
e Nutritional & Allergen Info — Provide clear labeling to meet regulations and guest
expectations.

e Seasonality — Use locally available produce to reduce cost and enhance freshness.
4.2 Purchasing & Supplier Management

e Approved Vendor List — Pre?qualified suppliers with agreed terms.

e Purchase Orders (POs) — Formal documents specifying quantity, price, delivery date.
e Receiving & Inspection — Verify quantity, condition, temperature, and expiration dates.
e Negotiation — Leverage volume, long?term contracts, and early?payment discounts.
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