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Food and Beverage Service s

About the Tutori al

Food and Beverage Servic es is related to all the activities pertaining to preparing for service
and serving food and beverag es. This tutorial introduces you to various types of services,
table settings, var  ious equipment used in service, types of menus , types of service operations,
food garnishes and accompaniments , and various standard operating procedures followed by
food and beverage service business

This tutorial teaches basic terms used in food and bev erage service domain. After going
through this tutorial, you will find yourself at a moderate level of expertise of tourism basics
from where you can take yourself to next levels.

Audi ence

This tutorial is  designed for the beginners to help  them understand the basics of Food and
Beverage Service s. This tutorial is resourceful to those who are keen on taking up career in
Hospitality and Food and Beverage Services . It serves as a good learning mate rial for all other
enthusiastic readers

Prerequi sites

We assume the reader has interest and inclination towards hotel and food service businesses.
Enthusiasm, ¢ reativity, passion for excellent service provisi on, and good communication skill s
are a plus.

Di scl aimer & Copyright

a Copyright 2016 by Tutorials Point (I) Pvt. Ltd.

All the content and graphics published in this e -book are the property of Tutorials Point (1)
Pvt. Ltd. The user of thise  -book i s prohibited to reuse, retain, copy, distribute or republish
any contents or a part of contents of this e -book in any manner without written consent of

the publisher.

We strive to update the contents of our website and tutorials as timely and as precisel y as
possible, however, the contents may contain inaccuracies or errors. Tutorials Point (I) Pvt.

Ltd. provides no guarantee regarding the accuracy, timeliness or completeness of our website

or its contents including this tutorial. If you discover any erro rs on our website or in this
tutorial, please notify us at contact@tutorialspoint.com
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1. F & B Servicas Basics

Food and beverage service s sector contributes a great deal to the profits in  hospitality
industry . With the increase in importance of business meetings, a range of personal and social
events, a large number of customers visit catering establishments frequently. T he food and
beverage professionals tirelessly work to intensify custo mer s dexperience through their
service.

The F&B Services providing businesses deliver food and beverages to the ir customers at a
particular location (on  -premise) such as hotel, restauran t, or at t heintendesit o mer 0 s
premises (off -premise) .

F&BSer siBef i niti on

Food and Beverage Services can be broadly defined as the process of preparing, presenting
and serving of food and beverages to the customers.

F&B Services can be of the following two types

1 On Premise : Food is deliver ed where it is prepared. The customer visits the premise
to avail the food service. The premises are kept well  -equipped and well -finished to
attract customers to avail F&B service.
For example, r estaurants, pubs, etc.

1 Off Premise or Outdoor Catering: This kind of service includes partial cooking,
preparation , and service at customer6s premises. | tthei B&8Bpr ovi de
Services provi der 86s base on t he oowvmiehgdllfomra dafgemmbenr event ¢
of customers.

Types of F&B Services Operations
There are two broad types of F&B Services operations :

1 Commercial: In this case, F&B Services is the primary business. The most known
commercial catering establishments are 0 hotels, all kinds of  restaurants, lounges,
cafeterias, pubs, clubs, and bars.

1 Non -Commercial: Non-commercial operations  are secondary businesses in alliance
with the main business. These F&B services mainly cater to their consumers
with limited choice of food and beverages. These establishments often run under
contracts. For example,  food and beverage services provided at hospitals, hostels, and
prisons.

In this tutorial, we mainly consider commercial food and beverage service sector. Let us first
understand some common form s of F&B service.
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What is Catering?

Catering is the business of providing foods and beverage service to the people at a remote
location. Itis a part of food and beverage service sector. For example, arranging food services
at a wedding location.

What is Q SR?
These are the fast food outlets called Quick Service Restaurants where the food is

prepared, purchased, and generally consumed quickly.  They are run with convenience as a
main factor. Branded outlets such as McDonalds and Na n d cate SRs.

What is FSR?

They are fine dining, family, specialty, ethnic, or theme restaurants called Full Service

Restaurants  where the food and beverage menu is wide and the customerds expec
are high. They are operated with customer satisfaction and experience as the key factors.

w tutorialspoint

LYEAEYLEARMIHN



2. F & B Servicas Cycle

Food and Beverage Services come only after preparing what is to be served. Most food and
beverage service businesses operate in the following cycle:

Food Preparation Operations

{ Storing |-‘ Issuing

=5

[ Purchasing ‘ [ Cooking and ]

, Preparing
Cleaning after { Preparing for
 Consumption . Service
L[ Consuming l«{ Serving 1
F&B Service Operations

The upper half depicts food preparation related functions , whereas the lower half depicts food
and beverage service to customers.
Food and 8B8ewv¥ibgeeti ves
The food and beverage  service is looked as a means of achieving satisfaction and making
yourself feel comfortable i n t o dvarlg.6 Ehe main objectives of this service are:

1 To satisfy the following needs:

o Physiological: The need totaste different varieties of  food.

o Economical: The need toget F&B Services at the i nvested cost.
o Social: The need to find friendly atmosphere.
)

Psychological: The need to elevate self -esteem.
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1 To provide high quality food and beverages.

1 To provide friendly and welcoming atmosphere.

1 To provide professional, hygienic, and attent ive service.

1 Toimpart value for money.

1 Toretain the existing customers and to bring in new ones.
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3. F&B ServicasTerminology

The following terms are frequently used in F&B service s:

Term Meaning

Back bar A range o f shelves displaying glassware and bottles.

A sit-down meal serv ed on the occasion of a formal or informal event

Banquet .
d such as a wedding party or  a conference.

Binge Drinking Drinking too much in a single session.

Buffet A dining system where the guests serve themselves.  Popularw ith a
large number of guests and a small number of  workforce .

Cocktall Any mixed drink prepared using alcohol.

. Spices, sauce or other food preparations used to enhance the flavor

Condiments .
or to complement the dish
Plates, dishes, cups, and other similar items, especially ones made

Crockery

of glass, earthenware , or china clay.

It is a process of unintentional transfer microorganisms from one

Cross - Contamination substance or object to ano  ther, with harmful effect.

Croutons Crispy cubes of bread.

Cutlery Knives, forks, and spoons used for eating or serving food

Deli A store that sells pre  -cooked fine food.

Dram Shop American term for &6Al cohol Bar 6.

Gueridon Trolley A trolley used in F&B Services business on which the food can be

cooked, finished, or presented to the guest at the table.
High Ball Alcoholic beverage mixed with a large volume of soft drink and
(Long Drink) served in a tall glass with straw.
Mocktail A non -alcoholic drink  prepared using fruit juices or other soft drinks
Pathogen It is a biological agent that causes disease to its host.
Platter A large flat dish or plate for serving food.
British name feeob60Pabl estdbli shment
Pub N
alcoholic drinks.
Shot Ball Alcoholic drink consumed in a gulp .Itis served in shot glass.
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Food and Beverage Service s
(Short Drink)
Situ On site, locally.
. Regular surprise checking conducted to review standardized recipes
Spot Checking g P -g . . P
and food products to maintain quality.
. A set of tabl es allocated to waiters in the F&B Services
Station )
establishment.
Itisthe area onthe table for plates, glasses, and cutlery for single
Table Cover P g y g
person.
Tines Parallel or branching sp  ikes of a fork.
Toque Cooks cap with multiple folds repres ents the many different ways a

chef knows to prepare a dish
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4. F & BServices Organization

The food and beverage servic e is part of the service -oriented hospitality sector. It can be a

part of a large hotel or tourism business and it can also be run as an independent business
The members of the  F&B Services team are required to perform a wide range of tasks which
include preparation for service, greeting the guests, taking their orders, settling the bills, and

performing various other tasks after the guests leave.

Let us seethe F&B services in hotels , structure of F&B department and ancillary services ina

hotel.
Food and Beverage Services in Hotel
Most of the star -ranked hotels offer multiple F&B services in their hotels . They can be:

f Restaurant

1 Lounge

1 Coffee Shop

1 Room Service

1 Poolside Barbecue/Grill Service
1 Banquet Service

 Bar

9 Outside Catering Service

Struct &BXerofiDeFpart ment

The F&B Services personnel are responsible to create the exact experience the guests wish
for. The department  consists of the following positions

Food & Beverage Service Manager
The Food & Beverage Service Ma  nager is responsible for:

1 Ensuring profit margins are achieved in each financial period from égmdwrtmentof F&B service.
1 Planning menus for various service areas in liaison with kitchen.

1 Purchasing material and equipment for F&B Services department.
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Food and Beverage Service s

Assistant Food & Beverage Service Manager

" Al
bR

3 o

The Assistant Food & Beverage Service Manager is aware of and is tuned to all the work the
F&B Services Manager performs and carries out the same in the absence of his superior.
1 ’ L7
|  / \
il ol #25p 2

3 e

'

Restaurant Manager

The Restaurant Manager  looks after the overall functioning of a restaurant. The responsibility
of this staff member include:

1 Managing the functions in the dining room

1 Ordering material

9 Stock -taking or inventory checking

1 Supervising , training, grooming, and evaluating the subordinates
1 Preparing reports of staff and sales

1 Managing budgets

1 Handling daily sales and coordinating with cashiers

Room Service Manager
The Room Service Manager is responsible for

1 Selecting, train ing, encouraging, and evaluating all junior employees

@ tutorialspoint
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1 Ensuring thatcultural values and core standa rds of F&B department/establishment are
met

1 Controlling labor expenses through staffing, budgeting, and scheduling
1 Handling guest complaints

1 Providing special requests

Banquet Manager
The Banquet Manager is responsible for:

1 Setting service standard for banquets

I Forecasting and allocating budgets for various types of events such as conferences,
meetings, etc.

9 Achieving food and beverage sales

i Controlling chinaware, cutlery, glassware, linen, and equipment

1 Handling decorations a nd guest complaints

1 Providing special requests

91 Purchasing required stock by following appropriate requisition procedures

1 Following u p each function by  receiving guest feedback and submit ting it to F&B
Manager

9 Participating in departmental meetings
I Planning and pricing menu

1 Training, grooming, and development of staff underneath

Bar Manager
The Bar Manager is responsible for

1 Forecasting the daily flow of customers

1 Allocating right number of staff according to customer influx
1 Managing and monitoring bar inventory from store to bar

9 Tracking all types of drink sales

1 Allocating cleaning and tendering tasks
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Food and Beverage Service s

Food Safety Supervisor (FSS)

A Food Safety Supervisor is a person who is trained to recognize and preve nt risks associated
with food handling in an F&B Services business. He holds an FSS certificate that needs to be

no more than five years old. He is required in an F&B Services business so that he can train
and supervise other staff about safe practices of handling food .

F&Bncill ary Departments

Food and Beverage department relies upon the support of the following departments:

Kitchen Stewarding
The Kitchen Stewarding department  strives to ensure clea nliness, preparedness, and

orderliness in the commercial kitchen so that the kitchen staff can work efficiently. It also
ensures thatall the tools and utensils required for a specific meal or cooking task are cleaned
properly and are ready to go. The kitchen steward is a working link between the F&B Services

and the commercial kitchen.

Dishwashing

The Dishwashing department is respons ible for providing clean and dry supply of glassware
chinaware , and cutlery for bar, banquet, lounge, and restaurant service.

Laundry

The F&B department is highly reliable on laundry department or outsourced laundry services
for timely supply of dry-cleaned and wrinkleless linen.

F&BtAMffitudempandnci es

Each member of the F&B department hierarchy needs to have the following traits and skills:

Knowledge
Awareness of oneds respon
appropriate knowledge of food items, f ood and q ﬂ

beverage pairing, etiquettes, and service styles is
a great way to build confidence while serving the
guests.

Appearance

It creates the first impression on the guests. The
F&B staff members must maintain personal
hygiene, cleanliness,and  prof essional appearance
while being on duty.
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Attentiveness

Attentiveness is paying sincere attention to det ai

them timely with as much perfection as one can put in.

Body Language
The F&B Services staff needs to conduct themselves with very positive, en ergetic, and friendly
gestures .

Effective Communication

It is very vital when it comes to talking with co -workers and guests.  Clear and correct manner
of communication using right language and ton e can make the service workflow smooth. It
can bring truly enhanced experience to the guests.

Punctuality
The F&B Services staff needs to know the value of time while serving the guests. Sincere
time -keeping and sense of urgency helps to kee p the service workflow smooth .

Honesty and Integrity

These two core values  in any well -brought -up person are important for serving the guests in
hospitality sector.
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5. RRBServices Types of Service

There are a number of service styl es to be followed when it comes to how food and beverage
should be served to the customers. The following are the most pro minent styles :

Tabl e Service

In this type of service, the guests enter the dining area and take seats. The waiter offers them
water and menu card. The guests then place their order to the waiter. The table is covered in
this service. It  is grouped into the following types:

English or Family Service

Here, the host contributes actively in the service. The waiter brings food on platters , shows

to the host for approval, and then places the platters on the tables. The host either makes

food portions and serves the guests or allows the waiter to serve. To replenish the guce
plates, the waiter takes the platters around to serve or to let the guests help themselves. This

is a common family service in specialty restaurants where customers spe nd more time  on

premise .

American or Plate Service

The food is served on guest's plate in the kitchen itself in predetermined portion. The
accompaniments  served with the food, the color, and the presentation are determined in the
kitchen. The food plates are then brought to the guest. This service is commonly used in a
coffee shop where service is required to be fast.
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French Service

It is very personalized and private service. The food is taken in platters and casseroles and
kept onthe table  of guests near their plates. The guests then help themselves. It is expensive
and elaborate service commonly used in fine dining restaurants. This service has two variants:

I CartFrench Service: The food is prepared and assembled at tableside. The guests
select food from the cart while sitting at their tables and are later served from the
right . It is offered for small groups of VIPs.

1 Banquet French Service: The food is prepared in the kitchen. The servers serve

foodoneachindivid ual 6s pl ate from guestods | eft side.

keep the food platters in front of the guests.
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Gueridon Service
In this service, partially cooked food from the kitchen is taken to the Gueridon Trolly for

cooking it completely . This p artial cooking is done beside the guest table for achieving a
particular appearance and aroma of food, and  for exhibiting showmanship. It also offers a
complete view of food. The waiter needs to perform the role of cook partially and needs to be
dexterous.

Silver Service

In this service, the food is presented on silver platters and casseroles . The table is set with
sterling silverware. The food is portioned into silver platters in the kitchen itself. The platters

are placed on the sideboard with bu rners or hot plates. At the time of serving, the waiter
picks the platter from hot plate and presents it to the host for approval and serves each guest
using a service spoon and fork.
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Russian Service

Itis identicaltothe Cart French service barring  the servers place the food on the platters and
serve it fromthe left side.

Assi sted Service

Here, the guests enter the dining area, collect their plates, and go to buffet counters and help
themselves. The guests may partially get service at the table or r eplenish their own plates
themselves.

Buffet Service

It this type of service |, the guests get plates from the stack and goes to buffet counter where

food is kept in large casseroles and platters with burners. The guests can serve themselves

or can request the server behind the buffet table to serve. In sit -down buffet restaurants,
the tables are arranged with crockery and cutlery where guests can sit and eat, and then

replenish their plates.
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Sel f Service

In this type of service, the guests enter the dining area and select food items. They pay for
coupons of respective food items. They go to food counter and give the coupons to avail the
chosen food. The guests are required to take their own plates to the table and eat.

Cafeteria Service

This ser vice exists in industrial canteens, hostels, and cafeterias. The menu and the space is
limited; the cutlery is handed over to the guests. The tables are not covered. Sometimes high
chairs are provided to eat food at narrow tables. It is a quick ser vice.

EIMPLYEAEYLEARMNINEG
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Single Point Service

In this type  of service , the guest orders, pays for his order and gets served all at a single
point. There may be may not be any dining area or seats. The following are the different
methods o f Single Point Service

Food Court

This is an array of autonomous counters at which the customers can order, eat, or buy from
a number of different counters and eat in adjacent eating area.

' tutorialspoint
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Food Court Food Kiosk

Kiosks

The customer enters the choice and amount o f money physically and the machine dispenses
what customer demanded accurately.

Take Away

Customer orders and avails food and beverage from a single counter and consumes it off the
premises.

Vending

The customer can get food or beverage service by means of automatic machines. The vending

machines are installed in industrial canteens, shopping centers, and airports.

Special Service

It is called special service because it provides food and beverage at the places which are not
meant for food & beverag e service. The following are the different methods of special service.

' tutorialspoint
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Grill Room Service

In this type of service, various vegetables and meats are displayed for better view and choice.
The counter is decorated with great aesthetics, and the guest can se lect meat or vegetable of
choice. The guest then takes a seat and is served cooked food with accompaniments.

Tray Service

Method of service of whole or part of meal on tray to customer in situ, such as hospitals,
aircraft, or railway catering.

Trolley /Gueridon Service

Food is cooked, finished or presented to the guest at a table, from a moveable trolley . For
example, food served on trollies  for office workers  or in aircrafts and trains

Home Delivery . Tray Service

.

Grill Room Service Gueridon Service Lounge Service

Home Delivery

Food delivered to  a customer & home or place of work. For example, home delivery  of pizza
or Meal s on Wheels .

Lounge Service
Service of variety of foods and beverages in loun ge area of a hotel or independent place

@' tutorialspoint
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Room Service

Here food is served to guests in their allotted rooms in hotels . Small orders are served in
trays. Major meals are taken to the room on t rolleys. The guest places his order with the
room service order taker.

The waiter receives the order and transmits the same to the kitchen. Meanwhile, he prepares

his tray or trolley. He then goes to the cashier to prepare and take the bill. He then takes the

bilal ong with the food order for the guestsd signature o
dishes from the room is done after half an hour or an hour. However, the guest can telephone

Room Service for the clearance as and when h e has finished with the meal.
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6. F & B Servicas Outlets

Today, numerous types of food and beverage service outlets have come up in the market.
They offer a wide range of food and beverage services that the customers can avail. The

extent of se rvice depends upon the type of service outlet. They include drive

-through service

of fast food where the customers can purchase their favorite food without having to leave

their cars and pick

-up points where food is delivered in minutes. There are also som

e elite

class fine dining outlets which exhibit classy articles in the house and provide elaborate food

services.

Here are some famous types of food and beverage outlets:

Outlet Menu Ambience Service
Wide menu for Soft instrumental
break_fast, Iungh, music, soft I ights, Self or Assisted service provided
. and di nner with formal ambience,
Airport : 24X7, round the cl  ock. The
hot and cold all appealing for
Lounges . traveler selects food and
beverages, having meals at :
i . . beverage of choice, and takes to
salads, main leisure and resting .
the table himself.
meals, and gracefully at the
desserts. airport.
Wide menu of soft Informal, relaxed . .
) : atmosphere, Push-low seating, speedy service
Bars drinks, alcoholic . . . .
energetic music, of cocktails, mocktails, and
beverages, and
X colorful flashy shack s.
light snacks. ;
lights.
Short dining Attached to
menu with less educational .
. . Co Self or assisted, pre -plated, low
Cafeterias food options. institutes or ; ;
. . . priced service.
Follow s cyclic industrial
meal plan. organizations
Shor t menu with .
hot and cold Informal ambience
Coffee with light music Quick and mid - priced service for
beverages, i
Shops and moderate high customer turnover.

shacks, and light
meals.

lighting.

Discotheque

Strobe lights, laser
lights, dance floor,

Entry permission for couples or

/Nightclubs Menu with snacks !lvely music, members on charge, assisted
and beverages. informal and .
. service.
energetic
atmosphere.
. Elaborate menu of
Family/ . .
single or multiple Modestly
Casual e . .
o cuisines which furnished, . . . .
Dining Assisted, mid -priced service.
may change Casual
Restaurants .
according to the atmosphere.

ope rating hours.
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Outlet Menu Ambience Service
Limited menu of Speedy service, minimum table
hot and Cold service. The food is prepared in
castpong | DO caoryweny | e peced e v,
Outlets y prep colored furniture, P P

and fast meals
cooked in
advance and kept
warm.

lights, and music.

counter, who then delivers to the
customer. The customer picks up
the t rays and consumes it on
premise.

Food Courts

Multi cuisine
menu.

Multi - cuisine food
outlets are located
around modestly
kept central dining
area.

Speedy service with minimum
personal attention. The customers
pick up food and beverages of
their choice from multiple outlets
around and sit in the central
dining area to consume.

Grilled meat or
sea food with

Attached to star
hotels, gardens, or
independent, may

Grill Rooms alcoholic/non - . According to hotel policies.
. have open kitchen.
alcoholic .
Eye- catching
beverages.
counters.
Roaste d meats, Located near
Poolside crunchy swimming pools,
Barbeque vegetables, and Informal, relaxed Self/assisted service.
seafood with atmosphere,
wines and beer. energetic music.
Mostlv alcoholic Informal and social
Pubs ya ambience with less Push-low seating, self, or assisted
menu with S .
lightingand m ore service.
shacks. .
chatting.
Specialty/ Specific menus Follows speqﬂc Uniform of the service staf  f, linen,
. : theme. Interior . ;
Ethnic such as Chinese, L and service ware are according to
. . Decoration is in
Restaurants Italian, Indian, . ) the theme and from the country
. | line with the -
Thai, or Mexican. where the food originates.
theme.
Limited or Frontend counter Pickup service W.h ere F:ustomer
Take -away L places order, waits till it is
elaborate menu of for selling is .
Counters completed, and picks the food
food and attached to the
and beverages to consume them
beverages. pantry. .
off - premise.
Architecture,
Themed Limited menu that lighting, and music
is based on the induce the feel of American/Assisted service.
Restaurant
theme. the theme. Mostly
informal ambience.
_ Pre-packaged Located in high
Vending chips. portioned labor cost and
Machines bs, p limited space areas Complete self -service.

foods, canned
beverages.

such as transport
hubs.
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General Layout of F&B Outl et s

Appropriate arc hitecture of F&B outlet makes it prepare, present, and serve in optimum way
and increase productivity. These are few basic considerations for various sections of F&B
outlets :

Kitchen

Itis farthest from the customers.

Store
Ithaslar gefridges , cupboards with multiple shelves, and lockers. Itis attached to the kitchen.

Pantry

It is being the area where food or beverage is prepared ready to serve, it is located between
the dining area and the kitchen.

Restrooms
There are two di  fferent schools of thought for location of restrooms  : some experts consider
that the restrooms must be near the entrance and some think that it should be isolated from

entrance or dining area.

General ConsF&8r elLaiyma@tor

While designing an F&B outlet, one needs to co nsider every factor that contributes to the
smooth running of operations right from food preparation, cooking, dish presentation, serving,
and all allied tasks.

While designing ¢ ommercial F&B outlets, the following points are important:

9 Target customer segment (Youth/ Men/Women/ All) .

1 Type of food (Light Food/Fast Food/Fine Dining)

1 Manner of food production (Cooking/Grilling/Boiling /Baking/Steaming ).
1 Type of food distribution (O n/Off Premise)

1 Availability of carpet area.

1 Number of staff required

The kitchen is designed not to be directly visible. The chef cannot directly communicate to
the guests. The guest tables and chairs are placed away from kitchen.

w tutorialspoint



7. F&B Servica Operdions

Food and Beverage Service operations involve a multitude of activities which engage the staff
right from purchasing raw material, preparing food and beverage, keeping the inventory of
material, maintaining service quality conti nuously, managing various catered events, and
most importantly, analyzing the business outcomes to decide future policies.

Letus look into the operations involved in F&B service

Prod@Qydl E&B nSer vi ce

The purchasing department in F&B Services is responsible for purchasing, storing, and issuing
the supply of raw food items, canned/bottled beverages, and equipment. The following is a
typical product purchasing cycle:

’ ‘ Purchasing }‘
I Consuming ‘ I Receiving ‘
{ Serving w { Storing ‘
[ Presenting J [ Issuing J
\ ‘ Preparing ‘
The purchasing department works with accounts department to keep the information on

allocated budget and balance budget.

The following factors  influence purchasing:

1 Size of F&B Organization

1 Location of F&B Organization

' tutorialspoint
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1 Availability and Size of Storage Space

1 Organization Budget and

Policies

1 Availability of the commodity due to season

Purchasing Product

The purchaser is responsible for
and selects suppliers, wholes alers, and the contemporary marke t prices. He then liaisons with

suppliers and whol

purchasing a product . He studies the market , and analyzes

esalers to get good material at fair price and purchases the required

commodities by following appropriate purchase procedures.

Receiving the Product

The receiver receives the products from the supplie rs. He checks the product for right quality
and quantity. He

related receipts.

Storing and Issuing

deals with the delivery personnel fro

the Product

The store men carry out the task of storing received supply and issui ng it to respective
departments. They update the stock database , and manage old and new material in the stock.
They also keep record of stock to the latest date.

Preparing and Presenting an F&B Product

This includes preparation of various food items and fr esh beverages. The cooks prepare
various foods and the bar tenders prepare cold beverages such as mocktails and cocktails.

They also make the dish most presentable by arranging food on platter and decorating it in

an attractive manner. The beverages are al so decorated by using fruit slices, decorati ng the
glasses, sippers, and stirrers.

Consuming the F&B Product

This part is played by the guests. At the service end, the respective staff takes inventory of
the consumed and balanced stock of food and beverag es and keeps it updated to latest

figures.

Mai nt ai ni ng

Food and Beverage Standar

It is very vital for an

F&B Services organization or an F&B department in a large hotel to keep

their standards of food and beverage high. If the quality of food and beverage along with the
best service is what the guests
singing praises of what they received are high .

gw tut

liked, then the chances of the guests coming repeatedly and

or'lalspnlnt
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Food and Beverage Standards

Any food and beverage service business has a great responsibility of serving hygienic, safe,
clean, and fresh food. The customers also rightfully question if the food or beverage they
consume atthe F&B Services outletis healthy, safe, and fresh.

For ensuring food safety, a system named Hazard Analysis and Critical Control Points (HACCP)
in Europe works to identify Critical Control Points (CCP) for the presence of physical, chemical,
and bacterial hazards to food. HACCP has set guidelines and principles on producing healthy

and safe food. It al so enables food and beverage businesses to adhere to consistent safety

and quality of food production.

In India, Food Safety and Standards Authority (FSSA) works towards setting standards for

safe and hygienic food. In USA, Food Safety and Inspection Service (FSIS) is responsible for
the safety of meat, poultry, and processed egg products . Also, the Food and Drug
Administration (FDA) is responsible for virtually all other foods

Managing Buffets, Banquets, and Cater

Before p lanning and executing  buffets, banquets, or catered events , the respective managers
and supervisors need to consider the following factors:

Type of Event

It can be formal such as seminars, meetings, or conference, or informal such as a wedding
reception, birthday party, employee outing, and alike.

Involvement of Various Persons

The participants such as decorating staff, planning staff such as managers, serving staff,
supervising staff,  whole sellers, and the guests.

Event Requirements

It is important to know the date and time of event, the num ber of expected guests, dance
flo or, audio or projector systems, or any special requirement demanded by the guests before
planning the event.

Decors

It includes flowers, table arrangement, center - pieces, candles, artificial fountains/waterfalls,
decorat ive art pieces, plants and pots ; for both formal and informal occasions with the
involvement of décor artists. The display pieces may be carved, baked, or assembled; made

of edible or non -edible substances according to the laid standards. The decoration ne eds to
go in pair with the theme of the banquet, buffet, or some event.

Menu

According to the time of event, it can include starters, salads, bread s, main courses (meat s,
poultry, or sea food), desserts (fruit s, pastries, or frozen desserts ), beverages,

accompaniments, and garnishes according to the establishment standards . It must be

hygienic, in -line with the occasion, and meeting the F&B Services establishment standard  s.
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Food and Beverage Service

Serving Equipment

Depending upon the requirement of guests and ser ving style, it can include silverware,
platters, table linens, and other required serving equipment. It also includes size and shape
of tables and chairs.

Serving Norms

According to establishment norms , serving right food at right temperature, replenish ing food
platters timely, keeping the overall display neat and attractive, storing food and managing

beverage consumption after service, cleaning buffet or banquet area, restoring plates, cutlery,

Gueri on trollies, and glassware after completion of service .

|§j’ tutorialspoint

EIMPLYEAEYLEARMNINEG

S



8. F&BServicet Analysis and Decision Making

The decision making  responsibility in an F&B establishment rests with the managers. They
have full access to the numbers, data, reports, and trends of the marketaswellas  knowledge
of F&B establishments

F&B SerAwniategsi s

The F&B services managers need to conduct financial analysis and quality analysis

Financial Analysis is carried out in three steps:

Setting expecta tions (BUDGET)

The managers study current and future  market trends and for  ecast expenses. Budgets are
prepared basedon manager sdé inputs.

Evaluating actual situation (INCOME STATEMENT)

The managers also keep a keen eye on present situation in which F&B Services is functioning.
They need to consider  fixed costs  such as rents and property taxes, and variable costs
such as material, advertisement, and music and entertainment costs

Analyzing the difference (PROFIT/LOSS)

They come up with the difference and find out the reasons and apply the required policies.

The Quality Analysis needs toconsiderthe following factors while providing the food product
or service. Some of these factors are:

1 Evaluating ongoing prod  uct analysis checklist that includes doneness, aroma and taste
of the ready dish, garnish, color , appearance , presentation, serving portion, and alike.

1 Evaluating the food or beverage product for safety against consumption.

1 Evaluating weekly review of product deviation that includes date, product name,
problem, solutions, and recommendation

F&B SemDeiccam&nng

It includes coming up with ¢ orrective actions in case of certain unpleasant results. The
managers make decisions  after going through the following steps:

1 Identify ing problems

1 Identify ing reason

' tutorialspoint
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1 Determin ing a nhumber of s olutions
1 Selecting a best solution
1 Applying the solution

1 Evaluating the solution

For example , the response for chilled cucumber soup is declining for the past four months.

1 Identify problems: Menu problem? Taste issue? Price issue? Serving quantity or
quality issue?

1 Identify reason: Soup is outstanding on quality, portion of service , and taste marks.
But itis W inter and guests are preferring hot soup s than the chilled ones  though itis
on the lunch menu

9 Solutions: Can a hot variant of the same soup be developed? Can the soup be
replaced by a preferred alternative  ?

I Bestsolution: Shift chilled cucumber soup to summer -time men us and bring in a new
hot soup or a variant of one of the present soups that will potentially rulethe guest s o
taste buds.

|§j’ tutorialspoint
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9. F & BServices Menu Preparation

Food and beverages form an integral part of the human culture. Ever since human culture
started evolving, food and beverages preparation also went on finding new ways . Today,
every country flaunt s a different line of food and beverages prepared in authentic culinary
ways .

Over the past several years, var ious food and beverages have been developed using local

crops, meats, fruits, and vegetables , and trying different recipes with them . This man ner of
development contributed in the authenticity of the food and beverages to a great extent.

What i s Menu?

It is a detailed list of food and beverage offerings with their respective prices. It is prepared
by a food and beverage service businesses to keep the customers informed about the
availability of various F&B items.

A good menu must:

1 Presentclear,un ambiguous information.

1 Adhere to food safety and nutrition policies of the business.

1 Meetoroutstrip guestsd expectations.
1 Meet the quality standards of the business.

1 Be truthful in describing the taste and preparations.

1 Be strictly going with the production and service facilities of the business.

Rest aMeant Preparati on

The restaurant menu should be planned well by considering various aspects of the food outlet.

There are myriad menus available right from breakfast, lunch, small bites, up to dinner. The
following information is gathered before planning food and beverage menu for a commercial

kitch en:

1 What kind of food outlet is it ? (Vintage, Contemporary, Modern, Theme, Bar, and
more)

1 What is the name of the outlet?

1 What is the expanse of food items, their accompaniments, and beverages the
owner wish es to keep?

' tutorialspoint
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1 Which information needs elabora tion for food and beverages?
1 What tone of language  is required ? (formal/informal)

1 What types of names and category headings would best suit for the food and
beverage items?

1 What design, images, colors, and typeface would look best for the menu?
1 Are the graphic details relevant to the food outlet theme?

1 How large should the menu be on paper?

BUSINESS MENU
LUNCH Your bext bere (I

Yotr boxt bove 1000 — at central bar —
Yeer bextbeze . 1LIG

7 RO —

Your wixt hery nw

Vecrbothery . 1LIO

— at central bar —_

ms
SRR il

oot pyie |0 DIIINI(S

KIDS’
MENU

More choices. More Flavor.
A whole menu just for YOU!

FOR GUESTE 12 AND UNDEN

These days , numerous apps such as MenuPro, FineDine, MenuExpress, InnMenu , and more
are readily available  to creat e catchy and engaging menus. A good menu d esign is a treat for
eyes that drive the guests to place orders.

Depending upon the expanse of physical outlet and service, and the variety of food and
beverages it offers, the menu design and details change.

Menu Pl anning

This is the selection of menu in advance for an upcoming event . Menu planning plays an
important role in customer satisfaction.
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Menu planning is beneficial in the following areas :

1 Purchasing of essential material in advance.
1 Pricing of the food.

1 Guiding the food preparation.

1 Evaluating the dietary needs.

1 Evaluating the food in terms of necessary improvements.

The menu must be planned such that it goes well with the theme of the F&B outlet and it
must be a good bargain for food price and dietary value.
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10.F&B Servicx EthnicdFood Menus

There are various cuisines around the world.  Each cuisine involves a lot of preparation. The
following most famous  ethnic menus are prepared in various cuisines around the world:

|l ndFaod Menu

Indian food is perhaps as diverse as its culture and offers a lot more than curries and gravies .

It balances all tastes & savory , sweet, salty, and sour. Indian food broadly goes according to
the regions where it originates such as Northern, Southern, Western, and Easte rn. Within
regions it is varied according to states such as Kashmiri, Punjabi, Guj  arati, Marathi, Keralite,

Bengali, and so on. It is an authentic combination of the base food paired with
aromatic  herbs nuts, and spices .

It includes various appetizers, sn acks and their accompaniments , veg and non -veg stews,
various types of  flat breads, plain or spicy lentils, rice preparations, sea -food, streetfood, and
sweets made of milk products and nuts.

I ndi an food is eaten wusing o tha ey, the flagbheeads dré elasy®r s because
portion. The spoons and forks are used for having  snacks, curries, stews, rice, curds, or

sweets when the need arises. Authentic Indian food is generally served in copper or brass

bowls and plates or you can have it on fresh banana leaves or  Patravali (Plates made of dried

leaves), which help to save efforts of cleaning and disposing.

' tutorialspoint
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A few popular Indian foods are:

1 Poha (beaten rice soaked and cooked by adding chopped vegetables and cilantro )

1 Aloo Bonda (Boiled, ma shed, and flavored potatoes enwrapped with lentil flour and
deep fried )

1 Kadhai Panner (Savory cubes of cottage cheese in thick tangy curry orgravy )
1 VegKolh apuri (Wholesome vegetables cookedin spicy red gravy )
1 Rajma (Black beans cooked in spicy gravy )

1 Biryani (Aromaticand flavor ed rice dish cooked with vegetables or meat )

i Sarson -da-saag (Mustard leaves cooked with chili, garlic, and mustard oil )
1 Jalebi (Coils of flour batter deep fried and dipped in sugar syrup )
1 GulabJamun (Deep fried balls of milk powder and flour soaked into sugar syrup )

FrerfFolod Menu

France boasts of a wide range of cuisines. The cuisines follow  authentic traditiona | cooking
practices . French food caters to the preparation of  appetizers , salads, soups, stews, side and
main dishes, and desserts . A large variety of classic food is prepared using red and white

meats . Recipes have evolved with seafood , fruits, cheeses, vegetables , pastries, and
chocolate s using authentic sauces and dressings.

tutorialspoint
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The following are some  traditiona | French dishes are:
1 Soupe al'oignon (Onion soup in  meat stock)
1 Petits Patés a la Sage (Little pies of s age)
1 Ratatouille  (Traditional vegetable stew )

1 Coqauvin (Roosterinwine )

| t aFo@adch Menu

Italian food boasts of classically prepared pizza bases baked with savoury toppings of
vegetables, meat, and cheese . It also includes a

wide range of pastas of various shapes and sizes s~

cooked and served with authentic Italian '
accompaniments and  sauces.

The local customs of baking and cooking provide

a large array of soups, salads, snacks, meals, and
desserts from Italian cuisine. The food is often
accompanied with beverages such as wine,
champagnes, or other similar drinks.

The following are some popular dishes in Italian cuisine

1 Bellini (a cocktail made with white peach puree and sparkling wine )
1 Caprese Salad

i Cacciuco (Seafood stew)

1 Risotto Alla Milanese (Saffron Rice)

1 Arancini Venezi ani (Venetian Rice Fritters)
i Braciola (Italian Beef Rolls in Tomato Sauce )

1 Spinach and Mushroom Lasagna (Baked sheets of flour separated by stew and
cheese)

Chi neesed Menu

They say, Chinese food is the tastiest in the world. It incl  udes soups, snacks, and meals
prepared with rice, noodles , vegetables , meats, seafood, sauces, and seasonings . The stir
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frying manner of cooking  brings crunchiness , texture, and adds a great flavor to various
Chinese dishes.

Chinese fo od is prepared with crunchy or leafy vegetables, bean sprouts, a variety of
mushrooms, bamboo shoots, tofu ( soybean curds), and spices such as chilies, ginger, Chinese
celery, and garlic. The food is consumed using traditional chopsticks and spoons. The table
setting displays porcelain bowls and spoons for soup, a large bowl for food kept on the flat

plate underneath, Rice bowl, and a pair of chopsticks with resting stand.

The following are some  traditional Chinese dishes

1 Gong Bao Chicken (Dicedchicken cooked with dried chili and fried peanuts

1 MaPoTofu (Tofuabes cooked with pepper powder, ground beef, and green onions

1 Wontons (Triangles of flour added in soup

1 Dumplings(Small dough disks filled with nued rmeat or spicy chopped vegetables, closed, and stegmed
1 SpringRolls(fried cylindricalrolls that enwrap minced meat or vegetabjes

1 Chow Mein (Cooked and stir fried vegetables in savory sauce).

Chinese food includes a cup of te a as beverage. No aerated drinks are served as part of
authentic Chinese meal. Desserts are not commonly consumed in Chinese cuisine except on
special occasions. The meal is generally completed with fruits.
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