HTM 150:  Chapter 6 – Food and Beverage Division 
Main Responsibility – provide food and beverage services to hotel guests 

Two main subdivisions of the F&B Division:  

a. Food 

b. Beverage – is usually separated only when the hotel has more than one formal bar

i. Public bar (front bar) 
ii. Service bar (hidden bar) 

iii. Portable bars (usually used for functions) 

iv. Minibar (in-room bar)

Goals of the foodservice operations: 

1. Provide appropriate level and degree of food and beverage service to the guests 

2. Support the overall goal of the property 

3. Assist the property to gain a competitive advantage over other establishments 

4. Function effectively and efficiently in order to produce a profit 

Two types of hotel guests: 

1. Resident guests 

2. Non-resident guests 

Organizational Structure of the F&B Division 


[image: image1]
Responsibilities of Key F&B Personnel: 
1. Food and Beverage Director – oversee the daily operations of the Food and beverage outlets; control the operational expenses of his/her department 
2. Executive Chef – produce quality products utilizing minimal resources; supervise and train employees 

3. Restaurant / Coffee shop Manager – supervise the operations of the various restaurants in the hotel

4. Beverage manger – responsible for purchasing, receiving, storing and issuing liquor as well as for controlling wine and beer inventory; also responsible for hiring, training and controlling beverage and bar personnel

5. Catering/Banquet Manager – responsible for overseeing the operations of the functions/events happening in the hotel, including scheduling of function rooms and banquet servers, coordinating with housekeeping, front office and maintenance departments in preparation of function rooms before each event. 

Ratios/Criteria Used to Determine the Profitability of Food and Beverage Operations 
1. F&B Sales PAR =  
         Total F&B sales  

- 
To know how much F&B profit the hotel earns for each room




Number of available rooms 
2.  F&B Occupancy =
      Number of Covers  

-
To know how many times a seat in the restaurant is used by a 


Number of Seats Available


  by a guest 

3.  Sales per Available Seat =           F&B Sales 

-
To know how much a restaurant earns for every seat used by 




         Number of Available seats

 the guest 

4.  Average Check =        F&B Sales 


-
To know how much each guest is willing to pay for his/her 



            Number of covers



single meal.  

5. Ratio of Beverage Sales to Food Sales

      

=  Beverage Sales 

-  
To know how much of the food and beverage products of the




       Food Sales 



hotel are sold each day; which are popular and which are 









Not

6. Food Cost Percentage =  Food Cost 


-
To determine how much profit the hotel.



           Food Sales  


This also determines how much of the total F&B sales 









is used to buy all raw ingredients used in food production

7. Labor Cost Percentage =  F&B labor Cost 

-
To determine how much of the hotel’s profit is spent on 




                  F&B Sales


paying it’s restaurant employees.
APPLICATION: 

Suppose you are the F&B Director of Hotel Azure.  You have exactly 10 people working in the restaurant. 5 of these people are paid % 850.00 a month, while the other 5 are paid $1500.00 a month.  




Total Available Rooms:


120




Total F&B Sales for today:


$65,750.00




Total available seats in the restaurant:
138





Total guests served today in the restaurant:
218



Beverage Sales



45 % of the Total F&B sales 




Food Sales



55 % of the total F&B sales 

With the above data, compute for: 

a. F&B sales PAR 

b. F&B OR

c. Sales per Available Seats 

d. Average Check 

e. Ratio of Beverage sales to food sales 

f. Food cost percentage 

g. Labor cost 
h. Labor cost percentage

Food & Beverage Director


(Food & Beverage Division)





Executive Chef 


(Food Production or Kitchen)





Restaurant/ Coffee shop Manager


(Restaurants/Coffee shop)





Beverage Manager 


(Beverage Department)





Catering/Banquet Manager


(Catering/Banquet Services)





Room Service Manager 


(Room Service) 





Assistant Chef 


Head Purchaser 


Chief Steward 


Storeroom Clerk 





Stewards and other janitorial staff





Supervisor


Captains 








Servers,


Cashiers,


Bus persons





Bar Supervisor/s








Bartenders,


Cocktail servers 


Bar man 





Assistant manager/s


Head Waiters





Banquet Servers 


Bus persons 





Room Service Supervisor





Room Service Servers








