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Foreword

“Food and Beverage Service: Principles and Practices” is a book that will
be a valuable resource to both the student and/or the professional working in the
Food and Beverage industry.

This book serves as a languid and easy reckoner to give the reader information
and skills needed to handle the diversity in customer needs and demands from the
dynamic Food and Beverage industry.

With a broad spectrum of population eating out, this is an industry, which is
challenging all elements that contribute a complete meal experience to the
discerning customer. A book which simplifies the processes and practices for a
hospitality professional is genuinely welcome.

It is a well-structured book that starts with the basics of identifying operations
and outlining the skills necessary for food service industry. It moves on to offer a
solid knowledge base about food and beverage menu, service sequence and all
aspects of service and equipment needed for such a task. It finally details out the
various technical and supervisory aspects needed for catering establishments.

The authors have a rich and myriad professional experience in the hotel
industry, having worked with reputed leading hotels and their expertise as a long-
standing academician in institutes of hotel management and catering technology.
This experience has helped to make this book academically richer.

I am delighted to see this book, as it will be a great source of information for the
Food and Beverage service industry. The book is a much-needed resource in F&B
service department and adequately covers the curricula of hospitality institutes.

I wish Dr. Deepa Prasad Venkatraman and Dr. Sameer Koranne success in the
beginning of the scholarly literary career.

Dr. Prafulla A. Pawar
Dean – Faculty of Commerce and Management,

Savitribai Phule Pune University.



Foreword

After spending over two decades in the hospitality industry with diversified
exposure, I still feel the same excitement and enthusiasm in my everyday routine.
I started my career with Leela Hotels as a management trainee and climbed up the
ladder in Food and Beverage. During my journey, a trait which held true for me is –
“We are what we repeatedly do. Excellence, then, is not an act but a habit”. Having
worked with Leela, Starwood, Taj and now with Marriott International, excellence
and a discerning eye for detail in service have always been instilled in my team.
Currently being the General Manager of Hotel Sheraton Grand, Pune, it was a
homecoming to me after having worked here as a Director of Food and Beverage
before my decade long stint with TAJ Hotels and Le Meridien, Mahabaleshwar.

Dr. Deepa Prasad Venkatraman and Dr. Sameer Koranne strongly felt the
necessity of a book that will be a valuable resource to both the student and/or for
the professional working in the Food and Beverage industry coming from a
background of a rich professional experience in the hospitality industry and Food
and Beverage department in Hotel.

Food and Beverage Service: Principles and Practices is a book on understanding
the basics of F&B service operations and identifies the prerequisite skill necessary
for allied food service industry. It provides in-depth information and knowledge
about food and beverage menu, service sequence and the interpersonal, technical
service skill as well as key supervisory aspects for catering establishments.

I am delighted to see them author this book, as for professionalism in Food and
Beverage service industry, is a primary prerequisite for understanding and
developing the basic principles, practices and skill and this book is a much-needed
resource in F&B service department.

I wish Dr. Deepa Prasad Venkatraman and Dr. Sameer Koranne the very best in
the road ahead.

Warm regards,

Rishi Chopra
General Manager

Sheraton Grand Hotel, Pune.



Preface
Food and Beverage Service covers the knowledge and skills, principles and

practices necessary for those studying and/or working at a food and beverage
service sector. The book also provides a framework for first year students of
hospitality on which they can build further studies and to relate further acquired
knowledge and experience.

The courses in the book would explore the scope and nature of food and
beverage service operations. It would develop the essential attributes and
elementary skills in the service procedures of a catering establishment.

The content aims to provide intrinsic knowledge of food and beverage menus with
purpose and necessity in various types of meals. It enables students to apply the
knowledge and skills required to advise and serve customers in food service outlets.

The content of the book has been structured to follow a logical progression from
the underpinning knowledge of food and beverage operations, service areas and
equipment, menus and beverages, through to interpersonal and technical service
skills, and then on to key supervisory aspects.

The initial chapter provides an identification of the types of operations, sector,
service methods and service staff roles. It outlines the attributes, skills and
knowledge needed by service personnel and need, importance of a healthy, safe and
secure environment.

The chapters provide a basic knowledge about service areas and equipment,
menu, menu planning, examples of dishes and accompaniments; and all types of
non-alcoholic and alcoholic beverages and tobacco.

Consideration is given to a number of supervisory aspects including F&B
controls and billing methods.

Specialised forms of service such as In Room dining and Buffets, which
enhances service skills, are provided for the chapters.

The book has been prepared to support the studies of hospitality students of
state and central institutes and specifically for undergraduate degree programme
such as BBA (HFM), BHMCT, B.Sc. (HS) as well as short-term F&B courses in
various educational institutes. It is also of value in supporting in-house company
training programmes.

Dr. Deepa Prasad Venkatraman
Dr. Sameer Koranne
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PART I: PRINCIPLES OF F&B SERVICE

The Food and Beverage
Service Industry 1 C

H
A
P
T
E
R

1.1 Introduction to the Food and Beverage Industry

1.2 Classification of Catering Establishments (Commercial and Non-commercial)

1.3 Introduction to Food and Beverage Operations (Types of F&B Outlets)

1.4 Latest Trends in Food and Beverage Industry

Structure:

After studying this lesson, student should be able to:

Discuss about the catering industry.

Identify catering segments.

Define commercial and non-commercial catering.

1.1 INTRODUCTION TO THE FOOD AND BEVERAGE INDUSTRY
Hospitality is the fastest developing industry in the world and includes diverse as well as

specialised operations. It is arguably the largest industry employing a diverse population of
different qualifications at different levels. The variety of sectors that are included range from star
category hotels, fine dine and specialty restaurants, budget eateries to industrial and institutional
sectors, viz., universities and schools. The food service industry also known as catering industry
encompasses places, operations institutions and companies that serves food that may be
consumed at the premises and away from home. This industry includes various formats and forms
of on premises and off premises eating and a range of food and beverage items. It is a
multidimensional industry which specialises in food and beverage production and service.



2 FOOD AND BEVERAGE SERVICE: PRINCIPLES AND PRACTICES

The fundamental functions of this industry are catering to the different segments of market
through system of planning the food and beverage menu, organising the resources, recruiting and
staffing the right manpower, directing the efforts and controlling the activities through set
standards. Each activity dictates the production and delivery of food and beverage, along with
supporting services at a competitive and yet profitable price. These functions work together to
satisfy the requirements of target market segment and create value for money. The food service
industry is broadly divided into two general categories: commercial segment, non-commercial
segment.

1.2 CLASSIFICATION OF CATERING ESTABLISHMENTS (COMMERCIAL AND NON-
COMMERCIAL)

(A) Commercial: Residential/Non-residential
It can be defined as those operations in which profitability is the primary concern. Such

outlets are owned by single owner or a public limited company. Sales price includes a margin of
profit and caters to large number of general public.

It may be further divided into residential and non-residential such as hotels; having
accommodation and food and beverage service as well as those outlets which are stand-alone
facilities for food and beverage service only.
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1. Hotels: The residents of hotels are provided with food and beverage service through
various outlets as well as room service. The type of service may include self-service,
silver service, in room service, in situ such as lounge, etc.

2. Restaurant: A restaurant is an establishment that serves the customers with prepared
food and beverages to order, to be consumed on the premises. This includes a multiple
venue and a diverse cuisine. Restaurants are also projected as an important feature of a
large hotel or other residential facility that provides dining for the convenience of the
residents and for the hotel to non-residents guest.

3. Fast Food/Coffee Shops/Snack Bar: These outlets provide various types of meals and
snacks and are known for quick service. The décor is minimum and meals are moderate.
These operations may be open round the clock.

4. Takeaways: These operations are known for quick service of food and beverages, to be
eaten either at the premises or off the premises. Examples of takeaway include fish and
chips shops, etc.

5. Discotheque/Public Houses: These outlets are primarily for entertainment, music and
dance. It serves food and large variety of alcoholic and non-alcoholic beverages.

6. Outdoor Catering: This catering includes the provision of food and drink away from
home base and suppliers. The venue is left to the peoples’ choice. The type of menu,
service facility, standard and ambience is entirely decided by the customers demand. It
includes catering services for formal and social functions such as meetings, conventions,
social gatherings, marriages and parties. The fundamental function is to serve food and
beverage to large number of people at a given date, time and venue.

7. Transport Catering: The basic function is providing food and beverages to people
before, during and after a journey on rail, road, air and water. This includes catering
facility on train, an aircraft, a ship or any other personal or public vehicle. The basic
types of transport catering are airline catering, railways catering, ship catering and
surface catering in coaches or buses which operate on long distance.

It is also divided into terminal and in transit catering, i.e., catering at railway station is known
as terminal catering, whereas food service available on board is known as in transit catering.
These services may also be utilised by the general public, who are in the vicinity of a terminal
transport catering unit.

(B) Non-commercial (Industrial/Institutional)
It is also known as subsidised or welfare catering.

The provision of food and beverages to people in order to fulfil social needs, defined by an
authority, is termed as welfare catering. This has been eventually developed from the basic
welfare state concept mostly found in western countries. It includes catering to hospitals, schools,
universities, the forces and prisons. It may be run by the company itself or an external contracted
caterer.

1. Industrial Catering: The provision of food and beverages to ‘people at work’, in
industries and factories at highly subsidised rates is called as industrial catering. It has
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an assumption that best fed workers at subsidised priced meals are happy and more
productive. Catering for its large workforce may be undertaken by the company itself,
or may be contracted out to external caterers. The choice of the menu, standard of
service and facilities is mutually decided by employees and employer and catering is
carried out at concessional rates for a fixed period of time. This is considered as part of
overall labour cost and acts as a benefit to employees.

2. Institutional Catering: It includes catering to the students of schools, colleges,
universities and inmates of prisons. In some of these establishments no charge is made
to certain groups as they are fully or partially subsidised by the government or the
school authority.
(a) Schools: The meals are structured on dietary allowances with daily or weekly

rotation of cyclic menu. Large dining rooms with self or assisted type of service are
offered.

(b) University and Colleges: Public sector universities, local education authorities,
institutions such as polytechnics, colleges provide food service to students,
administrative staff and teaching staff.

3. Hospitals: Catering facilities are provided to the patients considering the dietary
allowances of patients which are planned in consultations with doctors. Food is
provided at the bed as well as in the dining rooms.

4. Prisons: The diet of inmates is based upon fixed weekly quantities of well-planned food
menu through dining rooms.

5. Defense Services: Defense personnel are served meals through specialist catering
branches. The level of service varies from large self-service cafeterias to high-class
traditional restaurants.

1.3 INTRODUCTION TO FOOD AND BEVERAGE OPERATIONS (TYPES OF F&B
OUTLETS)

The catering industry consists of those facilities and premises that provide meals to the
customer. It may be of two different natures; ‘on premises’ and ‘off premises’. The on premises
catering refers to the production and service of meals at the place of caterer, whereas off premises
catering involves producing food and service at the customer’s location.

The catering establishments are categorised by different factors such as basic requirement of
catering facilities, nature of business, types of meals, provision of beverages, availability of
seating, types of service operation, segment of clientele expected, provision of entertainment,
pricing, standard and quality of catering. The most popular outlets can be listed as restaurants,
coffee shops, fast foods, cafeterias, pubs, discotheque, bars, lounge, transport catering (air, rail,
road and sea catering), outdoor catering, retail store catering, club catering, welfare catering,
industrial catering and leisure catering. Since this is an ever evolving industry, this list is not
exhaustive and there is scope for developing many more varieties of food and beverage outlets.
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1.4 LATEST TRENDS IN FOOD AND BEVERAGE INDUSTRY
The industry has become a global industry and has adopted latest trends throughout the world.

Some of the trends which are prominent in F&B industry are –

Go indigenous: Global trends like using local and sustainable ingredients have been in the
use for a while now. In the bygone days exotic food were shipped from another part of the world
and was the most sought-after food item. Food and beverage industry trends and healthy dining is
built on the premise that eating local and sustainable produce is the best choice for the body and
the environment. This trend has given new opportunity to local farmers, increased their
bargaining power, and introduced food items that have minimal chemicals and hormones and are
completely organic and natural, and reduced the overall transportation charges.

The continuous focus over the years has been on giving the consumers what they want and
yet, incorporating innovations to witness the rise in the use of traditional recipes which have been
lying hidden in books for a very long time.

Healthy Snack Items
Snacking has become a vital part of everyone’s diet and is one of the major foods and

beverage industry trends around the world. While consumers have become more health-conscious,
brands are working to offer healthy snack options. Apart from energy boosting snacks like nuts,
fruits, and yogurt, plant based snacks and nut based juice and smoothies and dairy alternatives
have emerged.

Home-made food: People have grown extremely health-conscious and realise the benefits of
eating natural food, home-made style of cooking food and preserving the nutrients and using non-
processed and genetically modified food. Veggies are becoming popular and becoming the star of
dishes. There is an increase in more meat alternatives in the industry. Home-made food is a
driving industry like making of authentic pickle, spreads, cakes. For Christmas eve dinner,
customers now prefer highly personalised food items that match their taste buds, originality of
taste and leaves a great impression among their guests. Home-made cooking and sourcing have
changed the way the food and beverage industry functions.

Food has also gone mobile: The tech-savvy world prefers everything on the go, and food is
no exception. Ordering food through mobile apps that provide interactive menus and fresh food
has become an integral part of modern urban life. Keeping this trend in mind, many restaurants
have created customised apps of their own, wherein apart from food delivery, they also provide
loyalty points to their customers. A number of high-end hotels have created apps that allow
customers to easily access their menus, whenever and wherever they need.

Fusion/Hybrid cuisine: An extension of fusion food saw the food and beverage industry
experimenting with hybrid cuisine. Creating a well-balanced dish that infuses the techniques of
different culinary methods and uniqueness in a dish is a trend that will have major spill over the
coming years.

Trendy beverages: Beverages industry saw a major increase in the demand for mocktails
and cocktails. One major reason behind this development is increased purchasing power, and the
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emergence of millennials as the major consumer base. Another trend that has changed the
beverages industry is the high preference for local wines and locally brewed craft beers. For non-
drinkers, vendors of non-alcoholic beverages have created alcohol-free cocktails and mixed
drinks with infusions of fresh fruits. The unchanged trend in the beverage segment includes more
organic, fresh and natural ingredients. Recently, restaurants have been indulging in cocktails
made with fresh juices in place of syrups and are perfectly paired with different types of food.
Non-alcoholic drinks are increasingly becoming a common lifestyle choice. Mixologists and
supermarkets are increasingly embracing the low alcohol and non-alcoholic beverages.

Innovation is the key: Food industry is witnessing a number of trends that is changing the
way we eat.

Plant based dishes: For the extreme pleasure of vegetarians, vegans, and health-conscious
people, there are promises to deliver more on the plant based dishes category. Plant based dairy is
on the increase.

Regional cuisine: Restaurants are focusing on regional cuisines from the local area.

Ice cream innovation: Ice creams, granitas, and cold desserts have to play with texture and
carry the unexpected taste and flavour factor, and are increasing in popularity and innovation in
making them.

Experiential Food Connoisseurs
Experiential diner: Today diners who are seeking unique culinary dining experiences are

ready to pay a premium price. The dining experience enhances the local experience.

Gut friendly food: Gut friendly food and health has established itself as a key trend, with
fermenting, pickling and preserving reaching the mainstream food and beverage menu. Increase
in scientific evidence in favour of gut friendly foods, probiotics like kimchi, miso, kefir,
kombucha, are now becoming a mainstream food item in menu and grocery stores.

Environment sustainable: The non-plastic revolution and use of environment sustainable
packaging of food and beverage is driving brands to reconsider their strategies.

Hyperlocal supply chains: Hyperlocal refers to food that is locally sourced or grown in-
house, such as restaurant gardens or farm. Today consumers desire to see hyperlocal supply
chains to see where their food comes from and feel unnecessary air miles are a waste and cause
loss in nutritional value.




