1. Key Duties of the Food and Beverage

The Director of Food and Beverage (F&B) is in charge of all food and drink services in a hotel
or restaurant. Their main aim is to provide great service, make a lot of money, and keep
customers happy at restaurants, bars, event spaces, room service, and catering.

One of the main jobs of the Director of Food and Beverage is to plan ahead and manage the
budget. They create money plans, set goals for how much money to make, keep track of
expenses, and check how well each department is doing. Good budgeting helps keep food and
drink businesses making money while still keeping their quality high. Another main
responsibility is staff management. The director is supposed to train, recruits and supervise them
so that they would be able to work in the food and beverage departments. They also provide
service standards and ensure that employees provide excellent guest experiences.

The Director of F&B oversees menu planning and quality control in collaboration with chefs and
restaurant managers. They ensure that menu offerings the meet current customer expectations,
comply with food safety regulations, and align with current market trends. Inventory
management or we can say supplier negotiations are also essential tasks, helping control costs
and maintain product quality.

Customer satisfaction is a major focus of the role. The Director monitors guest feedback,
resolves complaints, and implements improvements to enhance service quality. They also work

closely with other departments, such as sales and marketing, to promote food and beverage
services and increase revenue from events and banquets.

In Subject to, the Director make sure that all the compliance with health, safety, and legal
regulations. This includes maintaining hygiene standards, food safety procedures, and licensing

requirements.

Overall, the Director of Food and Beverage plays a critical leadership role in balancing
operational efficiency, financial performance, and guest satisfaction.
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2. The Idea of "Right-Sizing" in Hotel Food
and Drink Services

The Idea of "Right-Sizing" in Hotel Food and Drink Services Right-sizing means adjusting food
and drink services to match what customers want, the goals of the business, and the resources
available. The goal is to make things work better, use less, and make more money while keeping
guests happy. In hotel restaurants and bars, right-sizing means changing how many seats are
available, how many staff members work, what food and drinks are available, how long they are
open, and how they manage their supplies. Hotels look at how customers book their stays to find
the best way to use their resources. For example, if a restaurant isn't very busy during certain
times, the managers might hire fewer workers or change their hours to save money on labor
costs. Menu engineering is another key part of making things the right size. Hotels can improve
their menus by taking out less popular items and concentrating on dishes that make more money
and make customers happier. This method cuts down on food waste, makes cooking easier, and
helps manage stock better.

Technology also plays a crucial play in right-sizing. All the forecasting tools help managers
predict customer demand more accurately and allocate resources accordingly. In this period of
volatility demand, such as seasonal tourism changes, hotels can adjust operations to maintain
profitability.

The advantages of adjusting sizes include better working efficiency, reduced labor and food
costs, improved inventory control, and higher profits. Also, guests usually get quicker service
and better quality because resources are used wisely.

However, managers need to make sure that adjusting the number of employees doesn’t lead to
having too few workers or a drop in service quality.

The goal isn’t just to save some funds; it’s to find the right balance between running things
smoothly and keeping customers happy and focus on the customer satisfaction.

In Summary, right-sizing is a best way to management approach that look up hotels maximize
performance by matching resources with actual business needs.
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3. Comparison of Assembly Room Setups

Feature Theater Style Classroom Style Horseshoe Style
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. space and accommodates  |than theater style
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Theater Style is mainly for bigger audiences where the interaction is minimal and the major point
of focus is on the presenter. It is most commonly used for conferences and presentations because
it maximizes seating capacity.

Classroom Style is suitable for offline training sessions and educational events where

participants need a proper workspace for note-taking or using electronic devices. Although it
accommodates fewer participants than theater style, it provides greater functionality.

Horseshoe Fashion is planned to empower the communication and collaboration. Members can
see each other effortlessly, making it viable for discourses, workshops, and decision-making
gatherings. Be that as it may, it requires noteworthy floor space and isn't appropriate for
exceptionally expansive bunches.

The choice of assembly room setup depends on the occasion destinations, craved level of
member interaction, and accessible space.
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