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[bookmark: _Int_32BloWb3]In the hospitality industry, particularly large hotel environments such as the Cliff Hotel & Spa. The F&B director must employ a well-defined organisational structure, clear communication, and strong leadership skills. These three elements are fundamental to ensuring both front of house and back of house teams work together, harmoniously. F&B departments within professional establishments like the Cliff Hotel & Spa, have the ability to achieve operational excellence. To achieve the best quality standards, this requires strategic management and understanding the importance of leadership as professionals within the industry. This portfolio will focus on four elements, restaurant and kitchen structure, standard operation procedures, employees’ characteristics, and the importance of leadership. 
Restaurant and kitchen structure:
[bookmark: _Int_iieLEM8w][bookmark: _Int_KGhz1FMr]In high-end hospitality environment such as the Cliff Hotel & Spa, the structure of a restaurant and the kitchens order of command plays a vital role in ensuring the delivery of a high-quality service. According to Gonzalez (2019) the brigade system is a hierarchy organisational structure used within the kitchen environment to optimise operational flow and efficiency. This innovative system was created by Georges-Auguste Escoffier, Bowie (2018) it is a system where staff members undertake a role of command within the kitchen environment. Lortie; Cabantous; and Sardais (2023) highlights that roles within the kitchen brigade typically include executive chef, head chef, sous chef, chef de partie and commis chef. 
Similarly, this hierarchal structure also plays a significant role within the front of house environment. The Cliff Hotel’s front of house hierarchy follows a chain of command, this includes key roles such as the Restaurant manager, Supervisor, Sommelier, Head waiter, and servers (Akhmedova, and Suschenko 2019). Each of these roles require different skillsets and responsibilities, this ensures each team member is efficient within their job role to a professional standard. The chain of command in both the restaurant and kitchen environment is beneficial to maintaining a seamless service allowing a structured approach to the cliff hotels front of house team to ensure a professional service. 
Advantages of the brigade system: 
The staff member in control of their station could be considered an expert in their specific role to them within the brigade system (Szende, and Cipriano 2017). The brigade system offers career progression with professional growth by having the ability to work your way up the ranks (Fallon, 2024). Tables can order a variety of cuisines from fish to poultry, and it will be served all together due to the brigade system allowing for a chef de partie (Fine Dining Lovers, 2016). 
Disadvantages of the brigade system:
[bookmark: _Int_Tb5bsPA7][bookmark: _Int_dKVfMujg][bookmark: _Int_rDugbBOK]As a member of staff working in a brigade system, you would not be able to see the end product of your task due to the need for each role being specific to different preparations (Szende, and Cipriano 2017). According to Minkova (2025) the brigade system is considered to be too rigid for a smaller kitchen environment, this limits flexibility with smaller kitchen teams. Greene (2022) states that the brigade system is outdated and an abuse of power, instead of the brigade system being considered a chain of command, it is viewed as a way to blame colleagues in separate roles when mistakes are made due to human error.
Standard Operating Procedures:
[bookmark: _Int_Pi6JlaoE]Standard operating procedures (SOPs) are essential to be maintained in the hospitality industry, in order to establish consistency, accountability, and efficiency within food and beverage operations. Effective SOPs must be thorough and clearly outline the “who, what where when and how” of each task to be completed (Schmidt and Pierce, 2016). At the Cliff Hotel & Spa, SOPs are vital to ensuring a high-quality service across both front of house and kitchen operations. As a three-star hotel, The Cliff Hotel & Spa demonstrates commitment to professionalism and guest satisfaction, however, there is clear room for improvement to meet a five-star rating. This highlights the importance of the evolving guest expectations and industry standards. 

Advantages of SOPs:
According to Wahyuniati, et al., (2023) standard operating procedures are implemented to ensure tasks are carried out correctly and independently, even in the absence of key employees such as supervisors. Standard operating procedures ensure health and safety standards are being met, without confusion and maintained consistently (Comprose, 2024). Furthermore, Saputri; Ampa; and Nappu (2023) highlight that standard operating procedures provide operational consistency and reduce costs and time required for staff training, due to employees being able to refer to clear instructions rather than being solely reliant on guidance from management. 
Disadvantages of SOPs:
However, standard operating procedures are not without limitation. Arths; Arjana; and Elistyawati (2018) highlight that when standard operating procedures are not implemented effectively due staff turnover there is an evident decline in service quality. Similarly, Ned (2024) notes that a potential disadvantage of standard operating procedures is that they create a rigid framework for restaurants. This this inflexibility causes challenges in situations that require quick adaptation, increasing the risk of service errors when unforeseen circumstances arise, and staff are unable to continue working efficiently when standard operations are no longer applicable. 
Importance of leadership:
Leadership skills play a fundamental role in successful hospitality operations, such as the Cliff Hotel & spa (Guzmán, et al., 2020). In the Cliff Hotel & Spa, effective leadership is significantly important due to the fast-paced dynamic, particularly within the food and beverage department, which includes both casual and fine dining alongside private events and seasonal pop-up operations. As the food and beverage director, the ability to demonstrate effective leadership is invaluable to the success of the team. Not only is it significantly influential from the guidance of daily operations, but it also plays a vital role in motivating staff and maintain team morale (Mumford, et al., 2017). 
Furthermore, one of the most effective leadership styles that is used by the Cliff Hotel & Spa is democratic leadership. According to Devi and Subiyantoro (2021) democratic leadership is a style of leadership where employee involvement is encouraged in which a team work together and collaborate ideas to achieve common goals. Based on research conducted through the Cliff Hotel & Spas social media pages, it is evident that democratic leadership is implemented here. An example of this is their menu tasting sessions; during which all the food items or new dishes are prepared and presented for staff to sample. These sessions provide opportunity for the team to discuss the dishes, presentation styles and serving styles. This brings a shared responsibility for guest experience, encouraging multiple perspectives becoming inclusive instead of being solely reliant on following a leader (Woods, 2021). 
In contrast, the autocratic leadership style, known for individual control over decisions (Chukwusa, 2018). This can be applied effectively in high pressure situations at the Cliff Hotel & Spa, during emergencies or large-scale events such as weddings, where a direct authoritative approach is required. Dyczkowska and Dyczkowski (2018) discuss autocratic leadership is significantly more common in smaller style restaurants where quick decision making is often prioritised over collaborative input. This explains why the Cliff Hotel & Spa utilises democratic leadership as a basis and autocratic leadership in high pressure situations. 
Another increasingly popular leadership style in hospitality is transformational leadership. Transformational leadership is a type of leadership in which a leader inspires others to support a common goal by establishing trust and following by example (Cetin and Kinik, 2015). Transformational leadership refers to creating a new path of leaders seeking to create new perspectives (Korejan and Shahbazi, 2016). At the Cliff Hotel & Spa, elements of transformational leadership can be seen in the way management encourages staff development within their opportunities for inhouse promotions to their team. An example of this would be when staff are given opportunities to lead seasonal pop-up events and contributing their ideas to front of house operations. 
Overall, effective leadership at the Cliff Hotel & Spa is not just about managing a team by giving orders, it is about creating an environment where employees thrive and are encouraged towards personal and professional growth. Whether this is through democratic, transformational, or autocratic leadership approaches. A successful food and beverage director employs leadership styles that are required to maintain a flawless service, ensuring that the team remains motivated and informed of key information.
Employees' characteristics and management:
[bookmark: _Int_GfQI5AJY]In hospitality, especially within high pressure environments such as the front of house department within the Cliff Hotel and Spa. Effective management extends beyond operational control, the ability to understand characteristics of your employees is the key to being a successful food and beverage director. At the Cliff Hotel & Spa the food and beverage director plays a vital role in the team's dynamics with the use of tools such as personality assessments like the MBTI-test. 
The Myers-Briggs assessment is a psychological tool designed to help people increase their self-awareness, providing personality insights to improve their professional effectiveness (The Myers-Briggs Company, 2018). The MBTI-test is renowned globally for determining personality characteristics and frequently used by managers in the hospitality industry to support role placement for employees to balance team dynamics.
[bookmark: _Int_YJRsqW8E]At the Cliff Hotel & Spa, the MBTI-test can be used by the food and beverage director to further understand and identifying the strengths, weaknesses, and preferences of employees. An example of this would be that introverted personalities could be better suited to work within back of house operations or undertaking the role of a night porter at the Cliff Hotel & Spa where minimal guest interaction is required. In contrast, extroverted employees under the personality results of ENFP and ESFJ meaning personalities that are both extroverted, friendly, and strong communicators known for their sociable personalities Sardjono (2023) are better suited to the role of front of house operations working within the Carreg bar and Restaurant or the Point bar of the Cliff Hotel & Spa.
However, despite its popularity, the MBTI-test also has limitations. According to Su (2024) one concern is that some managers may misuse or become significantly reliant of the MBTI-test results, potentially disregarding individuals based on certain personality types. For instance, someone with an INFP result, this stands for ‘introverted, intuitive, feeling and perceiving’ may be unfairly stereotyped of an emotional person unfit for leadership roles however this is not only inaccurate but can limited diversity within the team. To prevent biased responses from the food and beverage director they should use the MBTI-test insights as a guideline rather than a definitive measure. By allowing all personality types to receive equal opportunities is increases inclusivity, job satisfaction, team dynamics and ultimately improving overall performance (Olvera, 2019). 
In conclusion, achieving operational excellence in a large-scale hospitality setting such as the Cliff Hotel & Spa requires a strategic balance of structure, standard operating procedures, effective leadership and a significant understanding of employee characteristics. As demonstrated throughout this portfolio of how the food and beverage director must employ a combination of operational strategies and people management techniques within a large hotel within the food and beverage department to ensure effective communication across both back of house functions and front of house functions. These approaches not only enhance guest satisfaction but also contribute to employee retention, team morale and long-term organisational success.  
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