Food and Beverages 2



Ahmad Kalboune

Professor Rohan Dubrey


UWTSD

Food and Beverage Operations BMIH4002 LEVEL 4

02/02/2023
















Abstract

A study was conducted among five-star hotels in Jordan to actively know the purpose of employees in accordance with the symbiosis between customer first priority on food and beverage delivery of top services and skills used in serving  customers. The findings revealed that the services provided and the skills employed were of the highest caliber, that there was a positivity mutual benefit between customers and employees, that there was a link between management and food and beverage service quality.

Food together with beverage services were top of the most important services for most business enterprises, and they were to keep in mind that in order to retain their customers, they have to offer the best and highest quality services, and that their employees need to be well equipped and have the necessary skills to enable them to work efficiently, which will eventually boost the image of their business and make it run smoothly.

Getting a customer interested in your product and services is never an easy task because one must maintain a positive vibe with the customer to ensure that the customer is completely satisfied with the services they have received. Some of the provisions that managers should give to their employees in the food and beverage businesses include the following: the production of quality products; the staffs conduct in such a manner that is pleasing to the customers; and the provision of quality after sales, especially when the customers are frequent visitors to the business.
Employees that are on the food and beverage businesses, including hotel and catering sectors, must have a strong commitment to their clients, which means that everything they do must revolve around their business premises, whether it is providing hospitality in restaurants or catering.



To be successful in the food and beverage industry, whether in bars, restaurants, or hotels, one must be a talented individual. (Murillo et al., 2021, p. 901). Good food and service do always attract many food service customers, and this is done by the food and service managers, who are responsible for the smooth services of the restaurants and the hotels, where they are responsible for the delivery of great services.

The management of the enterprises of the food and beverage industries is responsible for the return of customers due to the services offered by employees or staff, and so the managers must ensure the services and products are of the best market value; they are also the ones who control the costs of the foods and drinks that their customers consume, and thus they must sell them at affordable prices that are pocket-friendly.

The food and beverage enterprises in the United Kingdom are the largest manufacturing companies, and they do comprise of small and medium-sized enterprises, which have employed so many people, and it usually contributes 28.2 billion dollars (Hullova et al., 2029, p. 339) to the United Kingdom's economy every year, due to the services the employees offer to their customers and also the skills that the employees have, which make them very essential in this field of food and beverages.

For example, food and beverage industries in Netherlands, most small and medium-sized enterprises are very important to the Dutch economy because they generate revenue and also create employment for the Dutch people, and thus most of these enterprises have rather grown into big business enterprises due to the skills and styles of offering their services to their customers and that they do treat them with a lot of respect, and if it's a beverage industry,

This study attempts to define the objectives of analyzing (Bayona et al., 2017, p. 526) the integration function which contributes to the continuous rise of business enterprises and their market strategies in the sectors of food and beverages. This definitely has the key to solving the key issues that may arise in the business. These cross-functional strategies are carried out by the employees and the managers.

For instance, the German wineries have a very strategic business model that is at the forefront of sustaining them. (Dressler, 2020, p. 1421.) The models do include one that is managerially characterized and has put its focus on social opportunities, and the other model does concentrate on innovation. Therefore, this study does derive a sustainable business model on the food and beverage enterprises.

In conclusion, food and beverage enterprises are key for most hotels, bars, airlines, and restaurants, and the employees’ skills don’t change even if they have left the restaurants and ventured into other food and beverage industries. The key point here is how they will deliver their services to the clients.
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