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 To define the food & beverage department we have to explain what exactly it is. A food and beverage department is any type of business that produces makes and sells foods and drinks to make a profit. To be in this department, the food and drinks must be stored properly, hygienic, under the Government rules and have to be in the same place or building.
The food & beverage department is the department that takes care of the food and beverages for a business and as we mark- for a profit, such as a cruise ship, hotels, restaurants etc.

Functions of food and beverage department.
Food and beverage department is obligated to supply food and drinks to the members of an organization and its guest. It is also an umbrella group overseeing employs who work in multiple restaurants and shops united in providing consistent dining experience within an organization.
Food and beverage service is the "food flow" (from the purchasing of the foods to service to the customer) mainly concerned with the delivery and presentation of the food to the customer, after completion of the food production. Sometimes, it involves transportation if there is a separation of production and service facilities (Answers, 2019)
Everyone in this department, the management team, and people associated with food preparation, food service, cleaning and all related functions are Personnel.

Issues
There are many problems in the food and beverage department. These food and beverage issues include allergies, intolerances, sanitation and excessive waste.
The manager's job is so hard because of the need for well-maintained staff training for every part of the delivering, producing, serving and cleaning service.


What are the responsibilities of the food and beverage department?
The food and beverage department is responsible for producing, serving, organizing and implementing ideas and works needed in a certain event or situation.
For example, every hotel has several major departments in that work together as a mechanism. All of them are connected and cannot works without each other.
Front Office Management
Food and Beverages Department
Housekeeping Department
Security Department
Human Resource Department
Sales and Marketing Department
Accounts Department

We will concentrate on the Food and Beverage department. Of course have to start with the Manager’s job and responsibilities.

Food and Beverage Manager Responsibilities and Duties.
· Supervise operation and handling of all food and beverage outlets for galley area.
· Monitor and ensure fulfilment of company’s specified projects and maintain regulatory board of Public Health department for better output.
· Develop and ensure proper surveillance of food and beverage supply units using subsidiary wings.
· Administer all food and beverage facilities and ensure optimal cleanliness and safety procedures in efficient working.
· Assist various departments in selection process and provide guidance to staff members according to company’s rules.
· Monitor all local sanitation and healthcare systems to satisfy customers.
· Maintain an inventory for all food and bi monthly liquor.
· Analyse and utilize various management tools to update expenses and fix bi-weekly wages for Food & Beverage Department.
· Perform regular investigation concessions and bars to standardize sanitation and janitorial services plus direct closing of bars in time.
· Monitor and enhance efficient upkeep of storage by cleaning and sweeping away rotten food stuff.
· Supervise all ensure resolution of customer’s grievances in systematic way.
· Prepare weekly work schedule as per hotel requirements in assistance with restaurant employees.
· Maintain efficient franchise hotel standards to provide restaurant facilities.
· Maintain personal records of working staff for restaurants and provide efficient maintenance.
· Maintain knowledge on all fire protection and preventive measures during emergency.
· Ensure compliance to all company rules in pertinent areas (Job responsibilities, 2019)


Food and beverage department in a hotel.
In a hotel, the food and beverage department is part of operations. The food and beverage department deals with the restaurant, bar, catering, banquet, and bar operations. It is important because its main function is to supply foods on the guest in the hotel. And without them, the hotel would be nothing.
This department is responsible for the food and beverage service in the hotels. This department gives different types of services. the services are room service, buffet service, American service, English service.
The Food and Beverage department in a hotel is responsible for the operation and maintenance of the dining rooms, restaurants. Room service (if available), and the needs of any other function such as a meeting or party that might desire food and beverages. And also 'Jack of revenue' in a hotel (Answers, 2019).

The functions of the food and beverage production department in a hotel.
The food has to be delicious, well presented, attractive in different styles of cooking method, from every part of the world, and of course to achieve the goal or profit.
Food and beverage department is one of the major departments in the hotel which is responsible for the food and beverage service to the guest inside or outside the premises on behalf of the hotel.  Is operated through different outlets and sections, restaurants, Room service, banquets, bar, coffee shops, also catering. Every outlet is designed with a structure of its own hierarchy restaurants, bar, banquet, coffee shops.

The organizational structure of the food and beverage department.
The food and beverage department is mostly a practical level department. The operational level is the hands-on department and therefore it is common to find people cooking, heating and storing food before serving it.
The organizational structure of food and beverage really depends on the restaurant or hotel it is operated out of. The basic organizational structure is as follows: server and customer relationship, function of kitchen and/or bar, and management.
The top of the food and beverage department is run by the operational manager. Directly under the operational manager is the assistant manager. These two collectively manage the restaurant manager and the banquet manager (Answers, 2019)
The organizational structure of food and beverage really depends on the restaurant or hotel it is operated out of. The basic organizational structure is as follows: server and customer relationship, function of kitchen and/or bar, and management.
The top of the food and beverage department is run by the operational manager. Directly under the operational manager is the assistant manager. These two collectively manage the restaurant manager and the banquet manager.
The Duties and responsibilities of the assistant manager in a hotel.
Asst. Food and Beverage Manager to assist Food and Beverage Manager and his department how should be run as per the company policy and procedure and meet the company goal or objective, of course, to see the hygienic to complete operation with restaurant and banquet. Other food and beverage outlet with the other department coordination to do job fulfil.

Hierarchy of food and beverage department.
The hierarchy of a food a beverage department has the Food and Beverage Manager at the top. The Director of Service and Marketing (DOSM) and the Food and Beverage Coordinator answer to the Food and Beverage Manager in the hierarchy. Others included are the banquet sales manager, banquet coordinator, assistant food and beverage manager, and the sous chef (Answers, 2019)
The employee manages the food and beverage department in a large hotel is the Food and Beverage Manager.

The duties and responsibilities of the food and beverage department. The duties and responsibilities of a food and beverage department employee are; to ensure the quality of the food and beverages- freshness, good quality, safety for consuming.  Food and beverage safety is very important.
The head of each department in a hotel has many responsibilities.
 They ensure there is enough staff to complete their work and that their areas in the hotel.

The responsibilities of the kitchen department as a part of food and beverage in a hotel.
The kitchen department in the hotel is where meals are prepared for guests. The kitchen staff prepare food, serve food, and cleans the kitchen. The responsibility of the kitchen department in a hotel is to cook and provide a meal for the guests. The kitchen department should ensure that all the food is safe for human consumption before serving.

The relation between housekeeping and food and beverage department.
 Housekeeping provides a clean environment for the food and beverage department. They will need clean surfaces to store and cook food as well as to serve it.
The other departments in the hotel do food and beverage have interrelationships with
all the department in a hotel are interrelated to each other.

Rule of food and beverage department:  Keep it clean!

The problems encountered in the food and beverage department.

Several problems can be encountered in a food and beverage department. 
-They can include the product becoming contaminated or spoiled.
-The product could also leak or spill resulting in the loss of it. 
-Mistakes cooking or serving food with people with allergies can be with a fatal end.
-The food poisoning after cooking or keeping food not in a correct temperature or in bad maintenance fridges.

The head manager has to provide and be sure that all of the staff is read the training Documents for Hotel Food and Beverage department, Food and Beverage service training, Food and Beverage Production training. 
Has to provide free Training articles for hotel staff.

All of the staffs are responsible.
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