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Introduction
Hotels and restaurants have 2 types of structures, these are front of house and back of house operations. These clarify what needs to be done and ensure day-to-day activities run smoothly. This portfolio discusses key skills which improve internal communication and promote effective management skills. An organisational structure is a hierarchical system that outlines how certain activities are directed to achieve organisation goals. These include rules, roles, and responsibilities. The organisational structure determines how information flows between different levels within the company, giving order and stability to the restaurant (Kenton,2023).
The more businesses execute different structures the more successful they will be as they improve efficiency and teamwork. There is a clear chain of command and clarity about where to collect information from.  It shows the importance of working together as a team which increases productivity and motivation (Indeed,2022). This portfolio will evaluate popular aspects large hotels and F&B directors use to engage their employees. These are:
1. Restaurant and kitchen structures
2. Standard operating procedures
3. The importance of leadership
4. Employees characteristics and management
Restaurant and Kitchen structures 
The organisational structures businesses can implement are:
1. Functional structures – bureaucratic systems where there are different departments like human resources, finance, and management. They have different roles to help the business run smoothly.  
2. Flatarchy structures - one single manager is used between all staff. Usually found within small businesses.
3. Matrix structures - teams within a business that communicate their ideas to two managers. Product and project manager.
4. Divisional structures - organisations that work alongside one another to achieve common goals. 
5. Network structures - managers communicate with internal staff and external suppliers to allow for consistent high quality (Indeed,2022).
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The first aspect evaluated is organisational structure in both restaurant and kitchen service of a business. Front of House operations is defined as all actions and areas that a customer will be exposed to during their stay at a restaurant, lobby, or dining area (Davies, 2024). It is a central part of any business as it helps increase customer satisfaction, creating more personal experiences for customers. It may be considered a performance; you are performing to make customers feel appreciated. You are charismatic, using your customer service skills to improve customer expectations and smooth service. It’s a customer facing specialised job. The aim is ensuring the best experience possible increasing brand loyalty and repeat customers. They are directly linked to the Back of House operation as dietary requirements or changes to customer preferences are communicated between the teams. Some would say FOH is the most important aspect of the customers dining experience.
Back of House operation is defined as all the behind-the-scenes areas customers don’t see.  It is the central command centre in any restaurant where food is cooked, prepared, plated. While ensuring quality delivery of food is imperative (Davies,2024). The different organisational structures in the kitchen are important for employees to know where they stand and what activities to complete. This increases kitchen brigade system efficiency. The brigade system was created by Auguste Escoffier. He gave military thinking to the brigade system adding important principles within a kitchen setting (Davies, 2024). He believed mise en place was important for better productivity and efficiency in the kitchen.  He believed everyone had their own specialised part that they should excel at. He wanted different levels in the kitchen creating a more formal structure and re-enforcing the idea that cheffing is an aspirational career.  
The advantages of having a brigade system is that it gives clear job responsibilities to employees. Their specific area of expertise is more specialized. The more training staff receive the better opportunity there is for promotion. (Indeed,2024). However, disadvantages of the brigade system include it being a high stress environment that may create less job satisfaction and increase employee turnover. Also, employees may experience abuse emotionally, physically, or maybe even verbal which is a big disadvantage to people working in this environment.
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Also, the hierarchical team for front of house management is as follows (Back of House Team,2023) :
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Hierarchical structure is a chain of command within a company that begins with senior management and executives extending to general employees. This structure is usually a pyramid shape. The top shows employees with the most power and knowledge, an example is an executive chef or manager. There’s usually one in each organisation. This is where information is readily available, and they promote training down pyramid. As you travel down the pyramid the less power employees have. There is a larger volume of employees at this stage, making execution of activities a lot easier for staff.  This is a great advantage to waitresses/waitress or trainee staff learning their new roles. The advantages of having a hierarchical structure at The Grove is that it firstly gives staff a chance of promotion opportunities, increases staff morale and staff retention due to increased growth prospects and productivity for staff due to training. Everyone has their own job that they are trained to do. Specialization is the completion of work to the highest standard and fulfilling the needs that are required for the job. These are like brigade system advantages. The disadvantage of this structure is the rivalry aspect. It stifles adaptability and innovation, there is slower decision making and longer wait times as information travels through different levels. This leads to communication issues within the business. Lastly, the more people that achieve higher paying jobs and responsibility, the higher the staff wages will be which could impact expenses and revenue figures (Indeed,2023). In summary, this shows us organisational culture aspects of businesses, which is described as “a collaborative process of creating shared awareness and understanding out of different individuals’ perspectives and varied interests (Watkins, 2013). It also means “the way we do things around here”. Different perspectives and opinions can make businesses better through teamwork.

Section 2 – Standard Operating System
Standard Operating Procedure (SOP) are sets of detailed step-by-step instructions that describe how to carry out any given activity.  Standard operating procedures should be followed every time an activity is given (Brush, 2021). It is presented as an instruction aided booklet to reiterate how to achieve the end goal successfully. It is usually shown to new training staff to learn how to complete jobs correctly from the start. However, some businesses may ignore this and tell you how to do the activity by giving verbal instruction. This can cause problems as mistakes may be made due to inconsistent instructions. 
The advantages to implementing SOPs is that they promote consistency and accuracy for completing jobs in the workplace. It can track employee performance creating safer working environments. This allows employees to fully understand how activities must be done. It also is important to communicate changes to the activity for the SOP’s to be updated with new step by step instructions (YouTube,2022). However, there are disadvantages to implementing SOP’s. If continuous changes are made to the document the more paperwork is made for managers. It is time consuming and might be ignored by many businesses. They deny flexibility in making the task better from other employee’s opinions. An example of a department using SOPs in The Grove is housekeeping. They will look at this document and will outline how to clean rooms safely, how the beds must be made and how to keep maximum cleanliness by following the steps given on the SOP’s. Another example is the reception staff team. They have a certain way of completing checkouts or check ins which aids for less confusion and better efficiency of the role. Making it a better experience for both customers and staff. 

Section 3 – Importance of leadership
Leadership in any business is important as employees work together as a team to achieve the common goals of the company. Kotter described management as taking care of planning, organizing, budgeting, coordinating, and monitoring activities for group seeking order and stability to achieve common goals (Kotter,2017). Managers administer and have a short-range view. While leadership is described as seeking adaptive and constructive change to influence, motivate and enable others to contribute to business success. Leaders innovate and have a long-range perspective by looking at the bigger picture (Abderrahman, 2019). Leaders are crucial to staff retention. They create good working environments that are attractive for new and old employees.  Leaders are very focused on people (Brown,2019). 
The situational leadership model describing adaptive leaders were developed by Paul Hersey and ken Blanchard. It was based on the amount of direction and support a leader must provide to the given situation and development related to the task at hand (Kenton,2023). Max Webber believed there are three different effective leader types.  Charismatic leadership, which comes from the personal appeal of a leader (their power comes from truth and faith). They convince, capture, and play on the concerns of the people they are talking to. They encompass the power of speech (Baytok, Ahmet,2023). Gordon Ramsey would be included in charismatic and transformational leadership as he is transparent with how things should be done and is very collaborative with his team members (interobserver,2023). The second effective management type is the Legal/Rational leader – this shows leaders where legal and rule-based power comes from legitimacy, qualification, and recognition. It is very governmental and logical based. Lastly, traditional leaders stem from long established, well-made traditional cultural businesses, that have a high social mandate. “It has always been that way”. An example of this are hereditary monarchies as they have grown up knowing what is expected and how activities should be handled (Davies, 2024). Yes, there are good leaders but there can also be bad ones such as incompetent leaders with lack of will or skill. Leaders can be rigid and unwilling to adapt to new ideas from the ever-changing market that is increasing rapidly in hospitality today. Leaders can also be unethical, callous, uncaring, and unkind to staff. Not listening to the needs and wants of staff or customers. Lastly leaders may be corrupt as they lie and cheat. Having only their self-interest in mind instead of public interest that’s the forefront of any hospitality business (Kellerman, 2004). 
An MBTI test is a Myers-Briggs short term type of indicator. It is based on theories of psychological “types” developed by the Swiss phycologist Carl Jung.  This test helps understand certain traits and personality aspects that are used within leadership roles. It evaluates how your personality can make you a good or bad leader in 4 elements. These are extraversion or introversion (where you focus your attention), sensing or intuition (the way you take in information from others), thinking or feeling (how do you make decisions) and lastly judging or perceiving (how you deal with other aspects such as things that are out of your control) (Kendra, 2023). In conclusion the difference between management and leadership is as follows (The Mind Fool,2020):
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This image shows that leaders understand every department plays an important role in enhancing customer experience. They foster creativity and innovation and believe that “A great meal is not just about what’s on the plate; it’s about the experience” (Francis,2023). Good leaders increase business brand opportunity and increase repeat customers. The Grove of Narberth is mostly leadership driven hoping to motivate and increase growth prospectives with employees, while always putting customer values and beliefs first to create the perfect customer experience while dinning in the restaurant.
Section 4- Personal experience of Management structures
My opinion of the management style at The Grove of Narberth is very positive. The kitchen brigade team and front of house operation is an example of Functional structures - a bureaucratic system where there are different departments within the business such as human resources, finance, and management. They all do different roles to help the business run smoothly.  If there is a problem or query, I can ask a member of staff and my opinions will be valued and taken into consideration.  I felt included as everyone was willing to help and ensure my personal growth within the business.  With the right guidance given to me I became a valued member of the kitchen, front of house and management teams respectively. The culture of the business is working together to ensure customers have the best experience, leaving happy and content after staying at the hotel and dinning at our restaurant. Lastly, I had a good induction to the cultural values and SOPs of the business.  Being told how to complete activities to the best of my ability motivated me to ensure customer were satisfied and expectation met.  

Conclusion
After evaluating the information in this essay, you can see how the hospitality industry has different departments all working together with the same common goals and objectives. Teamwork is at the forefront of any business. Bringing forth the passion each employee has so that customers have an excellent experience in the business due to good staff morale. This portfolio shows what structures help to make the business better. As a future professional in the hospitality field, these organizational structures will help with internal communications to achieve the end goal of effective management in either the kitchen or front of house team.
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‘Sommelier: These folks are well-studied in wine and can b found at high-
‘end restaurants with robust wine programs. They help craate the wine list
and educate the staff about wine options to better sell them to guests.
Food runner: Food runners run hot food from the kitchen to the dining
ro0m, and sometimes help servers by running silverware or place settings
out to tables. Runners ought to have menu knowledge to answer any
quastions from customers.

Barback: Much like food runners to servers, barbacks are assistants to
bartenders. They might help prepare garnishes, polish and stock dishes, or
make drinks.

Busser: Bussers help servers wrangle the dining room. They have many
tasks, including clearing tables after folks dine, polishing dishes, fillng water
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General manager: Also known as the GM, this staff member oversees
every front of house and back of house employee. Responsibilies include
keeping an eye on the dining room and reporting shift conditions to the
restaurant owner.

Front of house manager: This staffer, also known as the FOH manager,
directly reports to the GM and manages allof the front of house employees.
Responsibilites include interviewing and hiring employees, making staff
schedules, and handing the financial matters of each day.

Host/hostess: This is usually the first staffer a customer sees upon entering
the restaurant. Stationad at the host stand, this person greets customers at
the door, gives out menus, shows folks to their seats, answers phones, takes.
reservations, and more.

Head waiter: The headwaiter is a leader for the servers, bussers, and hosts.
In addition to helping the front of house staff,they serve their own tables.
and report to managers.

Server: This staffer has the closest interaction with guests. They provide
food and drink servics to guests, walk them through menu tems, answar
‘quastions, take payment, and more. Servers should be personabla and
friendly.

Bartender: Like servers, bartenders also have close contact with guests.
‘They are responsible for making drink orders, whether they're directly from
‘guests or taken by servers. Bartenders may need to slice citrus or make.
drink components before shifts, and may also need to take food orders from
bar petrons.
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Commis Chef (Junior Chef)

The commis chef works under the chef de partie to lear the ins and outs of a specific
station. The junior chef has usually recently completed, or is still partaking in, formal

training.

Kitchen Porter

Kitchen porters assist with basic tasks in the kitchen, and are less likely to have had
formal training. Their role typically involves introductory food preparation, such as peeling

potatoes, and some cleaning duties.

Escuelerie (Dishwasher)

This person is responsible for washing anything that was used in the food preparation

and cooking process.

Aboyeur (Waiter/Waitress)

Waiters and waitresses work at the front of house and are customer-facing. They serve
customers their dishes and anything else they order. If a customer has a problem with

their food, it is the role of the waiter or waitress to report this to the kitchen
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Executive Chef

The Executive chef sits at the top of the kitchen hierarchy; their role is primarily
managerial. Executive chefs tend to manage kitchens at multiple outlets and are not

usually directly responsible for cooking

Chef de Cuisine (Head Chef)

‘Head Chef is the translation for the French term ‘Chef de Cuisine’. The Head Chef will
typically focus on managerial duties relating to the whole kitchen. For example, they
supervise and manage staff, control costs and make purchases, and liaise with the

restaurant manager and suppliers to create new menus.

Sous Chef (Deputy Chef)

The sous chef shares a lot of the same responsibilities as the head chef, however they

are much more involved in the day-to-day operations in the kitchen.

The sous chef also fills in for the head chef when they are not present.

Chef de Partie (Station Chef)

This role s a vital part of the brigade system, but it's split into many different roles. There
is more than one chef de partie and each one is responsible for a different section of the
kitchen. This makes kitchen operations much more productive and helps to coordinate

large quantities of meals at busy times.




