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[bookmark: _Toc125380242]Introduction
The Food and Beverage Manager is in charge of all aspects of the production and distribution of food and beverages and service, which includes activities and responsibilities that range from menu creation to health and financial issues. This article will discuss some of the key aspects of food and beverage operations. We will also endeavour to find out if there are any issues and, if needed offer suggestions that may result in adjustments.
[bookmark: _Toc125380243]Personal Insights
This discipline will allow me to supervise F&B managers after I have completed it. This is a promising career as there are not enough qualified personnel in this field (Chowdhury et al 2020). Students who are interested in food and beverage management roles must be more involved and thorough, have a wider perspective, and be able to manage business operations. Although I initially thought the table setting was just for aesthetic purposes, I realised that it could be used to enhance the atmosphere and feel of the group and let people know that the person who prepared the food had gone above and beyond. The appearance of the food served will also be affected by it. After this incident, I started to pay more attention to the dining room in my house and discovered that an empty table makes it seem dull. I have tried to arrange items like chopsticks and spoons and runners to enhance the experience of eating. I take table manners very seriously. For example, I place the knife and fork in the food. Each style has its connotation, which allows me to relate to the needs of my customers during meals. This is similar to the nonverbal communication between waiters and customers to ensure a successful service reply (Cousins et al 2019).
The menu philosophy section is another area that I found interesting. It tells a great story about a restaurant and can help customers decide the style and culinary orientation of the place (Davis et al 2018). The menu section was more difficult to plan than any other sections in our group report. Because the restaurant's menu plays a major role in the success or failure of the restaurant's presentation (Michalski, 2016), we tried to think up unique and unexpected concepts. Although I am planning to open a small family-sized restaurant, it has taught me to be more careful when designing a menu. However, the principle is easy to implement.
How food and beverages are presented can have a major impact on how the menu looks. The fresh ingredients and creative design will create a pleasant feeling that will satisfy even the most demanding clientele (Rawal, and Dani, 2019). Marketing a dish requires both culinary skills and raw materials.
A business's success is not just about money. An owner can use a cost plan to help them manage both the price and quality of their services (Saryatmo, and Sukhotu, 2021). Organisations that are ethical in their operations will be more successful than others (Sovacool et al 2021). Clients will prefer companies that place their reputation above short-term gains. While not all restaurants can produce delicious meals at affordable prices, I will still try to find ways to make them look good. I want my customers to have the best possible experience.
[bookmark: _Toc125380244]Team Activities
To encourage team members to feel valued and stimulate their creativity, I take each member's point of view seriously regarding collaboration. Every person is unique and each one has their own set of talents (Solak, Aydinli, and Amin, 2023). I ask them about their interests and help them to assign the correct assignment. Aside from my extensive experience working with a team, I have also developed a quick reaction to unexpected problems. In determining whether a person is trustworthy, I found that the completion of the deadline agreement speaks louder than words. If I see a member on an incorrect path, I will usually encourage them to re-examine their thoughts and make some improvements, but I will not say anything negative or criticise their work.
[bookmark: _Toc125380245]Conclusion
I can conclude that the F&B training has impacted my enthusiasm for this venture. While operating a restaurant with someone unfamiliar with the food industry, I had to consider many things.
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