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Managing the food and beverage operations industry is responsible for various tasks, including but not limited to menu development and execution, as well as managing related budgets and health concerns (Davis et al., 2013). The Food and Beverage Manager in today's competitive business climate must be able to increase earnings while minimizing expenses to succeed. Managers must have skills in Food and Beverage Operations to attain these objectives, particularly in policy and procedure creation and control execution.
Communication, leadership, Planning, organization, negotiation, and solving issues are essential skills a Food and Beverage Operations Manager must have. The efficient operation of the business depends on the competent management of all these skills (Daengs et al., 2020). The manager oversees ensuring that all customers get excellent service and delicious, high-quality meals. Food and beverage manager should be able to evaluate data and offer performance reports that can be used to enhance revenues and minimize expenditures. Managers should supervise the implementation of safety and health regulations and practices and manage employees, providing feedback on their work and keeping morale high.
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Most people think of the whole supply chain for food and drink as a single entity. They’re run as two independent systems in tandem products in the food industry ranging from simple fruits and sandwiches to elaborate haute cuisine. Beverages are any drinks intended for consumption. They are equally at home eaten alone or heated up to go with a meal (Lussak et al., 2020). Cold beverages and hot beverages are the two main categories of beverages. Alcoholic and non-alcoholic hot beverages are also acceptable. Alcoholic beverages may include wines, spirits (gin, tequila, whiskey, vodka, sake, and cognac), liqueurs, beers, ciders, cocktails, and more. In contrast, non-alcoholic beverages include soft drinks, water, fruit and vegetable juices, smoothies, milk, shakes, cold tea, cold coffee, soy-based beverages, and more (Davis et al., 2013). Various teas, milk, hot chocolate, Irish coffee, bouillon, wassail, and other hot beverages are available.
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Procuring ingredients, Planning, processing, storing, and preparing food are components of food production. Here are a few primary categories of cooking techniques:
· Conventional- food preparation and cooking are done before the customer's eyes and served instantly. Restaurants of all sizes employ this method.
· Convenience- foods that have already been prepared and packed for consumption. Found as both whole meals (such as canned or frozen) and snacks (such as sandwiches, wraps, and takeaway items), these foods need a quick reheat in the microwave before being enjoyed.
· Centralized- This food preparation is suitable for the mass production of goods that are then delivered to different outlets. Commonly seen in quick food restaurants and the catering industry serving places like schools, nursing homes, airports, and hospitals. Large-scale, centralized food processing may drastically reduce manufacturing costs (Lussak et al., 2020).
· Cook-chill is a versatile method that allows meals to be entirely prepared and then chilled to regulated low temperatures for up to 5 days. They are best served once reheated.
· Cook-freeze- Method that, depending on the product, may extend the shelf life of cooked food by several months by freezing it at 20 degrees Celsius within 90 minutes after preparation. Maintaining a steady temperature throughout transit is crucial until reheating and serving the dish (Daengs et al., 2020).
· Sous-vide- Using water bath machines, food is cooked in vacuum plastic bags at temperatures between 60 and 70 degrees Celsius for an extended period (several hours). Flavor, texture, softness, and moisture levels in foods are maintained or even improved. Lower shrinking means a greater harvest. Foods last substantially longer without spoiling (Lussak et al., 2020). They also provide time savings when using them to decorate plates for service. Sous-Vide cooking aids in slowing the development of anaerobic bacteria, but care must be taken to prevent the danger of botulism poisoning from anaerobic bacteria.
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Different ways can be used to serve food and beverages in social situations: Schools, Public Institutions, Healthcare Facilities, The Military, and Other Similar Organizations. To the delight of their staff, some companies even provide. Businesses that are in it for the money: restaurants, bars, hotels, delis, self-service outlets, and Transportation via Plane and Rail (Daengs et al., 2020). The following are examples of standard methods of serving food and drink:
Table service- Typically, the waiter serves guests at their table with food and drink. The staff will reset the table when the diners have finished their dinner and departed. Styles of service are below the table.
· English- Bowls and platters of food are set before diners. The main course has been cut and served apart from the side dishes. In this setting, clients are free to serve themselves anything they choose. The serving style is informal and reminiscent of home-cooked meals; thus, the name "family system."
· American- Taking orders from customers and delivering them to the cook. The finished meal is served on a separate dish to each person at the table.
· French- Crepes Suzette, Caesar salad, and meats like Steak Diane are made right in front of the guests on a cart.
· Russian- The culinary team prepares the food, the wait staff brings it to the table on platters, and the diners are served from the left side of their plates. A standard method of banquet service.
Buffet system- Hot buffet servers, dishes, and platters, are placed out in an appetizing fashion on a large table. Guests can assist themselves with any cuisine they choose. "all you can eat" is often used to describe buffets. This is appropriate for serving a large number of people concurrently. Has low staffing needs (Lussak et al., 2020).
Cafeteria system- A dining area where guests may choose their meals and beverages from a counter-mounted menu. The food is either already prepared or may be requested at manned stations in a hurry. There will be no full-service table clearing and cleaning. Non-profit organizations often opt for time-saving service systems (Lussak et al., 2020).
       Self-Service outlets- Systems that quickly and easily provide ready-to-eat items to clients pressed for time are ideal for this group.
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The various serving methods are best suited to multiple restaurants and bars:
Table service is going to be perfect for business lunches, meals enjoyed by single diners, those who want to take their time eating with friends, and anybody else who places a high value on privacy and individualised attention. Adopting the American manner of service might be beneficial for a variety of businesses, including restaurants of all kinds, pubs, airlines, and private clubs.  A formal French supper is best suited for a smaller gathering of close friends or family (Davis et al., 2013). Serving several guests sophisticatedly may be accomplished quickly and efficiently using the Russian or Silver approach. There are benefits to using this method when feeding a big group. Casual dinners for large or small parties might be served in English.
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Successful buffet service may be implemented in both for-profit and non-profit eateries. It reduces the requirement for wait staff while still allowing customers to choose their meals and serve themselves as much or as little as they choose. The method is quick, casual, and often laid up in a colorful fashion that enhances the consumer experience (Davis et al., 2013). It's perfect for cafeterias, concession stands, and festivals. Guests on the go and have a few minutes to grab a bite to eat will appreciate the cafeteria's fast and convenient service. Guests requiring a quick, light lunch will find the vending machines stocked with various choices like sandwiches, wraps, and fish and chips quite convenient. Typically, these businesses do not provide any seating area and merely give the bare minimum.
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