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Managing Food and Beverage Operations – The Modern Day Challenges
It is considered that the food and beverages decide the quality of entire service module for a hotel. The F&B regulations for hotels are considered as parts of their strategic standpoints, which results in revisiting by the guests. It has been a matter of research in many cases that whether F&B service quality holds the key to the ultimate success of the hotels. The following discussion observes a number of practiced models that point out the key factors for gaining success by proper management of F&B operations, and advanced strategies that may be used by the students opting for hotel placement to achieve success by satisfying the guests from time to time.
[bookmark: _Toc136625185]Introduction
Hotel management courses consider a better service quality as a positive point for guests’ satisfaction. Various studies over the years have indicated the efforts of strategically managed food and beverage operations in this regard. When a management trainee gets hired from a management school, it will be the management of food and beverages, which they should learn to cater carefully. It is not just the job in kitchen, but also the job that holds the key to develop the best technical skill to find a broader smile in the faces of the guests. The level of experience for maintaining food and beverage operations should be high enough to overcome modern day challenges.
In this regard, experts say that better human resource management can work in a foreseeable manner(Tas, 1988). Identifying the necessary details for managing food and beverages operations is important to maintain the balance of a perfect workplace. Studies have found that rather than lecture alone, competent activity may help a newbie understand the challenges for F&B services, and how to control them to keep guests happy. With the appropriate instructional technique, it will be ideal for the students to understand the core relations between human resource management and customer management through F&B services.
[bookmark: _Toc136625186]Concerns in the F&B operations
The research has been made in the Delta Marriott in Nottingham Belfry, where the F&B services were inspected, and according to the inspection and personal research, a hypothesis has been created. The hypothetical view is not an issue but a potential problem that might trouble the general outlook and workplace environments in the hotel’s F&B services.
Amongst modern day’s mounting problems, foodservice management has become one of the crucial points to review by F&B services in hotels. Statistics prove that even though a number of managers in F&B services try to minimize the wastage, the futile efforts sometimes become evident to many of them with their poor outcomes.
In terms of waste management in the food and beverage sections, the factors remain under the broader limelight are –
1. Marketing of food and beverages
2. Catering quality and efficiency
3. Technical understanding regarding the catering
4. Understanding and managing the size of F&B operations according to customers’ needs
5. Utilization mechanism of food and beverages in the hotels
An analytical prospect for food and beverage management from a time in early 21st century until date has proven how F&B have turned into utilities in later years. This prospect shows that the most amount of food being ordered and utilized from restaurants, take-away and food shops, which are followed by food orders from pubs, bars, and licensed clubs. The amount of food used and ordered in the hotels is definitely minimal in comparison of these two sectors. Hence, primarily it appears unclear why the F&B services may face issues related to waste management.
[bookmark: _Toc136625187]How to find a solution to the issue
It would not be a concern to find a solution of debunking the waste management issue. Modern researchers say that using robots for managing food and beverage operations in hotel sectors can be much beneficial in recent days(Ivanov & Webster). Delivering foods through room services may and may not see residuals or wastage, which may sound viable for managing F&B as day-by-day utility service.
Room services can promote special foods and beverages with a flyer or in some other lucrative methods, which will be ideal for curbing the wastage. A properly learned room service management would find it easier to deliver the delicious surprise dishes, which may interest the individuals without affecting their primary choices. It may significantly cut the wastage in the operations and enrich the external understanding of the catering for the customers(Sigala, 2020)(Madeira, Palrão, & Mendes, 2021).
Marketing food and beverages is another factor, which significantly helps food shops to counter modern day wastage challenges. The hotels can promote their new dishes, especially in the view of tourists and new or first time visitors, which may also be driven by seasonality (Herman, et al., 2021).
[bookmark: _Toc136625188]Reasons for managing Food and Beverages operations
Considering the impact of COVID-19 across the globe in 2020-early 2022 period, the business operations in hotel sectors had been affected vastly. Understanding the new craze for tourism in the wake of 2023 and forthcoming period can make the requirements for F&B services in hotel more functional than ever. Considering the online advertisements for takeaways and social media cover for food shops and different confectionary franchises beneficial for a new market for food and beverages, hotel sectors can promote potential options or services that may help the catering systems in hospitality sector resurface in a modified way(Smart, Ma, Qu, & Ding, 2021).
How does F&B service work?
To enrich the catering systems and modernize the approach of F&B services in hotels, alongside modernizing the marketing techniques, the basic facts must be maintained strictly. F&B service in hotel sectors starts from identifying the right product, purchasing, storing, issuing, preparing the food, presenting the food, serving the dishes, consuming the positive approaches or assurance of the customers, which may eventually help a working individual grow personally and professionally in the F&B industry. Once the cycle from identifying and purchasing the product to consuming the assurance of the customers is perfectly complete, from a potential positive standpoint of the hotel, the technical faults or variable hazards for managing the sector alongside the concerns for wastage of foods can be solved.
[bookmark: _Toc136625189]Conclusion
The core understanding of the F&B sector is crucial for managing food services in hotels and curbing wastage. As the post-pandemic situations have improved since 2023, the food services are observed as the oxygen source for hotel and also for tourism industry (RNIS, 2022).
For a better F&B service outcome, it is important to identify skills among the hospitality management students. Evaluation of a proper understanding of F&B management would generally help curb the wastage issues, which is largely unsuitable in a post-pandemic hospitality sector. Surveys across the Europe have proven that people have become aware of the outcomes of their works, which may positively help manage wastage concerns. Skill is important than grades in F&B sectors, because the design and development of F&B with time can shape the substantial output. Hence, it is important for the leadership to maintain a strong bond with the F&B executives to build up a healthy working environment that manages the systems with advanced operational skills suitable in a corporate structure.
Similarly, at a suitable environment, garnering marketing ideas that backs up work ethic and time management issues would be helpful for the skillful individuals associated with hospitality sector. In modern days the F&B sector in hotels are not just related to making foods, but also associated with marketing the values to the public. The success of making a sale does not depend on the quality of food only, but also on the ways of selling from a marketing viewpoint. Understanding this methodology is the key factor for managing modern food and beverage operations(Burbidge, 1994).
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