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Alcoholic and non-alcoholic beverages, freshly prepared meals, fast-food, fine-dining and food that has previously been packaged are all included in the scope of the food and beverage sector. Additionally, it includes the production, handling, and distribution of the product to meet consumer demand (Orendorff, 2022). This essay will talk about the impact of employment requirements, restaurant-specific talents, and food and beverage staff.
There is a premium hotel in the UK that is renowned for its great food as well as a world authority on hospitality. Its name is Hilton Hotels &amp; Resorts (Hilton Hotels & and Resort, 2023). In contrast, Warner Leisure Hotels, a series of 15 opulent hotels with locations in some of the UK&#39;s busiest tourist areas, offers another choice for casual dining throughout the nation (Warner Leisure Hotels, 2023). Both restaurants employ beverage managers. Beverage managers oversee beverage operations and provide excellent client care. The creation and continuous improvement of delectable and aesthetically pleasing menus, the forecasting, planning, sourcing, and ordering of food and beverage supplies for the kitchen, bar, and refrigerator, and the management of day-to-day food and beverage operations are among the primary duties of a beverage manager (Better Team, 2022).
As a former employee of the hospitality sector, I can attest to the significance of the beverage manager, given their expertise and capacity to monitor and manage the daily operations of the company. Beverage managers create menus, address customer issues, create corporate rules, and make sure that health and safety requirements are followed. They are also entrusted with writing reviews of restaurants (GassDoor, 2022). I believe that a variety of abilities are necessary for a beverage manager to be successful. A successful candidate will have experience managing food and beverages, be proficient in a number of software programmes, be skilled at identifying and resolving problems, be able to handle multiple assignments with ease, be knowledgeable of current trends and best practises in the food and beverage industry and be able to manage staff effectively while achieving financial objectives (Resources for Employers, 2017).
The skills required of me as a beverage manager at Hilton Hotels & and Resorts and Warner Leisure Hotels are comparable and different in certain respects. In order to perform their tasks successfully, beverage managers at both organizations must be proficient in English and knowledgeable about current culinary trends and best practises (Hilton, 2021). Both organisations depend on their beverage managers to maintain efficient operations, keep costs under control, and foster team growth. These restaurants, however, need certain skill sets. My research indicates that Warner Leisure Hotels place a high priority on leisure. Beverage managers at Warner Leisure Hotels design and carry out beverage programmes for the establishments, restaurants, bars, and lounges, sometimes with an emphasis on regional cuisine (Rest less, 2023). You can be responsible for managing permissions and stock.
Around the world, there are Hilton hotels and resorts. Beverage managers should do similar tasks. The job might expand, however, given Hiltons global footprint (Hilton, 2021). Good leadership is thus essential. My belief is that a diverse variety of skills are needed in the restaurant service profession. The kind and size of the institution may affect the beverage managers credentials (Indeed Editorial Team, 2022). Even though a food and beverage manager may be hired by a single restaurant to oversee inventory and orders, the bulk of these people work at big hotels and resorts. Additionally, efficient time management is essential. In contrast, beverage managers at expensive hotels and restaurants may sometimes be required to have a bachelor’s degree in hospitality or a closely related discipline (Career insight, 2022). I must be meticulous in order to manage inventory and place material orders. The pressure is on me to produce results quickly.
The food and beverage sector requires a variety of skill sets for various service roles, which may have an effect on a restaurants staff and operational processes (Brotherton, 2019). For instance, if I were the beverage manager of a small, independently owned restaurant, I would need to be well-versed in regional culinary trends as well as creative and imaginative in the kitchen. To use these kinds of menus effectively, more effort and expertise are required. I need to be organised, fast on my feet, able to think on my feet, and get along with people from all walks of life if I want to work as a beverage manager in a high-end restaurant. I have to create unique dishes, address client issues, create corporate policies, and follow health and safety standards in order to meet deadlines.
Restaurant managers and owners must be aware of the abilities required for various positions in the food and beverage industry, which vary depending on the service. Finding the greatest employees and providing them with excellent training might aid in improving the restaurants performance and profit margin.
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