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Introduction
Growing attention must be given to the manipulation of fees in order to ensure the survival of every business unit due to the intense competition present in all sectors of the economy. Until a business generates a sufficient return on its capital, it will eventually cease to exist. It should be an expansion of the financial and catering regulations established by applying top control. The right price and profit target must be established for each department of a business in order to implement a practical food and beverage management plan. A food and beverage control device by itself won't solve your problems or keep them from happening. Accurate positioning is essential for a powerful gadget.
The objectives of a food & beverage control are as follows:
Analysis of revenue and spending: The assessment only focuses on the revenue and costs associated with the operations of food and beverage. The revenue analysis is often conducted utilizing each marketing outlet, taking into account items like the revenue from food and beverages, the mix of sales, the average daily expenditure of customers, and the number of customers served. Departmental food and beverage costs, element fees, and labor costs are considered in the study of value. The gross profit, online margin, and net income can then be used to describe the total success of each outlet. 
The foundation for the running of any food and beverage establishment is the establishment of a set of standards, some of which may be unique to a particular operation. Without clear standards, no employee will be able to comprehend in detail the goals that must be met, and it will be impossible to accurately gauge employee performance through control. Standard Operational Procedures, or SOPs, would have been established under the control and should have been readily accessible to all staff members. This can be helped by regularly reviewing the requirements that have been completed by statement and analysis, as well as through customer comments, and when necessary, by undertaking education guides to re-set the standards. Pricing: Pricing is important to determine meal menu and beverage listing prices in light of correct food and beverage pricing and other primary status quo costs, as well as the average consumer purchasing power, the costs charged by competition, and the prices that the market will accept.
 
Waste prevention: To meet an establishment's total performance standards, goals and targets for revenue, value levels, and income margins must be established. It's crucial to prevent material waste from things like poor technique, excessive manufacturing, not using desired recipes, etc. in order to achieve these levels of performance. This can only be done with an effective control strategy that addresses the entire food cycle and
Fraud Prevention: It is essential that a control mechanism prevent fraud or, at the very least, limit the potential fraud that can be committed by customers and employees. Customers frequently engage in fraud by purposefully leaving without paying, making up excuses that the food or drink they partially or completely consumed was unpleasant and indicating that they won't pay for it, contesting the number of beverages served, and billing with stolen checks or credit cards. Overcharging or undercharging for items served, as well as stealing food, beverages, or cash, are common areas of fraud committed with the assistance of staff
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