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Module Assignments & Deadlines

Assignment 1

Student Journal

25%

Assignment 2

Menu Engineering

25%

Deadline:

Friday 3rd of February 

11.55PM

Deadline:

Friday 17th of February

11.55PM

The Module Handbook on Moodle has also been updated so please refer to 

this.

Draft Deadline: 
Thursday 26th of January

Draft Deadline: 
Wednesday 8th of February



Module Assignments & Deadlines

Assignment 3

Multiple Choice Exam

50%

Academic Date Changes

Deadline:

Wednesday 8th of March 

2PM

Please add this date to your calendar 

and ensure you are able to attend!!!

Week 7: Industry Week (TBA)

End of Spring term: Friday 10th

March 2023

Start Summer term: 24th April 2023

**If you would like feedback on your drafts, please send them to me via email by 

the draft deadline**



AS1 Student Journal (750 Words)
Title: Does the required skill set of a Food & Beverage employee change, based on the type 

of business and the type of service that the food and beverage operation utilizes?

• This assignment will require you to compile a Student Journal (learning log), through 

summarising what you have learned in class and your past experiences, either from your time 

working in Food & Beverage or from your observations as a customer.

• Your task is to compare a variety of Food & Beverage businesses with regards to the types and

styles of service offered and how the required hard and soft skill sets required of the employees

changes according to the level of service offered.

• You must include personal reflections and link your work to industry discussion.

• Consider the appropriate content available on Moodle and experiences.

• How can you apply what you have learned in the future? 

• What are your personal reflections?



Week 3:

• Restaurant Management: An Overview

• Alcohol License

• Types of Service

• Sequence of Service

• Reference List



Learning Objectives:

Upon completion of this lecture, you should:

• Know what some of the duties of a restaurant manager are.

• Understand laws surrounding the sale of alcohol. 

• Know what the different types of service (service methods) are and where you 
can find them.

• Understand how the steps of service can influence the level of service given to a 
customer.



What is Restaurant Management?

Laws & Regulations Insurance

Health & Safety and
Risk Management Property Management 

and Maintenance 

Cost control and 
Financial Management

Menu planning

Equipment Maintenance

Suppliers

Recruitment, training 
and retention of Staff

Sustainability and 
Wastage

Public Relations

(Brown, 2019)

Customers service and 
experience.

Recording 
and reporting



What is
Restaurant Management?

Effective restaurant 

management involves 

simultaneously overseeing 

operations such as the kitchen 

and service staff, marketing, 

finances and menu.





But what can we legally sell and where?

1. Who can sell non-alcoholic beverages?

2. Who can sell alcoholic beverages?

3. How old does a customer have to be to drink 
alcohol in a bar in the UK?

4. How old does a customer have to be to purchase 
alcohol in a restaurant in the UK?



The Legalities

Before we discuss service its important that we 
operate within the law.

The Licensing Act 2003 came into force in 2005.

Any premises that sells alcoholic beverages 
must have a premises license. This can range 
from the corner shop, petrol station, 
supermarket, wine-bar, public house, 
restaurants and hotels, to even bars at festivals! 

But there are many variations to the conditions 
of the license.



What is a Premises License?

A premises license is required when you offer or provide one
or more of the following three licensable activities:
• sale of alcohol
• provision of regulated entertainment
• provision of late-night refreshment

A premises license, is a permanent licence granted under the
2003 Licensing Act for a specific location.
This authorises the premises to carry on any or all the
following licensable activities: the sale of alcohol and/or the
supply of alcohol to its guests or customers.



What is a Designated Premises 
Supervisor?

A designated premises supervisor
(DPS) is the person who has day-to-
day responsibility for the running of
the business. All businesses and
organisations selling or supplying
alcohol, except members clubs and
certain community premises must have
a designated premises supervisor.

by Unknown Author is licensed under CC BY-SA-NC

https://creativecommons.org/licenses/by-nc-sa/3.0/


What is a Personal License?

A personal licence allows an individual or business owner to supply or
authorise the supply of alcohol.

But what is required to actually get one and who issues it?

It is issued by a Licensing authority allowing that person to sell or authorise the
sale of alcohol in accordance with an appropriate Premises License. It is only
issued after the applicant has passed an assessed exam and provided an
associated conviction free certificate from the Disclosure & Barring Service
(DBS).

The license holder can only sell alcohol in accordance with the conditions stated
on the Premises License.

A Personal License is valid indefinitely.

A personal License can be granted even if that person is not working in the
licensed premises.



Serving alcohol to Minors

• Mystery shoppers

• Penalties

• Prosecution



Any Questions?

This Photo by 
Unknown Author is 
licensed under CC BY-
NC

https://library.auca.kg/contactus/
https://creativecommons.org/licenses/by-nc/3.0/


Service



The Service Sequence

Preparation 
for service

Taking 
bookings

Greeting 
and seating

Taking 
orders

Serving 
beverages

Serving food

Clearing

Billing
Dealing with 

payments

Dishwashing

Clearing 
down

(Cousins and Weekes, 2020)



Service methods

(Cousins and Weekes, 2020)



Activity: Match F&B Provision to 
Service Method

1. Table Service

2. Assisted Service

3. Self Service

4. Single Point of Service

5. Specialised Service

This Photo by Unknown Author is licensed under CC BY

https://www.flickr.com/photos/jamescridland/7263847614
https://creativecommons.org/licenses/by/3.0/
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Activity: Match F&B Provision to 
Service Method

1. Table Service

2. Assisted Service

3. Self Service

4. Single Point of Service

5. Specialised Service

QSR 
(Quick Service 

Restaurant)



Activity: Match F&B Provision to 
Service Method

1. Table Service

2. Assisted Service

3. Self Service

4. Single Point of Service

5. Specialised Service

This Photo by Unknown Author is licensed under CC BY-SA

FSR
(Full Service 
Restaurant)

https://www.geograph.org.uk/photo/324878
https://creativecommons.org/licenses/by-sa/3.0/


Geranium, Copenhagen



Activity: Match F&B Provision to 
Service Method

1. Table Service

2. Assisted Service

3. Self Service

4. Single Point of Service

5. Specialised Service



What are the Steps of 
Service at a restaurant 
that offers table service?



The Steps of Service

Greeting

Menu 
Explanation

Aperitif & 
Water

Take order
Table set-

up

Check back

Clear & 
Main away

Check back
Clear & 
dessert

Table set-
up

Bill & 
farewell



We can train a service cycle/steps of 
service into a member of the team, but 

can we control what they say?



Scripted vs Unscripted Service

Activity: Go to Moodle Week 3 – Scripted vs Unscripted 
Service

Take 15 minutes to read through the document and tell us

• What is Scripted Service? What are the benefits? What are 
the limitations?

• What is Unscripted Service? What are the benefits? What 
are the limitations?

• Which style of service is best? Why?





How can we 
exceed customer 

expectations?



Any Questions?

This Photo by 
Unknown Author is 
licensed under CC BY-
NC

https://library.auca.kg/contactus/
https://creativecommons.org/licenses/by-nc/3.0/


Learning Objectives:

Upon completion of this lecture, you should:

• Know what some of the duties of a restaurant manager are.

• Understand laws surrounding the sale of alcohol. 

• Know what the different types of service (service methods) are and where you 
can find them.

• Understand how the steps of service can influence the level of service given to a 
customer.
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