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Duration: 5 Days

Language: ar

Course Code: IND15 - 141

Objective

:By the end of this course, participants will be able to

.Understand the structure and functions of F&B operations in hospitality settings
Apply effective planning and coordination in kitchen and service areas e
.Implement quality control and hygiene standards e

.Design profitable menus and manage food costs e

.Oversee staffing, scheduling, and service excellence e

.Use performance indicators to track and improve F&B outcomes e

.Ensure alignment between F&B services and overall brand standards e
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Course Content & Outline

Section 1: Foundations of F&B Operations in Hospitality

.Overview of F&B departments in hotels, resorts, and events
.Key roles and responsibilities in F&B management e

.Relationship between F&B and other hotel departments

.Service types: a la carte, buffet, banqueting, room service

.Revenue contribution and strategic importance of F&B

.Understanding guest expectations and evolving food trends



.Challenges in modern F&B operations

Section 2: Menu Planning and Cost Control

.Menu engineering: balancing creativity, pricing, and profitability
.Understanding food cost, portion control, and waste reduction
.Designing menus for different target markets and service styles
.Beverage selection, pairing, and pricing strategies

.Seasonal and local sourcing considerations

.Creating specials and promotions without compromising margins

.Tools for analyzing menu performance

Section 3: Service Excellence and Guest Experience

.Setting F&B service standards and SOPs

.Table setup, sequence of service, and guest interaction techniques
.Handling complaints and special dietary requests professionally
.Coordinating kitchen and front-of-house communication

.Training staff for consistency and service confidence
.Personalization and storytelling in food service

.Case study: Delivering 5-star F&B experiences

Section 4: Procurement, Inventory, and Hygiene Management

.Procurement planning and supplier relations
.(Managing inventory and stock rotation (FIFO, LIFO
.Quality control for raw materials and finished products
.HACCP principles and food safety regulations

.Kitchen sanitation and equipment maintenance
.Waste tracking and reduction initiatives

Auditing F&B operations for hygiene and compliance

Section 5: Financial Performance and Operational Strategy

.Budgeting and forecasting for F&B departments
.Revenue management strategies in F&B

.Analyzing sales reports, cost percentages, and profit margins



.Staff scheduling and labor cost optimization e

.Upselling techniques and guest spending strategies

.Aligning F&B operations with brand identity and marketing

.Post-service evaluations and operational improvement plans
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Related Articles
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The Evolution Of The Hospitality Industry: Trends & Innovations

The hospitality industry is undergoing significant transformations driven by emerging trends,
technological advancements, and changing consumer expectations. This blog post examines
the future of hospitality, highlighting trends like personalisation, sustainability, and the
impact of Al and ML. It also discusses the crucial role of hospitality specialists in navigating
this evolving
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