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PREFACE

Food & Beverage Service Training Manual with 225 S0P, 1st edition is a self-study
practical training guide for all Food and Beverage profegs , either who are working in

ills of
1tality

aurant

the hotel or restaurant industry or novice ones annt to learn the basic

ck, lavish career in

popular free hotel
industry standard fo

s manual that will hef y#u to learn all

professional restaurant service to accomplish a fa
industry. www.hospitality-school.com, worl

management training blog combines 225 mqgfu beverage
service standard operating procedures (SO

the basic F & B Service skills, step by . This trajning manual will le readers to
develop basic service skills that will ired to guestherent situations
and at the same time enlighten yo gh qua ice skilét will ensure better

service, tips and repeat business:

Food & Beverage Service A‘q Man 225 SOF; edition is a great learning

tool for novice hospit
hoteliers. This manual a helpful ctical r@te for both - those working at 5
start hotel or those at smaNlkestaurant. '

[ along with m have éis my‘n e and to the point so that you don't

need to re oring te S boo vae most the fears that a F & B service
o face ay. lw
collect my other* y
visitg og www.hospitaliQ‘ l.com to get free tutorials regularly.
rds ,‘Q
Hotelier Tanji
Owner & Admin
www.hospitality-school.com

students also a us ference material for expert

professio e to wish all the very best to all our readers.

Don't hotel management training manuals. Keep

Xi
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SOP-01: F & B Etives

Standard
To understand basic rules and regulations QF&B department so 0

ensure guest’s delight. o
Procedures °

The following F & B ethics are to be follo

by the service staffs dingly:

nd

e Ability to co-operate wi r e S anb st with the

environment.

Patience and toleran st and @r colleague.
To be objective to @rove knowledge and
With&

skill.
1vity.
abminderstany situation.
m :
nély an @ndingatﬁtude.
#edients.

ent, utensils and natural resources of the

Approach to

Intuition

oducts and seasonal ingredients.

%To use preferable |

Qo Arrange healthy sty food & beverage for everybody.

e Sort all wasta d return for recycling where ever possible to avoid
excessive w, .
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SOP-25: How to- Greet tihe Guest

t to greet the gues
maintaining the standards.
Procedures o O

1. Acknowledge and Welcome gues

\0
&hm 1&5 (up(ee st arrival) and

et the g°1n a positive body

ood M / Afternoon/ Evening

, Sir/ N@L welcome to XXX Hotel” (if
t

mes by saying “Good Morning/

Standard

To maintain a professional and warm a

A. Body Language
e Welcome guests with a
establish eye contact

posture.

B. Language

e Greet the y sayij

ogthe
sts
Afterno Venl 1

roedures. \
QCheck for Reservatj Q
A. Ask Guest lf@he has a Reservation by saying: Do you have a

reservatwse?

Food & Beverage Service Training Manual with 225 SOP Page 34

(accordlng t

possible,

e Welco wit

eep

time of the day), Mr. X".

othe

’D’

ogize for keeplns est waiting and proceed with the normal

politely ask the guest that you join

r shortl




B. If the Guest has Reservation:
e Ask for guest’s name by saying: “May [ have your name, please”.
e Check the reservation book and repeat reavation back to guest to

ensure by saying: Mr./Mrs./Ms.... Your t for™.. (number of persons)

is perfectly ready for service.
e If the reservation is applicable for ge
non-smoking table, quite area, et o
b’ation: O
e Ask for guest’s name by sayi haye your nam lea‘"
e Check whether the guest i .
e Write down name and il Of gu %atio :

e Ask guest how man ha for by g: “Mr./Mrs./Ms X

May [ know how m *
smokire non-smoking area, near

the window,
prior reser\"

e Inform g@ w1ths
while (j le ngaify thelength
the lo

er to take coats, jac

nsure security of pr. Issue a receipt for any valuable items.
Ask for any furthe@.

4. Remarks:

en confirm other det e.g.

C. If the Guest does not have any

e Ensure other

they may have to wait for a

e) and suggest them to wait in

eady. If the guest waits in the bar for

3. sistance:

'O

note down details of guest on table plan and

e The Gsw
communicat®@hem to the restaurant staff.
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Our Current Training ‘Mlanuals

Food & Beverage Service T:a 1ing Manual with
225 S0P

Hotel Front Office Trail ing Manual with 231
SOP

Hotel Housekeeping " =ai' [ing Manual wit’. %50
SOP

170 Hotel Manag 2 ot Trai .n2 Tutoric'=
Professional W& \Trair & Manua v ith 101
SOP

Hospitality farc . Oppc st dities: L arirn Secrets
to Get Jo.. 1. Hcoe «Restar an.e & Cruise
Industry

Our 'usuoming (rairic.g Manuals

/

s Prefsss.onal o Business sk olish for Hotel &
T¢é v ism Indust

% Effective £uesc Comp.iint Handling Techniques

i'1 Totel< (€ staurant

#» hiotel Room Servic 2/ lraining Manual

Visit for all Free
Tutorials, upd: tc 5, announcement & many more

Qo-- THE END ---
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