
INTRODUCTION TO 
FOOD & BEVERAGE SERVICE

• F&B Department organizational 
chart

• Roles and responsibility

• Communication
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Back of the Hotel

Refers to those departments or areas 
which rarely have staff-to-guest 
interactions.

Front of the Hotel
Refers to those departments or areas 

which are accessible and visible by 
guests.
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F&B

Front 
Office

HSK

Sales & 
Marketing
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Kitchen / 
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Front of the House
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Front Office • Call Centre – Operator 

• Reservation

• Concierge

• Bellman

• Reception

• Club Lounge

Food and

Beverage

• Service 

• All Day Dining

• Lounge  Bar

• Fine Dining

• Room Service

• Poolside

• Speciality Restaurant

• Outlet Chef

• Western Kitchen

• Cold Kitchen

• Garde Manger

• Butcher

• Pastry

• Banquet 

• Steward



Back of the House
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Housekeeping • Chambermaid

• Public Attendant

• Gardener

• Linen

• Laundry

Finance • Income Audit 

• Credit

• Account Payable

• Account Receivable

• Cost Control

• Cashier

• Procurement

• IT

Sales & Marketing • Room Sales

• Catering & Event Sales

• Wedding Sales

• Marketing 

Communication

• Public Relation

• Photography

• Artist / Graphic Designer



Back of the House
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Human Resources • Staff Welfare

• People Development

• Payroll

Engineering • Technician

• Carpenter

• Maintenance

• Electrician

Security • Safety – OSHA (Occupational Safety & Health Administration)

• Security
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Types of Restaurants Name of Restaurants

Buffet Restaurants

Coffee house

Fast-food Restaurant

Ice Cream Parlors

Veg Restaurant

List out the name of the restaurant 
that you know according to the types 

below……
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