Catering Business
Development and Classification
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After studying this chapter, you will be able to:

• Explain types of ownership in
food and beverage business.
• Explain sectors of catering
industry.
• Explain the features of
transport catering industry.
• Explain various food and
beverage outlets with their
characteristics.
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expects to share the profit and loss of the business. The most important feature of a
partnership, as far as law is concerned, is that each and every partner is an agent for
the business and his or her action will be legally binding upon the other partners and
all the parties are liable for the debts of the business.

2.2.2.1 Features
•
•
•
•

Sharing profits
Two heads are better than one
Liability issues
Management and control

2.2.3

Leasing

The concept of leasing came into existence in the 1950’s and 1960’s and gradually became
popular in the Indian catering industry. Most restaurants use the ground lease system
which means that a tenant pays for long-term use of a specified property for a period
of time, usually 2–5 years. Most of the restaurants on the main street pay money to the
owners of the business premises.

2.2.3.1 Features
•
•
•
•

Leasing is less capital-intensive
Capital assets may fluctuate in value
Leasing may provide more flexibility to a business
If successful, a leaser may demand higher rental payments

2.2.4

Management Contract

Management contract is used by an individual who wants to own a restaurant, but
does not want to hassle with the property. At present, there are numerous examples of
such business scenarios in India. The Clarks Inn Group has taken more than 30 budgetclass hotels on management contract and all these are operating successfully. The
management contract usually allows for the hotel/restaurant companies to manage
the property for a limited period of 5, 10 or 20 years. For this, the company often
receives certain portion of the gross or net operating profit. Usually, 2–3.5 per cent of
the gross revenues are shared as management contract fees. Some contracts may begin
at 2 per cent for the first year, 2.5 per cent for the second year, and 3.5 per cent for the
third year and for the remaining period of the contract. Increased competition among
the management companies has decreased the amount of management contract fees
since past few years. Hotels choose management contracts because less capital is
required in managing as compared with owning a property. This has opened the
avenue for a more rapid expansion of both the Indian and international markets.
Hotel owners focus on management companies with the following characteristics:
1. Experience and reliability
2. Excellence in operations and controlling
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3. Communication and human resources
4. Successful strategies for generating profits
5. Ability to meet operator performance standards.
Today, hotel owners are demanding better results and reduced fees, and the
management companies are seeking a sustainability bigger share of the business.

2.2.4.1 Prevailing terms
• Manager vs. owner—Who wins?
• To sue or not to sue…. Is the question.
• Your place or mine?

Features
• Allows an owner to essentially remain hands off, but to watch the profit and loss
statement of the business.
• Most management companies in today’s world have vast experience in what
they do, and are commonly able to better run a hotel than a person with general
business skills.
• The owner has to pay the management company a specified amount of money.
The management company always receives its share regardless of how bad or
well the hotel is performing.
Highlights of Management Contract of Airline with the Catering Service Providers
1. Duration of agreement for 5 years, but minimum for 2 years, and the first contract
for 1 year.
2. Termination clause allows airline or caterer to discontinue service providing with a
30-day notice period.
3. Immediate termination is applicable in case of the following factors:

•
•
•
•

Food poisoning
Theft of airline assets
Damage caused to aircraft by catering vehicles

Negligence by the catering company or its stuffs
4. Cancellation of meals is allowed on the following basis:

• If 24 hours notice, no charge is applicable
• If 23–24 hours notice, usually 50 per cent charged
• If less than 4 hours notice, caterers charges 100 per cent
5. Planning of equipment is based on aircraft configuration:

•
•
•
•
•

Boeing 737—Economy class: 126
Airbus A 300—Business class: 33 and Economy class: 210
Airbus A 310—Business class: 29 and Economy class: 181
Boeing 747 (India)—First class: 16, Executive class: 40, and Economy class: 321
Boeing 747 (Combi)—First class: 16 Executive class: 40; Economy class: 227
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6. The following points are considered by the caterer and airline while deciding the
price structure:

• Transportation: Number of vehicles, assets depreciation, fuel cost, taxes, and
licence fee

• Handling and cleaning of equipment
• Food charges
• Dry store maintenance costs

2.2.5

Franchising

Franchising means buying a prebuilt restaurant and the ideals and existing brand
name of a reputed business. Franchisees not only use a franchiser’s product, service,
and trademark, but also the complete method for conducting the business, such as
the marketing plan and operations. In the franchise business the main company i.e.,
franchisor, grants certain rights to the franchisee. For example, it allows the franchisee
to use its trademark, signature, operating systems, operating procedures, and so on
for certain amount of fees. In return, the franchisee, by signing the franchisee contract
agrees to operate the restaurant in accordance to the guidelines set by the franchisor.
It is a way of doing business that benefits both the franchisor—who wants to expand
the business rapidly and the franchisee—who has the financial backing, but lacks
specific expertise and recognition. Some corporation’s franchise by individual outlets
and other’s franchise by territory. Ritz Development Company was the pioneer of
the franchising business in the hotel industry. They began in 1907 when the Ritz
Development Company franchised Ritz–Carlton in the New York City. The benefits
and drawbacks of the franchising methods are as follows:
Benefits

Drawbacks

A set of plans and specifications
National advertising
Participation in volume discounts for purchasing
furnishings, fixtures, and equipment
Listing in franchisor’s directory
Low fees charged by the credit card companies

High fees for joining and ongoing.
Franchisees must conform to the franchisor’s
agreement.
Franchisees must maintain all the standards
set by the franchisors.

2.2.5.1 The benefits to the franchisee company are as follows
• Increased market share and recognition.
• Fees.

2.2.5.2 The drawbacks to the franchisee company are as follows
• Difficulties in maintaining control of standards.
• The need to be very careful in the selection of franchisees.
Devyani International and KFCs and other quick service restaurants (QSRs) are some of
the best examples.
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2.2.5.3 Features
• As practised in retailing, franchising offers franchisees the advantage of starting
up a new business quickly based on a proven trademark and formula of doing
business, as opposed to having build a new business and brand from scratch.
• For some consumers, franchisees offer a consistent product and service that makes
life easier. They know what to expect when entering a franchised establishment.
• Loss of control and self-thought.
• Too many franchisees in one place can become an eyesore.
AT International Signs Management Franchise Deal with Golden Tulip
Hotel AT International will be known as Golden Tulip. Golden Tulip Hospitality
Group and Louvre Hotels have announced the latest addition to their Indian hotel
portfolio. The Golden Tulip has opened its sixth property in India. Golden Tulip
Hospitality Group and AT International would strengthen its co-operation, as
it signed the management franchisee agreement. According to a press release,
Golden Tulip, Ranchi, will offer five-star accommodations with 62 spaciousdesigned rooms available in four categories, namely a star deluxe, executive suite,
presidential suite, and maharaja suite.

2.2.6

Syndicate

Syndicate is also a popular form of catering and hotel financing business. A syndicate
involves a group of investors who may or may not be friends of the hotel and catering
operator. The group arrangement usually allows for a larger investment and a larger
property and the risk is spread among the syndicate members.

2.3

CLASSIFICATION OF CATERING INDUSTRY AND ITS SECTIONS

There are various kinds of food and beverage operations designed to meet the demand
of the diners. Over the years, eating out has become a matter of choice rather than
necessity. However, the primary reasons for eating out are as follows:
• To celebrate a special occasion
• Meeting friends
• Just for a change from daily routine
• At times a necessity; for example, eating out while travelling.
There is no formal classification of the catering industry in India. Keeping in mind
the activities, potential clients, market, and style of operations, we can categorize
the catering industry broadly into two categories as (1) commercial catering; and (2)
welfare catering (Figure 2.1). The commercial segment, traditionally considered the
profit-generating operation, includes hotels, restaurants, fast-food outlets, pubs, and
transport (air, sea, and surface). The basic purpose of the second segment is to provide
catering services, but not to earn profit.
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by government bodies. They work on no-profit-no-loss basis. The food and beverage
outlets in the welfare catering sector are commonly known as cafeterias, mess,
and dining rooms. These outlets offer a cyclic menu and are not meant for general
public. Style of service in these outlets is generally self-service, but some of the good
institutions provide silver/preplated/table service to their executives. A typical food
and beverage operation in these outlets is as follows:
1. Diners either pay in cash to the cashier or procure a coupon according to their
budget, some organizations distribute the coupons in advance to their employees.
2. After collecting the coupon diners move to the counter and pick up the necessary
crockery and cutlery and hand over the coupon to the counter assistant who
portions the dish, or the diners serve themselves from the counter accordingly.
3. After collecting the food from the counter, diners move to the dining table where
either an assistant serves water, or the diners themselves take water from the
water dispenser and enjoy the meal.
4. After finishing the meal, diners have to clear-up by their own.
Although the operation seems very simple, but in reality, it is a tough task to handle
a welfare catering system due to large number of diners. Welfare catering comprises
provision of meal to various organizations such as armed forces, hospitals, prisons,
charity homes, old age homes, and orphanages, etc. It has been found that there are
thousands of organizations in our country that spend billions of rupees annually to
cater to their employees. For example, in BHEL Haridwar, more than thousands of
meals are prepared daily, Indian Oil Corporations’ Mathura refinery spends crores of
rupees annually for meal services to its employees. The most challenging part of
the welfare catering sector is to feed a huge number of people of an organization and
meeting their expectations for better food services.
There is a tremendous growth potential and rising career opportunities for the
young scholars in the welfare catering sector, as most of the institutions try to provide
best dining services to their employees. Almost all reputed companies have their own
guest houses and provide accommodation facilities to their business clientele, experts,
and executives. A new concept of lease has been observed in the welfare catering
market since the past decade. In the earlier years, catering service was either used to
be operated by the organizations or by the contractor, but nowadays it is managed
by professional groups and elite international corporate houses. Multinational
companies, big hospitals, public sector industries, and offices are managed by such
professional organizations. Sodexo from France and RKG are the prime players in the
welfare catering sector. They have developed the new concept of food vouchers/food
gift coupons to the employees of the client organizations. Earlier, the menu used to be
fixed and low-priced. The client organizations bear the costs in the form of subsidy.
But after the entry of the professional groups, the shape of the welfare sector has
changed. They offer a la carte type menus, have more than one food and beverage
outlets and have franchised with the leading fast-food players to provide catering
services to their employees.
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2.3.3

Transport Sector

The transport sector is an inseparable component of the tourism and service industry. It
contributes a major share to the catering business of the country.
Indian Transport Network

• Approximately, 41.41 lakh domestic tourists use air as a mode of transport. A
growth of 22.7% per annum in airline registering has been seen in the last decade.
It is expected that there will be a requirement of 500 airports by the end of year
2020.

• The rail network covers a total length of 63,140 km with 8520 trains, and carried
approximately 8 billion passengers in 2010. For promoting tourism, special tourist
circuits have been introduced and special tourist trains such as Palace on Wheels, the
Royal Rajasthan on Wheels, the Royale Orient, and the Fairy Queen runs between
important tourist destinations. Passengers are given royal treatment in these trains. All
the Rajdhani, Shatabdi, and Swarn Shatabdi trains are air-conditioned and breakfast,
lunch, snacks, high tea, dinner, tea, and mineral water are provided on-board by highly
skilled and cheerful staffs. Music is played through public sound system.

• India has the second-largest road network in the world covering about 3.3
million km. National highways have a total length of 65,569 km. In addition,
5900-km long Golden Quadrilateral four-lane National Highways connect all
four metro cities Delhi, Mumbai, Kolkata, and Chennai. Government of India is
spending approximately ` 2,20,000 crore on its ambitious project, the NorthSouth and East-West Corridors.

• The water transport network comprises rivers, canals, backwaters, and creeks.
The Indian coastal line is approximately 7517 km long, covering the main
Lakshadweep Islands and the Andaman and Nicobar Islands. The water transport
has a meagre share of 0.15 per cent as compared to the other countries in the
world. Water transport system is limited in a very few states, such as Goa, West
Bengal, and Kerala and offers motorized boats with entertainment and dining
facilities in river cruises.

This information gives us a clear insight into the development of catering activities
and types of catering businesses. In terms of facilities and the offered services, catering
services in the transport sector are vastly different than the other commercial sectors.
Here, the services are designed depending on flight durations and passenger classes.
In the short-duration flights, tray/trolleys are generally used to serve the on-board
passengers. On the other hand, fully elaborated silver services are offered to the onboard passengers in the long-duration flights. In long-distanced trains, a separate
dining space (i.e., pantry car) is allocated for the passengers. One may buy food from
the pantry shop and enjoy it at his place. Foodstuffs can be ordered and served at the
pantry car. But almost every passenger prefers to get his food served at his seats. Meal
trays are used to serve food to the passengers in a train. On ships, the eating places
are designed like those in the commercial hotels. Apart from utilizing these places as
the everyday dinning space, these are frequently used to host theme dinner parties
and other entertainment programmes for the passengers.
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Frequency of Meal Services:

• Flight duration less than 30 minutes: No services are provided.
• Flight duration less than 45 minutes: No service, but on early morning flights rolls or snack packs and coffee are
generally provided at the boarding gate and passengers may take them on–board to eat during the flight.

• Flight duration for 45–90 minutes: Meals are provided in a tray. It depends on the flight schedules.
• Flight duration for 90–180 minutes: Meals are served to the general class passengers. For the businessclass or first-class passengers, course meal services are offered usually in trays. In the international flights,
cocktails are offered before serving of meals.

• Flight duration for 180–300 minutes (3–5 hrs): Airlines provide elaborated meal services. The menu
generally contains appetizers, entrée, salads, desserts, fruits, cheese and liqueurs.

• Flight duration for more than 330 minutes: Multiple services of food and beverages are offered to the
on-board passengers.
Note: All the above-mentioned meals services are the suggestive guidelines only. On-board service of food
and beverages to the passengers is a sole discretion of the airlines. Nowadays, domestic airlines are not
offering meals to their passengers, but have the provision to sale in-flight as per the menu (i.e., a la carte).

Bond Storage and Custom Procedures

• Bonded items refer to those items that are tax free and are for export use only. These
bonded items are under the control of custom offcials and airline and/or contractors/
caterers. Needless to say, it is important to maintain tight security to prevent these
items from getting mixed with regular goods. Bonded items are categorized as
follows:
For passenger’s use: Liquor, tobacco products, perfumes/colognes, lighters, and other
goods that may be sold in the airplanes.
Airline supplies: Napkins and other paper goods, meal equipment (trays, cups, glasses,
and casseroles), dry stores items, juices, mineral water, chocolates, and other food stuffs.
The caterer is required to provide separate storage areas for each carrier (airlines)
within the kitchen. The area must be secure so that no one can gain access without
authority. Doors must have double locks. Custom offcials control one lock and the
other one by the airline. Thus, the bonded area to be opened without presence of the
representatives from both sides. The Various control procedures of the storage are as
follows:

• A complete inventory
• Requisition is made
• Items to be used by the caterer directly taken to the kitchen

Chennai’s Hijack: A New Dining Experience
Moistclay Entertainment & Media Pvt Ltd with its franchise partner, the Moving Cart,
has launched a double-decker mobile restaurant in the metropolis. The multi-cuisine
restaurant, ‘Hijackk’, has an open-to-sky upper deck for dining and live music and a
fully air-conditioned lower deck with a capacity of 44 covers. Menu comprises seven
courses at ` 565 for vegetarian and ` 765 for non-vegetarian meals.
Source: Adapted from imagefood.com
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A Day in the Life of Chef Anupriya Bhatia
Anupriya Bhatia is a 2009-batch pass out from IHM Lucknow and working as a
chef de partie in TajSATS. TajSATS Air Catering Limited is the joint venture of Taj
Hotels Resorts and Palaces and SATS (Singapore Airport Terminal Services). It is the
market leader in airline catering and ground handling services in Asia. TajSATS has
units in Mumbai, Delhi, Chennai, Kolkata, Amritsar, Bengaluru, and Goa. All units
are equipped with state-of-the-art facilities, refrigerated hi-loaders, and in-house
microbiological labs for effcient and hygienic food production and handling. Apart
from in-flight catering, TajSATS undertakes airline services such as airline lounge
management, aircraft cleaning, laundry, airline bonds, and catering ramps. It also
offers at non-airline services, such as institutional catering, outdoor catering, and
corporate gifting (Figure 2.2). Anupriya shares her experiences for the students of
hospitality education. According to her, when she was selected as a management
trainee in TajSATS, it was a dream come true of her life, as she was passionate
about her career as a bakery chef from a very young age.
Information about a day in the life of a chef:
07:00: Get ready as the van comes to pick up employees from the offcial residence
provided by the company.
07:30: Reporting for duty.
07:45: Get ready for briefing (as she has to take inventory of the items).
08:00: Attend briefing, as it is a daily routine in the life of a chef; briefing conducted
by the senior chef of the bakery and discussion about the work allocation, safety
and hygienic standards, attendance, and volume of production, etc.
08:30–09:00: Cleaning of work area, equipment, freezers, and trolleys, etc.
09:00: Planning according to the requirement of the day through the log book, as
TajSATS supplies 4000–5000 meals per day to various domestic airlines such as Jet/
IC/Air India/Kingfisher and international airlines including Air France/Air China/
Cathay Pacific/Virgin American.
09:00–12:30: Bakery items, such as croissant, muffns are prepared depending
upon the flight categories (i.e., domestic or international) of the airlines. One
work-station/table is led by a chef, commis, and a trainee responsible for the entire
food production process.
Bakery section of the TajSATS offers various types of muffns (blackberry, almond,
banana), fruit cakes, apple flan, different types of pies, vegetarian and nonvegetarian puffs, and numerous varieties of croissant. Croissants are made both
manually and by machines.
12:30–13:00: Tagging of the products and packing.
13:00–14:00: Lunch break.
14:00–15:30: Completing the remaining jobs of the day, lab testing, and mise en
place for the next day.
15:30–16:00: Hand over the duty to the next shift.
During the shift, a chef is also responsible for maintaining highest standards of
the work area as well as quality control. A chef also provides training to the young
aspirants in the field of bakery and confectionery. According to Anupriya, TajSATS is
very particular about maintaining highest level of quality control and hygiene, and if
the chef is not satisfied with the quality of ingredients, they are immediately replaced.
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Catering Services in Indian Airlines
Indian Airlines offers a wide variety of food in its in-flight meal menus. It has a multicuisine approach to cater to the predilections of the range of passengers on its
network, stretching across the Indian subcontinent and into the Middle-East and
South-East Asia. Reputed hotel chains, like the Taj Group and Ambassador, provide
most of the in-flight catering. Cabin services are continuously under review with
innovations and improvements as the aim. Apart from normal vegetarian and nonvegetarian meals, Indian Airlines also provides special meals, such as Jain meal,
diet meal, child meal, etc.

2.3.4

Recreation and Leisure

A significant growth in the entertainment and recreation business in India has been
observed since the past decade. Introduction of mall culture and growing interest in
sports has been one of the prime reasons. The growing number of stadiums, movie
theatres, bowling alleys, amusement parks, water parks, and conventional all-purpose
centres has increased throughout the country. At present at least one PVR theatre can
be found in every mall. The PVR theatres generally have three screens and sitting
capacity of 1500–2000 people. These also promote catering services to the viewers.
A food-court within mall premises comprises 10–12 food and beverage outlets
including common dining places caters 3500– 5000 meals in a single day. Outlets of
the entertainment sector provide food at moderate price and offer wide range of food
items ranging from typical Indian samosas, finger chips to specialties of the catering
house during the IPL sport events. Some examples of these outlets are nightclubs,
discotheques, theme parks, water parks, fun and food parks, casinos, etc.

2.4

TYPES OF RESTAURANTS

The immense size of the catering industry always creates a lot of confusion to the diners
as well as to the servers. A new person finds a lot of difficulties to differentiate between
a barbecue and a grillroom, or a nightclub with a discotheque. There is no shortcut for
classifying the restaurants, but most of the experts will agree that restaurants can be
categorized on the basis of the following features:
• Menu items: Specialty, multi-cuisine, continental, and steak house
• Menu prices: Midscale restaurant and upscale restaurant
• Ownership: Single-owned and chain restaurant
• Quick service: Fast-food restaurant, drive-through restaurants, delivery services
• Ambience: Fine dining, theme, and ethnic.

2.4.1

Single-Owned or Independent Restaurants

Single-owned restaurants are mainly owned by one or more owners. They are responsible
for the day-to-day operations of the business. Such restaurants are not affiliated with any
national brand. They enjoy creativity and bears business risk simultaneously. Around 70
per cent restaurants in India falls in this category.
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3. Overhead costs are quite higher in comparison to other restaurant operations.
4. It becomes tough to maintain very sophisticated, freshly prepared, and highquality meal standard.
5. Maintaining consistency and quality is a very difficult task.
6. Limited market appeal.

2.4.4

Celebrity Restaurant

Nowadays, celebrity restaurants are in trend and are becoming popular day by day.
This type of restaurants are operated by celebrity chefs, such as the Yellow Chilli by
Chef Sanjeev Kapoor and Varq by Chef Hemant (Taj). Celebrity restaurants have an
extra winning combination of design, atmosphere, food, and perhaps the thrill of
occasional visits by the owner(s). Apart from the celebrity chefs, other celebri- ties
also own restaurants, such as Tendulkar’s by Sachin Tendulkar, Mahi by M.S. Dhoni,
Pavilion by Kapil Dev, etc.

2.4.5

Theme Restaurants

Theme restaurants provide a sophisticated specialty and aim to make the experience
of the guest memorable. They have limited choice of menu blended with the theme of
the restaurant, which is achieved through decoration and atmosphere.

2.4.6

Specialty Restaurants

The restaurants of this type features a particular type of food, that is, usually based
on the theme of the restaurant. A number of chain of this type restaurants of this
specially have been introduced in India.

2.4.7

Ethnic Restaurants

Ethnic restaurants are independently owned and operated. They make provisions for
something different to the adventurous diners or a taste of home for those of the same
ethnic background as the restaurant. This variety of restaurants are available in the
major cities in India. Indian ethnic restaurants are similar to the specialty restaurants
and provide atmosphere according to their ethnicity with live performances, for
example. The dress code of the serving stuffs is also ethnic and food is served in
a traditional manner. An ethnic restaurant might be an outlet of a hotel or run by
a single ownership firm. Seat turnover in such restaurants remains higher during
dinner time. Choki Dhani resorts in Jaipur is a fine example.

2.4.8

Casual Dining Restaurant

The casual dining restaurants include various coffee/tea houses of India. These
restaurants offer limited range of food and beverages at an average price.

2.4.9

Family Restaurants

The family restaurants are the individually or family operated businesses. These are
generally located in the suburbs. Informal settings with simple menu and services
are designed to please the families of the guests visiting to dine together. Some of
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the family restaurants have bar and sale beer, spirits, and cocktails. A host/ hostess
remains present at the entrance of the restaurants to greet and escort the guests. The
stewards take orders, they bring food from the kitchen and serve to the guests. The
average bill in a family restaurants is higher than the casual dining restaurants.

2.4.10

Quick-Service/Fast-Food Restaurants

These food and beverage outlets consist of diverse operating facilities whose slogan is
‘quick food.’ The quick-service sector occupied the driving seat of the entire catering
business of India as well as the world, and has the maximum market share. At
present, the major trend in the market is service ‘home delivery.’ The QRS restaurants
offer limited menus, such as burgers, French fries, chicken, poori bhaji, samosa, idli
sambhar, etc. Customers order their food at a counter under a brightly lit menu
featuring coloured image of the food items. The customers are encouraged to clear
their own trays, which helps reduce costs. QSR’s have become popular due to the
following reasons:
1. Found at very convenient locations.
2. Menus are limited, which makes it easy for the customers to make quick decisions.
3. Value for money and time.
4. Deliver fast services include self-service.
5. Use of processed ingredients help the QRS’s to maintain low prices.
6. Minimum use of skilled and unskilled labour, it increases the profit margin.
In metro cities, where a business space is very expensive, there are stand-up
restaurants where busy office workers can eat quick meals. Many Indian QSR chains
are targeting the international markets, mostly in in the large cities of verious overseas
destinations.

2.4.11

Drive-Through Restaurants

The drive-through restaurants are an extended a part of the existing QSR system.
Under this concept, one may drive in, place order, receive food, pay for it, and drive
out. Customers do not need to park their vehicles and go into a restaurant to eat. It is
a new concept in the Indian market and growing at a slow pace in comparison to the
Western countries where this concept is quite popular. A drive through restaurant
can be operated in a small building with lower cost. These restaurants offer simple
menus. It gives them the advantage of low-cost business operating.

2.4.12

Delivery Services

The concept of delivery services is very common in the metro cities and also in the
middle-class cities of India. Under this system, one can place an order either by
phone/internet or personally after looking at the restaurants’ menu from his own
location. The delivery service will process the order and deliver it to the customer.
This method can be connected to an existing restaurant or may operate on their own.
Domino’s Pizza is one of the pioneers of this kind of operation. A number of other
restaurants in India are following Domino’s footsteps.
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Contract Food Companies
These companies may be categorized on the basis of the level of involvement, such
as local regional, national, and international contract food companies. Generally, big
houses or organizations hire the contract food companies to provide food service to
their employees. The users of these companies are large manufacturing industries, institutions, hospitals, call centres, etc. ARAMARK and Sodexo are the pioneers in this
field. They have turnover of billions of rupees annually. Ram Krishna Group is leading
the show in our country and providing catering services to the Indian Railways. Employment in the contract food companies are quite attractive and less work pressure
in comparison with the commercial restaurants or banquets. Normal social working
hours, weekly offs, and stable business gives enough satisfaction to the employees.

2.4.15

Bars and Pubs

In bars, the main objective is to offer privacy to the guests. Therefore, bars are
decorated in such a manner that the guests may relax and enjoy their drinks
without any disturbance. At the same time, there are guests who come out looking
for company. For them, bar stools are arranged at the counter. Low noise level and soft
illumination is maintained with theme-based mind relaxing ambiences.
In contrast, the turnover in a pub is expected to be high and fast. The guests are
supposed to come, have a couple of drinks, and move out. Privacy is not an important
factor here. Illumination as well as noise level is higher in a pub. The basic concept:
that everyone has about a pub is that of cowboys and the wild West. So, the designer
tries to create a similar atmosphere decorating the premises of the pubs with saddles,
guns, guitars wooden furniture, etc.

2.4.16

Bar Lounges

Generally, bar lounges are a part of a hotel and located either on the lobby level or on a
particular floor. The atmosphere of a lounge is not very formal and basic purpose of a
lounge is to provide relaxation to the guests.
Bar facility can also be found on various areas of the hotel, such as swimming pool area,
roof top, and library bar on the floor.

2.4.17

Nightclub/Discotheque

During the initial years of independence, nightclubs and discotheques had little
presence in India. By that time, such entertainment places were restricted in hotels
or other hospitality premises. A sea change has undergone on the later decades with
opening of numerous number of nightclubs and discotheques in the major cities
across the country. Nowadays, these are the most prominent food and beverage outlets
where emphasis on live or recorded music with a dance floor along with elaborated
choice of alcoholic beverages and limited food services to the guests. In these outlets,
average spending power of the customers is very high. Most of the nightclubs and
discotheques have high coverage charges to generate enough revenue and to maintain
uninterrupted privacy for their guests.
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restaurant have been replaced by colourful toilet seats. According to the owner of the
restaurant, it is more of a fun place rather than an eating joint, food is comparatively
moderate priced and a starter with dessert does not cost more than ` 300.
Imagine, as a diner you have a naked body of a lady in front of you and the manager
is asking you to operate the body and get a perfect combination of sushi and sashimi
(Japanese delicacies). The theme of Nyotaimori (which means female body plate) in
Japan is based on the same. All the parts you operate are completely edible.
Restaurant in the air, namely ‘dinner in the sky’ is located in Brussels and has a
capacity of 22 covers and is 150 feet above the floor level.
First dark restaurant was opened in Beijing in 2006. The entire interior and décor of
the restaurant is completely black and the guests are greeted, escorted, and seated by
the hostess in a dark dining room. Guests are not supposed to carry items that emit
light, such as mobiles, camera, flash lights, or even luminous watches. They enjoy
meal in complete darkness.
New Lucky Restaurant of Ahmedabad is famous for its unique characteristics of
décor and ambience. The theme of the restaurant is based on graveyard and you can
find a grave between two tables. Graves are painted green and decorated with dried
flowers.
Hilton Maldives Resort and Spa, named Ithaa is a restaurant under the sea. Ithaa
means pearl in local language.
D.S. Music Restaurant is a salute and gratitude to the medical science and the
décor is very similar to a hospital. The dress code is similar to that of ward boys
and nurses. The beauty of the restaurant is that beverages are served using a drip
bottle. This restaurant is located in Taipei in Taiwan.
The Havmor-70 mm is the first Bollywood-theme restaurant located in Mumbai. It
is divided into five zones as, romantic, villain, comedy, vamp, and action. Each
zone has its theme accordingly. Statues and full details of Amitabh Bachhan and
Helen can be found in the restaurant. The interior is designed using posters and
LP records of old films.
Machan in Hyderabad was started by two hotel management graduates. This
restaurant is located on the branches of two trees. Its services can be hired as a
complete package for a date or a family get-together.

Social Caterers or Outdoor Caterers
Social caterers comprise one of the major parts of the food service or catering industry.
It has been observed that most of the young graduates are opting this challenging
and lucrative business. Although there is no formal study on this major segment of
the industry, but it is believed that social caterers have their own importance and
has occupied a major chunk of the food and beverage sales segment. An average
caterer serves approximately 20,000–2,00,000 meals per annum at a price range of
` 125–` 3500. Although this particular market is still in un-organized form, but feel
that we can find these outdoor caterers as the formal and well-organized service
providers. Business can be started with a small investment and facilities can be rented
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as needed, equipment can be taken either on lease or on rent for a short period (as
per need) and in the similar way manpower is available throughout the country in
the food production as well as the service industry. Most of the well-known social
caterers hire students from various hotel management institutes and pay them
something between ` 250–` 1500 depending upon their expertise in the field.

Success Story of Krishna Caterers
Krishna Caterers was established in 1980 and it is one of the most reputed caterers of
the NCR. They are well known for personal service and tantalizing palate and serving
food and beverage for the last three generations. They are experts in off-premise
catering and cater from breakfast to theme buffets and are believed to convert an
ordinary event into extraordinary event.

CAREER INFORMATION
Self-motivated and disciplined hotel management graduates may reach from entrylevel positions to restaurant managers within 5–7 years and food and beverage manager
within a of 9–12 years in the hotel industry, whereas in crews, hotel management
graduates can start their careers as stewards and can become dining room managers
within 7 years. The industry offers various training programmes to young graduates
such as entry level, hotel operational trainings (HOTs), and management trainings
(MTs), but ratio of success to get an opportunity as a management trainee or hotel
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7. Organizer
8. Eye for detail

9. Physical appearance
10. High sense of etiquette, manners, and habits

Career Opportunities in Food and Beverage Services
The food and beverage service offers various positions to the young aspirants in the food
and beverage industry.
Employment Positions
• Director of F&B
• F&B Advisor
• F&B Manager
• F&B Controller
• Event Manager
• Banquet Manager
• Catering Manager
• Catering Inspector
• Pantry Incharge
• Aboyeur or Barker
• In-Room Dining Manager
• Restaurant/Outlet Manager
• Kitchen Stewarding Manager

•
•
•
•
•
•
•
•
•
•
•
•
•

Bar Manager
Bartender
Restaurant Supervisor
Catering Supervisor
Station Head Waiter
Flight Purser
Crew Members
Steward
Wine Waiter
Assistant Steward
Toast Master
Banquet Sales Manager
Chief Catering Officer/Manager

SUMMARY
Catering industry encompasses those places, institutions, and companies that provide
meals eaten away from home. Immense growth has been observed in the catering sectors
of India due to economic reforms in the last 10 years, a change in the dining habits of
the youngsters as well as of the families is the main reason for the development of new
types of catering establishments all over the country. Improved transport network has
changed the nature of the catering industry from small catering units to large catering
chains, operated using concepts as franchising, partnership, leasing, and management
contracts. Although there is a risk due to high investment, a firm resolution to provide
quality food and services is sure to get success in the catering business. The catering
industry is classified according to the nature of demand. Leisure and entertainment
sector is new in this category. Social catering or outdoor catering business has taken its
pace and shifting from unorganized to an organized sector and will soon make its place
in the catering industry.
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TEST YOUR KNOWLEDGE
One Word Answer:
1. Provision of food and beverage for 24 hours.
2. Provision of alcoholic beverages at restricted place.
3. Provision of food and beverage on-board.
4. Provision of food and beverage for mass people at a commercial place.
5. A food and beverage outlet only meant for students.
State True or False:
1. A grill room has a dance floor.
2. A bar is a public place and offers continental cuisine.
3. A dining room is an essential part of a five-star hotel.
4. A coffee shop operates during night.
5. A specialty restaurant operates 24 hours a day.

SUGGESTED ACTIVITIES
1. Visit the food and beverage outlets of your city and prepare a PowerPoint
presentation on the basis of your observations and present to your class teacher.
2. Find out the colour scheme and punchline of following fast-food restaurant
chains:
• McDonald’s
• Wimpy
• Dominos
3. Interview with the restaurant managers of mid-scale restaurants and check their
qualities.
4. Prepare a catalogue of the restaurants of your city and categorize them according
to their specialties and menu pricing.

