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About the Book
Training Manual for Food and Beverage Services covers the practical aspects of the food and beverage department (F&B) as required in the
hotel industry. It enumerates the food and beverage service techniques and operating procedures in various sub-departments of F&B such as
in-room dining, banquets, bars and restaurants. This training manual lays emphasis on the table manners, handling micros, bar set up,
beverage services, bar equipment, and cocktails elaborating the various cocktail making methods, cocktail recipes along with types of garnishes
used in the bar. The manual is not only limited to bar and beverages, but also discusses new upcoming trends in the bar and drinks such as
mixology and infusion, along with the role of information technology. With the help of S.O.Ps designed and compiled from various five star hotels
it will help students to understand the right procedure of serving food, wine, spirits, cigarettes and cigars to reflect current practices in the
industry.
The manual is designed to cater to the needs of the students of degree/diploma courses of hotel management and certificate courses of food
craft institutes, and is also suitable for F&B professional and aspiring bartenders.

Salient Features
Explains all the standard operating procedures as applicable in five star hotels.
Includes photographs, images and tables related to food and beverage service procedures to ease the understanding on concerned topics.
Helps in preparing for placement interviews.
A detailed restaurant glossary is provided at the end of the book.
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