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PREFACE

Professional Waiter & Waitress Training Manual with 101 SOP, 15t edition is a self-study

practical food & beverage training guide for all Food and Beverage professio either

to learn all the basic F& B Service skills, step by
readers to develop basic service skills that will be
situations and at the same time enlighten yoy with y service skills that will

ensure better service, tips and repeat busingss:

Professional Waiter & Waitress Tr with 101 SOP, 1st edition is a great

learning tool for noviceﬁpita

hoteliers. This manual

also a useful reference material for expert

ulM@Factical resource for both - those working at 5

start hotel or those at s
We have mad cise and to the point so that you don’t need to read boring
texts. Thi e most the fears that a waiter or waitress has to face every day.

to wish all the very best to all our readers. Very soon our other training

ng various segments of hotel & restaurant industry will come out. Keep

S, COV

our blog hospitality-school.com to get free tutorials regularly.

Regards

Writing Team of hospitality-school.com
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F & B Etives

Purpose
To understand basic rules and regulations of the F&B department so as e
guest’s delight.
Procedures
The following F & B ethics are to be followed by the service ;
e Ability to co-operate with other employee just virorfment.
e Patience and tolerance attitude for the gue fell olleague.

e To be objective towards the goal or target an nowledge and skill.

e Approach to the work with flexibilit creativity.
e Intuition power or ability to und situation.
e Training effort and teamwork®
e Perform duty with ho
¢ No wastage of,

e Showing resp ing Creatures.

e (Careful h lle

anding attitude.

gredients.

pment, utensils and natural resources of the hotel.

e Tou ab | products and seasonal ingredients.
and tasty food & beverage for everybody.
ge and return for recycling where ever possible to avoid

lve wastage.

How- to- Maintoin Personal Hyglene

Purpose
To learn the basics Procedures and standards about professional and personal

hygiene so as to ensure health and safety of every individual.
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Ay o Representfotwe of the Organization

Purpose

To ensure the highest possible service for all guests at all times in acco
the standards.

Procedures

- Q

the guests can affect

e A service staff represents his hotel since h r his

CS 0
wait must

rks
department. Thus as a representative o rgan

endeavor to maintain high standard of the h
e Any negligence or carelessness of a server wh

the entire impression of the organizati nd its high standards.

e A waiter/waitress must perform uty relevant to the nature of the
service and set-up of the hotell

e (Good actions a

ni deed
waiter/waitress.

Q™

a improved prospects and status of a
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Our Current Training Manuals

* 170 Hotel Management Training Tutorials

* Hotel Front Office Training Manual with 231 SOP

* Hotel Housekeeping Training Manual with 150
SOP

* Professional Waiter & Waitress Training Manual
with 101 SOP

* Hospitality Career Opportunities: Learn Secrets to
Get Jobs in Hotels, Restaurants & Motels

Our Upcoming Training Manuals

L)

» Professional Business English for Hotel & Tourism
Industry

» Effective Guest Complaint Handling Techniques in
Hotel & Restaurant

» Hotel Room Service Training Manual

*0

L)

0

L)

*0

Visit www. hosprtality -school. com daily for all updates &
announcements. We have published 170+ Hospitality Tutorials in that

website so far that you can read as FREE. Visit us now...

The End
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