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Haykowuit kepiBauK — cT. BuKiI. KoB’sax LI
XapKiBCbKHH IeP)KaBHUH YHIBEPCUTET XapuyBaHHS Ta TOPTiBIIi

Ponv menedsicepa € 0cobaueo 6axncnugoro ¢ maxii coyianvhiu cepi,
K eomenvbHa cnpasa. Ycniwmi meneddcepu — 0006513K080 00U, SKI
6CMAHOBMIOIOMb  GUCOKI  HOPpMU — eheKMUBHOCI  GUKOHAHHSL  3A80dHb
opeanizayii. J{onogiob Mmicmumbs GiOnogioi HA 3aNUMAaHHs, K CMAOmMb
Kap 'epHuMuU MeHeddcepamu 8 iH0yCmpii 20CMUHHOCH.

There are lots and lots of opportunities for the advancement in
Hospitality industry. Work is available in hotels and restaurants, catering
organizations, hospital catering, welfare catering, clubs, industrial catering,
residential catering, transport catering and outdoor catering. It all depends
on the individual and on the type of catering in which one is most
interested. Also there are many chances to see the world and travel around
the countries of one’s choice by land, sea or air, in such capacities as area or
group manager, air steward, first class steward traveling on liners, public
transport and so on. In this way a wealth of experience may be gathered by
seeing the methods of food and beverage service in other countries.

Management has many responsibilities. These include the economics
of menu costing, portion control, wastage of food, customer-staff relations,
labour relations, labour shortages and staff training. If good relations exist
between management and staff, then problems should be few and the
atmosphere should be pleasing to the customer. The food service staff and
the front office personnel of a hotel play an important part in the
achievement of such good relations. Since they are in contact with the
customer and with the management, their conduct influences the running of
the establishment and the atmosphere created for the customer.

The product of a hotel is not just the room and bed as much as the
product of a food and beverage operation is not just the food and drink
itself. Any member of staff coming into contact with the customer is also
part of the product. No matter how good the quality of the food, beverage,
décor and equipment, poorly-trained, scruffy or unhelpful staff can destroy
the customer’s potential satisfaction with the product. It is also true that
well-trained, smart and helpful staff can sometimes make up for aspects
which are lacking elsewhere in the operation.
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