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PREFACE 

 

In today's global hospitality market, the food and 

beverage sector is one of the most dynamic and rapidly 

expanding. With the expansion of restaurants, cafes, hotels and 

other dining establishments, the demand for skilled and 

knowledgeable food and beverage professionals has never been 

greater. However, upon entering the field, many students have a 

lack of technical service knowledge and skills as well as the 

English language proficiency needed for communication in the 

professional hospitality environment. 

This book, Serving with Confidence: A Practical Guide 

to Food and Beverage Service, is intended to fill that void. It is 

intended for students who are starting their journey in food and 

beverage service, especially those in a vocational or university 

setting who are new to the study of food and beverage service. 

The book aims to offer a well-rounded learning experience by 

combining essential industry knowledge with practical language 

skills, allowing students to develop their competence in a 

systematic and meaningful way. 

A needs analysis has been undertaken with hospitality 

practitioners and educators with a view to developing this book. 

The feedback they have provided on their expectations of 

service and communication in the real world has been very 

influential in the content and making it relevant, realistic, and 
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meeting current industry standards. This book, therefore, not 

only explains the major concepts of food and beverage 

operations, but helps the learner understand and use the 

terminology and skills they will need to be successful in real 

service situations. 

The book is organized into eight chapters that discuss the 

many aspects of food and beverage service. Starting with a brief 

explanation of the kinds of restaurants and their staff, the book 

gradually builds up to the subject of napkin folding, setting up 

tables, the cuisine, beverages, the rules of service, and how to 

deal with complaints. Clear conceptual explanations, 

vocabulary-building activities, enrichment videos, and practice 

activities are integrated into each chapter, allowing learners to 

actively engage and develop their skills in a progressive way. 

We hope this book will be a helpful guide in learning and 

a source of inspiration for students as they work toward 

excellence in the hospitality industry. 

 

The Authors 
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ABOUT THE BOOK 

 

This book covers a broad range of topics needed for 

developing food and beverage service skills that are applicable to 

professional hospitality environments. 

1. Types of Restaurants 

This chapter explores the wide variety of food and beverage 

establishments, including 19 distinct categories of restaurants, 

ranging from fast food to food trucks, bistros to trattorias, and 

cafeterias. It also examines the duties and responsibilities of the F&B 

team and the expectations of grooming for F&B staff in a 

professional service setting. 

2. Napkins 

The chapter is devoted to the art of napkin folding, including 

different folding styles for various dining occasions, including 

romantic dinners, Christmas dinners, and formal dinners. It also 

includes the factors to take into account when choosing the right 

napkin fold for napkin type, size, fabric, and meal theme, and how 

to clean and store napkins after using them. 

3. Table Setup 

This chapter offers an in-depth look at food and beverage 

service table set-up, including an explanation of the types and uses 

of tableware, the proper arrangement for different table set-ups, and 

meanings behind the silent service codes employed by foodservice 

professionals. 
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4. Cuisine 

This chapter investigates the world of food from a service 

perspective, including types of breakfast, categories of ingredients, 

and cooking methods. Students are introduced to the terminology 

and knowledge to confidently communicate in hospitality contexts 

regarding food preparation and menus. 

5. Beverages 

The chapter examines in detail the beverage category in F&B 

service, which can be divided into two segments: non-alcoholic and 

alcoholic. It also introduces the students to the wide varieties of 

coffee and tea and gives them an understanding of which types of 

glassware are used for which beverages, which is crucial information 

for any professional beverage service. 

6. Service Sequence 1 

This chapter guides the learner through the first step of the 

dining service sequence: welcoming and seating guests, unfolding 

napkins, presenting water to the guest, and explaining menu items. 

At each stage of the guest interaction, practical expressions and 

dialogues are offered to support the learner to communicate 

professionally. 

7. Service Sequence 2 

This chapter is an extension of the service sequence 

introduced in Chapter 1, including the processes of taking orders, 

presenting food courses from soup to dessert, collecting bills and 

paying them, and thanking guests at the end of the service. Students 

are also introduced to the language used for inquiries related to 
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cooking preferences and directing customers through the ordering 

process. 

8. Handling Complaints 

This last chapter explores one of the most important skills 

required for hospitality service: complaint handling. It explains the 

nature of complaints in the hospitality sector, the professional 

attitude needed when dealing with complaining customers, the steps 

involved in handling a complaint, and how responsive complaint 

management can affect a restaurant's image. Practical expressions 

for a range of complaint situations are also provided. 
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