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Originally the hotel restaurant was designed to give a traveler in a strangecity a place to eat where the food would be
good or at least palatable and safe toeat. In recent years, however, the restaurant industry has grown both in
di-versity of concepts and menus. Moreover, that growth has meant the spread ofrestaurants into more and more
locations, making restaurant food service readi-ly available. Many successful chain restaurants carry well-known
brand namesto which travelers areaccustomed. In the face of stiffening restaurant competi-tion for the hotel guest's
food and beverage patronage, some hoteliers have de-veloped hotels, such as the economy and all-suite properties
that offer only verylimited food service usually a complimentary breakfast and, in all-suite opera-tions,
complimentary cocktails in the evening. On the other hand, in full-serv-ice hotels, the food service operation
continues to be not only a vital service buta key competitive weapon. Many full-service hotels have several quite
differentfood outlets. This extends the services available to the guest and helps keepthe guest's food business in the
hotel. While well-run restaurant and banquetdepartments are vital to full-service hotels, they are not by any means
an easything to deliver. In fact, there's an old saying among hotel people that "if youcan run the food, the hotel will
run itself. " Like most folklore, this exaggera-tion carries more than just a grain of truth.Some large properties offer a
catering department [J or banquet department[] headed by a catering manager who books and sells banquets.
Smaller propertiesinclude this activity among the restaurant manager's duties. Larger propertieshave special full-
and part-time banquet service staffs. Smaller properties drawbanquet service personnel from their regular crew and
often supplement themwith part-time employees. Banquets are often profitable but, once again, inmany properties
the bangquet menus and banquet rooms are meant principally toserve the rooms department. Thus, a meeting may
occupy one conference roomall day. Perhaps the hotel supplies a coffee break and a luncheon in anotherroom. It
probably charges the business people little, if anything, over whatthose meals and snacks would cost in the dining
room. Moreover, it may notcharge extra for the meeting facilities.
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