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أكرم كوسا

Types of restaurants

2

Kinds & Characteristics of 
Restaurants & Their Owners

• Chain or Independent

• Franchised   

• Quick-Service

• Fast Casual

• Family

• Casual

• Fine-Dining
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Kinds & Characteristics of 
Restaurants & Their Owners

• Steak House

• Seafood

• Chef-Owned

• Women Chefs & 
Restaurant Owners

• Centralized Home 
Delivery

4

Quick-Service
• The segment includes all 

restaurants where the food 
is paid for before service. 

• Limited menus featuring 
burgers, chicken in many 
forms, tacos, burritos, hot 
dogs, fries, gyros, teriyaki 
bowels & so on. 

• Goal is to serve maximum 
number of customers in 
minimum amount of time.
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Fast Casual

• Defining traits are: 
– The use of high quality 

ingredients
– Fresh made to order menu 

items
– Healthy options
– Limited or self-serving formats 
– Upscale décor 
– Carry-out meals
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Family

• Grew out of coffee shop 
style restaurant.

• Are informal with a 
simple menu & service 
designed to appeal to 
families. 

• Some offer wine & beer 
but most offer no 
alcoholic beverages. 
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Casual

• Fits the societal trend 
of a more relaxed 
lifestyle. 

• Defining factors 
include:
– Signature food items
– Creative bar menus or 

enhanced wine service
– A comfortable, homey

décor
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Economics of Fine 
Dining

• Expensive, average check runs $60 or more
• High rent
• High labor costs due to the necessity of highly 

experienced employees
• Much of the profits come from wine
• Tables, linen, dishes, décor very costly
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Fine Dining Menus
• Expensive, imported items:

– Foie Gras
– Caviar
– Truffles

• Presentation very important.
• Extensive, expensive wine 

list.
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• Part of American tradition 
of family restaurants.

• Publicity is key in gaining 
attention.

• One of the best-known 
husband-and-wife 
culinary team .

Chef-Owners
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Advantages:
• Having an experienced, highly motivated person in 

charge.
• Name often already known & synonymous with great 

food.
• Can be very profitable.
Disadvantages:
• Chefs often less knowledgeable about “the numbers”.
• Can often make more money working as a chef in a 

name restaurant.
• Location & other factors are just as important for 

success as food preparation & presentation. 

Chef-Owners
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Food &beverage management 
 

 

 

Prepared by : 

Akram koussa 
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Classification of MENUES:  

1-fixed menu: 

Consists of three basic parts: Appetizer, main dish with the 

accompaniment or, candy dish. 

Menu is simple& mandatory with attention to away from 

repeating. 

 

2-fixed with choice: 

• Consists of several options: 

  Soup or salad. 

  Crepe or pastes. 

  Main dish consists of two types. 

Garnish 

   Sweets. 

3- fixed compound: 

We find this type of lists of food in fine dining restaurants and 

events, often in the evening. 

Consists of two types of appetizers and two main dishes and the 

type of candy and we can find one type of two appetizers and 

main dish and two desserts. 

4-Weekly menu:  

We find this type of lists of food in restaurants within the 

communities (hospitals, schools, clubs, resorts) 
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Where food is provided in terms of the deliberate nature of the 

customer and his work. 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

Conditions for the preparation of menu: 
 

1. write lists clearly without spelling mistakes and technical's.  

2. Must be written in more than one language, the language of 

the country by the existing facilities.  

3. Must write to each dish (price and quantity) clearly and 

simple idea on the components of the dish).  

4. You must make different dishes of meat –poultry &fish  

to suit the wishes of all customers.  

5. Must be changing food regulations periodically. 

6. Menus should have a close relationship with the degree of the 

restaurant &suitable prices for All customers  

7-the cover& inserts of  papers must be of high quality   
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FRENCH MENU: 

The classical French menu contains thirteen courses. Today, a 

menu of this size is hardly offered.. They always start with 

something light to stimulate the appetite, and then become 

lighter to the end of the meal.  The  thirteen courses of the 

Classic Menu for French Cuisine are given below: 

69



4 
 

 

 

 

 

 

 

 

 

 

 

70



5 
 

 

Difference Between A La Carte and Table D'hôte: 

 

 

 

AKRAM KOUSSA 
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Types of alcoholic beverages 

 

 

 

 

 

AkramKousa 

 

 

 

OVERVIEW: 

 
there are different types of alcohol. Some are usedin chemistry 
laboratories and industry, e.g. methyl alcohol. And anothers are 
added with drinks to become alcoholic beverages.  

 
"Alcoholic beverages" means any liquid suitable for drinking by 
human beings, which contains six percent or more of alcohol by 
volume up to 50%. 

 
The consumption of alcohol can have beneficial or harmful 
effects depending on the amount consumed, age and 
other characteristics of the person consuming the alcohol, 
and specifics of the situation. 
  
The hazards of heavy alcohol consumption are well 
known and include increased risk of liver , hyper tension, , injury 
violence, and death. Moreover, certain individuals who are 
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more susceptible to the harmful effects of alcohol should 
not drink at all. In addition, alcohol should be avoided by 
those participating in activities that require attention, skill, 
and/or coordination. 
 
Alcohol may have beneficial effects when consumed in 
moderation. The lowest all-cause mortality occurs at an 
intake of one to two drinks per day. The lowest coronary 
heart disease mortality also occurs at an intake of one to 
two drinks per day. 
Morbidity and mortality are highestamong those drinking large amo
unts of alcohol. 
 
 

Types of alcoholic beverages: 

 
types of alcoholic beverages and Brief description for it: 
 

A. Wines: 
Are made from a variety of fruits, such as grapes, peaches, plums 
or apricots. The most common wines are produced from grapes. 
The soil in which the grapes are grown and the weather conditions 
in the growing season determine the quality and taste of the grapes 
which in turn affects the taste and quality of wines. When ripe, the 
grapes are crushed and fermented in large vats to produce wine. 
 

B. Beer: 
means any malt beverage containing one-half of one percent or 
more of alcohol by volume Is also made by the process of 
fermentation. A liquidmix, called wort, is prepared by combining 
yeast andmalted cereal, such as corn, rye, wheat or barely. 
Fermentation of this liquid mix produces alcohol and carbon 
dioxide. The process of fermentation is stoppedbefore it is 
completed to limit the alcohol content. Thealcohol so produced is 
called beer. It contains 4 to 8 percent of alcohol. 
 

C. Whisky: 
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Is made by distilling the fermented juice of cerealgrains such as 
corn, rye or barley. Scotch whisky was orig-inally made in Scotland. 
The word "Scotch" has becomealmost synonymous with whisky of 
good quality. 

D. Rum: 
Is a distilled beverage made from fermentedmolasses or sugarcane 
juice and is aged for at least threeyears. Caramel is sometimes 
used for colouring. 
 

E. Brandy: 
Is distilled from fermented fruit juices. Brandy isusually aged in oak 
casks. The colour of brandy comeseither from the casks or from 
caramel that is added. 
 

F. Gin: 
Is a distilled beverage. It is a combination of alcohol,water and 
various flavours. Gin does not improve withage, so it is not stored in 
wooden casks. 
 

G. Liqueurs: 
means any alcoholic beverage except beer. Are made by adding 
sugar and flavor  such as fruits, herbs or flowers to brandy or to a 
combination ofalcohol and water. Most liqueurs contain 20-65 per 
cent alcohol. They are usually consumed in small quantities after 
dinner. 
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Calories in Selected Alcoholic Beverages: 

 

 

Common local brews in the countries of the South-

East Asia Region: 

Arrack 

Is a distilled beverage, obtained from paddy or wheat.Jaggery, sugar or 

sugarcane is added to either ofthese two cereals and boiled with water. 
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This is allowed to ferment, after which it is distilled. This beverage 

contains about 50- 60 per cent of alcohol. 

 

Toddy 

Is obtained from the flowers of a coconut or palm tree. white liquid, with 

a sweetish taste, oozes out of these flowers. When consumed fresh, this 

juice has no intoxicating effect. This liquid is collected and allowed to 

ferment. At times, yeast is added to hasten the process. 

The fermented juice has an alcohol content of approxi- mately 5-10 per 

cent. 
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