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• Current Challenges and 
trends in F&B

• How to use digital in F&B

• The revenue Management 
in F&B

• Why new tech will optimize 
your activity



The biggest change in the F&B industry is that people in some 
countries don’t eat out on occasions but eat out for social 

engagement and experience. 

The increase in family revenue, urbanization, social gathering 
culture and consumerism have led to this change.

F&B is no longer a means to only complete the retail experience, 
but possesses the ability to elevate, and sometimes be the unique 

retail experience for a consumer.

Several business sectors are concerned such as restaurants, 
hotels, cafés, fast food outlets, pubs and lounges.

Adapted from CBRE Report



Introduction



A new revolution

Why is this happening?

What can we do better?



Trends in F&B

Opportunities

Healthy

Veggie, 
vegan, 
vegetal

Snackization, 
the 4th Meal, 
Grab’n Go

Simplicity, 
convenient, 
sharing

Development

Sustainable

Local 

Transparency

Digitalisation



Digitalization
in Hospitality



Question marks ?

You are a General Manager or CEO... do 
these situations remind you of your daily 

life?

When you ask for your
F&B to know about the 
restaurant 
occupancy?
« I need to calculate
the information and 
get back to you in a 
couple of hour»

Can I have more 
information about this
regular guest?
«Let me ask for more 
detail to the restaurant 
manager and 
compute some
information for you»

Are we sure this 6 
people party will
attend tonight?
«We will have a call 
with the guest in order
to confirm this party»



KPI’s at your finger tip
• Occupancy

• Service cycle time

• Double seating optimisation

• Potential revenue

• Average check



New technology is not good or evil in 
and of itself. It's all about how 

people choose to use it.

David WONG



What is your perpection of F&B 
digitalization?



Definition of digitalization

The system-
level 

restructuring 
of 

economies, 
institutions 

and society 
that occurs 

trough digital 
diffusion

Digital 
Transformation

The 
innovation of 

business 
models and 

processes 
that exploit 

digital 
opportunities

Digitalization

The 
conversion 
of products

to digital 
format and 

concomitant 
inventions 

that ensue.

Digitization



What makes the 
difference in 
between F&B 
and other 
industries

Booking 
Process

Cancellation 
policy

No-Show

Client pay 
after the 
service

CRM

Management



What makes the difference in 
between F&B and other industries

Food&sens.com



Just a beginning



First step of digitalization?
How many of you use a booking
system for your F&B?

How many of you use 100% of 
your booking platform?

What are you looking for when 
you submit to a booking 
platform or software?



Big data:
A source of 
recognition





Question mark

What do you look for when you go to a 
restaurant?



From booking system to 
customization support

Big data is now a big trend

Even with GDPR we can still collect useful
information with our booking system

Keep your knowledge, whatever your turnover is

Automatize and optimize customer service 
customization





Your software: 
a marketing 
accelerator 



What do you look for when you go 
to a restaurant?

Collect
data

Know your
market

Communicate
efficiently

Give a sign of 
modernity
and quality to 
your guest

Be always
connected



Revenue 
management 
in F&B



Basic of revenue management
Revenue management is the application of 
disciplined analytics that predict consumer 
behavior at the micro-market levels and optimize 
product availability and price to 
maximize revenue growth. 
(Marketingdefinition)

As a concept, revenue management actually 
began in the airline industry, where companies 
found ways to anticipate consumer demand in 
order to introduce dynamic pricing. However, it is 
applicable in any industry where different 
customers are willing to pay different prices for the 
same product.
(revfine.com)



Guest mindset

https://hospitalityinsights.ehl.edu/restaurant-revenue-management-practices
Article published by Dr. Reza Etemad, Associate Dean at EHL

https://hospitalityinsights.ehl.edu/restaurant-revenue-management-practices


Survey



New revenue opportunity



Optimize your business

Use digital 
tools to 

optimize your 
restaurant 

and its 
revenue

Better vision of 
your real 

occupancy

Analyse your real 
service cycle, and 

use it to reuse
tables

Be in touch with 
your guest, and 
share promotion 

and 
communication 

with them

Digitalize your 
floor plan to 

organise and 
spread your 

activity

Manage your 
booking in real 

time, and create 
waiting list in order 

to compensate 
no shows

Reduce booking 
mistake or 

misunderstanding 
by sending instant 

confirmation 



Why optimize?



Optimize your 
people by 
digitalize





High tech… high touch



Empowering your staff

Link your PMS 
with your
booking

Optimize
your human

ressouces

Anticipate
your guests

needs
Customize
the service

Make your
guest happy

Generate
more 

revenue



Food for thought
New tech in F&B does not mean 
less human resources, but a 
better use of your team …

Quality is a the long term 
profitability…



Technology is nothing. What's 
important is that you have a faith in 
people, that they're basically good 

and smart, and if you give them 
tools, they'll do wonderful things 

with them.
Steve JOB



Q&A




