
UV21113
Food and beverage service skills

The aim of this unit is to develop your food and beverage 
service skills for a range of meal occasions. You will 
develop an understanding of the preparation of the service 
area, the service of customers and the maintenance of the 
service area in order to adhere to standards during service. 

You will learn how to set up, prepare, maintain and clear 
the bar area for service, complying with legal requirements 
throughout, and maintaining stock to accepted levels. You 
will be able to set up for service and serve beverages at 
tables, helping customers to make choices by imparting a 
range of information.

You will also learn how to serve food at tables for different 
styles of service, and how different customer requirements 
impact service area preparation. 
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On completion of this unit you will:

Learning outcomes

Evidence requirements
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1. Be able to set up, prepare, maintain and 
clear for bar service

2. Be able to set up, serve, maintain and clear 
for service of beverages at table

3. Be able to set up, serve, maintain and clear 
for service of food at table

4. Understand the purpose of different food 
and beverage establishments

You need to meet the same standard on a 
regular and consistent basis. Separating 
the assessments by a period of at least two 
weeks is recommended as competence 
must be demonstrated on a consistent and 
regular basis. 

4. Range                                                          
All ranges must be practically demonstrated 
or other forms of evidence produced to 
show they have been covered.

5. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

6. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes and 
cover ranges in this unit. All outcomes and 
ranges must be achieved. 

7. External paper                                   
There is no external paper requirement for 
this unit.                 

1. Environment                                     
Evidence for this unit may be gathered 
within the workplace or realistic working 
environment (RWE).  

2. Simulation                                             
Simulation may be used in this unit, where 
no naturally occurring evidence is available. 

3. Observation outcomes                     
Competent performance of Observation 
outcomes must be demonstrated on 
at least two occasions. Assessor 
observations, witness testimonies and 
products of work are likely to be the most 
appropriate sources of performance 
evidence. Professional discussion may be 
used as supplementary evidence for those 
criteria that do not naturally occur. 
 
Assessed observations should not be 
carried out on the same day for the 
same learning outcome. There should be 
sufficient time between assessments for 
reflection and personal development.  
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Achieving observation outcomes Achieving range

Achieving observations  
and range
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Your assessor will observe your performance 
of practical tasks. The minimum number of 
competent observations required is indicated in 
the Evidence requirements section of this unit.

Criteria may not always naturally occur during 
a practical observation. In such instances you 
will be asked questions to demonstrate your 
competence in this area. Your assessor will 
document the criteria that have been achieved 
through professional discussion and/or oral 
questioning. This evidence will be recorded 
by your assessor in written form or by other 
appropriate means.

Your assessor will sign off a learning outcome 
when all criteria have been competently 
achieved.

The range section indicates what must 
be covered. Ranges should be practically 
demonstrated as part of an observation. Where 
this is not possible other forms of evidence may 
be produced. All ranges must be covered. 

Your assessor will document the portfolio 
reference once a range has been competently 
achieved.
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Learning outcome 1

Observations

You can:

UV21113

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

*May be assessed by supplementary evidence.

Be able to set up, prepare, maintain and clear for bar service

5

a. Set up a bar area

b. Prepare a range of beverages within legal 
requirements

c. Select the glassware, garnishes, equipment 
and accompaniments for beverages

d. Maintain, clear and clean the bar area after 
service



Learning outcome 2

You can:

UV21113

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Set up and clear tables

b. Provide information to customers on the 
beverages available

c. Provide beverage service at the table

d. Provide a wine service at the table

Be able to set up, serve, maintain and clear for service of 
beverages at table
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*May be assessed by supplementary evidence.



Learning outcome 3

You can:

UV21113

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Set up and clear tables and service stations 
for different styles of service

b. Interact with customers

c. Provide table service

d. Select the equipment and accompaniments 
for the food items to be served

Be able to set up, serve, maintain and clear for service of food 
at table

7

*May be assessed by supplementary evidence.



You must practically demonstrate that you have:

Range

UV21113

Adhered to all legal requirements Portfolio reference

Trade descriptions

Weights and measures

Licensing act

Sale of goods

Health, safety and hygiene

Followed all procedures when maintaining the bar area Portfolio reference

Clean and tidy

Check and refill all stock, glasses and equipment

Check storage area and storage temperature

Check equipment for damage and cleanliness (chips, cracks, breaks)

Clean as you go during service

Dispose of waste correctly

Made a minimum of 5 drinks Portfolio reference

Traditional beers

Bottled beers

Speciality beers

Wines

Spirits

Fortified wines

Liqueurs

Alcopops

Non-alcoholic

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.
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You must practically demonstrate that you have:
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Used a minimum of 2 accompaniments Portfolio reference

Ice

Fruit

Cocktail decorations

Straws

Used a minimum of 5 types of service equipment Portfolio reference

Bottle openers/corkscrews

Optics, measures/pourers

Glassware

Drip trays and drip mats

Ice buckets and tongs

Knives and chopping boards

Coasters and drink mats

Set up tables using both items Portfolio reference

Glassware

Drink menus

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



You must practically demonstrate that you have:
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Provided information to customers on a minimum of 2 types of 
drinks Portfolio reference

Draught ales/lagers

Bottled ales/lagers

Wine

Soft drinks

Spirits and mixers

Cocktails

Fortified wine

Followed a minimum of 3 procedures during beverage service Portfolio reference

Take a drinks order

Serve drinks in correct glassware

Serve drinks with correct accompaniments

Ensure customers get correct drinks order

Clear away once customers have finished

Followed a minimum of 3 procedures whilst serving wine Portfolio reference

Give out wine menu

Take wine order

Present wine for tasting

Serve wine in correct glassware

Place wine in cooler if appropriate

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.
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You must practically demonstrate that you have:
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Provided a minimum of 2 types of table service Portfolio reference

Function

Silver

Family

Gueridon

Plated

Placed and cleared a minimum of 5 table items Portfolio reference

Crockery

Cutlery/silverware

Glassware

Menus/menu folders

Table decorations

Condiments and accompaniments

Napkins and table coverings

Interacted with customers using a minimum of 3 techniques Portfolio reference

Greet customers

Confirm reservation

Show customers to table

Up-sell additional products and services as appropriate

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



You must practically demonstrate that you have:
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Followed a minimum of 5 procedures during food service Portfolio reference

Explain the menu, including daily specials, promotions and special 
offers

Take food order

Ensure table is set with correct equipment for food ordered

Serve correct food to correct customers

Serve correct accompaniments and side dishes

Give customer the bill

Take payment

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.
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Developing knowledge

UV21113 13

Achieving knowledge outcomes

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.



Knowledge
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Be able to set up, prepare, maintain and clear for bar service

You can: Portfolio reference 

e. Describe the preparation activities for service

f. Explain the importance of communicating stock levels in the bar 
area prior to and during service

 

Learning outcome 1 
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Learning outcome 2 

Be able to set up, serve, maintain and clear for service of 
beverages at table

You can: Portfolio reference

e. Describe the preparation activities for service
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Learning outcome 3 

Be able to set up, serve, maintain and clear for service of food 
at table

You can: Portfolio reference

e. Describe the preparation activities for service

f. Explain how different customers’ needs impact on the preparation 
for service
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Learning outcome 4 

Understand the purpose of different food and beverage 
establishments

You can: Portfolio reference

a. Explain why customers use food and beverage establishments

b. Explain customer expectations of the different styles of service in a 
range of establishments

c. Explain the staff requirements of different styles of service

 



Outcome 1: Be able to set up, prepare, maintain and clear for bar service

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Set up bar area: Check area is clean and 
tidy, check stock levels are correct, check 
the stock is being stored in the correct 
way and at the correct temperature, check 
sufficient glassware (pint, half pint, Slim 
Jim, sherry, liqueur, wine, champagne flute, 
tumbler), check sufficient service equipment 
(ice, slice of citrus, olives, cherries, cocktail 
decorations, straws, trays, drinks menus, 
waiter’s friend, wine cooler, measures), 
check equipment for damage and 
cleanliness (chips, cracks, breaks), take any 
necessary corrective action to ensure that 
the area is set up to the required standard 
(order extra stock, replace damaged 
glassware, clean and tidy where necessary), 
follow health/safety/hygiene guidelines.

Range of beverages: Traditional beers 
(cask, keg, ales, lagers), bottled beers, 
speciality beers (wheat beers, fruit beers), 
wines (red, white, rosé, sparkling), spirits 
(whisky, gin, vodka, rum, brandy), fortified 
wines (sherry, port), liqueurs, alcopops, 
non-alcoholic (cordials, juice, mixers, cola, 
lemonade), water.

Legal requirements: Trade descriptions, 
weights and measures, licensing act, sale of 
goods, health/safety/hygiene.

Glassware, garnishes, equipment 
and accompaniments for beverages: 
Glassware (pint, half pint, Slim Jim, sherry, 
liqueur, wine, champagne flute, tumbler), 
garnishes and accompaniments (ice, lemon, 
lime, orange, cherries, cucumber, olives), 
equipment (cocktail decorations, straws, 
trays, drinks menus, waiters friend, wine 
cooler, measures).

Maintain, clear and clean the bar area: 
Restock drinks/garnishes/accompaniments, 
clear empty glasses and bottles, wash 
and polish glasses, clean and wipe down 
surfaces and equipment as needed, empty 
the rubbish, dispose of bottles and drinks 
containers appropriately, empty drip trays, 
replace used beer mats, clean up spillages 
immediately, report damage or problems 
with equipment, constantly maintain 
standards, follow health/safety/hygiene 
guidelines.

Preparation activities for service: Check 
the bar area is set up to the required 
standard, listen to staff briefing (to discuss 
business levels, any special requirements, 
each member of staff’s particular role), 
check stock levels of drinks/glasses/
garnishes/accompaniments, check personal 
presentation, report any problems. 

Importance of communicating stock 
levels: To maintain the required level 
of stock, to identify any problems with 
stock levels (missing stock, shortages), to 
meet the needs of customers, to prevent 
customer complaints and disappointment, to 
aid efficiency, to ensure stock is replenished 
in a timely manner.



Outcome 2: Be able to set up, serve, maintain and clear for service of 
beverages at table
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Set up tables: Check the glass requirements 
for the tables (how many glasses, which 
type, positioning of glass, gather the correct 
amount and types of glassware, ensure 
glasses are sufficiently polished), lay tables, 
check all the tables are laid-up correctly 
and to the required standard, prepare and 
stock service station, report any problems 
(damaged or broken equipment, missing 
stock, not enough space for covers booked, 
issues with layout of tables), take any 
necessary corrective action to ensure that the 
area is set up to the required standard, follow 
health/safety/hygiene guidelines.

Clear tables: Follow standards of 
performance (standards might include clear 
from the right, using a tray to clear to), disturb 
the customer as little as possible, ensure the 
customer is happy for the glass to be taken, 
replenish glasses if necessary, avoid carrying 
too much in one go, follow health/safety/
hygiene guidelines.

Provide information to customers: 
Recognise customers’ needs to establish 
preferences, display product knowledge 
(classic combinations, matching texture and 
flavour, how different foods can affect the 
palate and taste sensation), give accurate 
and appealing descriptions (aroma, taste, 
intensity of flavours, pungency, light/medium/
full bodied, crisp, acidic, fruity, delicate, 
complex), engage with the customer, ensure 
accuracy of information (to avoid complaints 
or customer disappointment, to comply with 
legislation).

Provide beverage service: Present 
customer with a drinks menu, take a drinks 
order from the customer (in accordance with 
company procedure, when they indicate 
that they would like to order drinks, upon 
noticing that they have finished what their 

drinks, at each different course), help the 
customers make their choice if they need 
assistance (offer advice on the compatibility 
of beverages with different food items, assist 
according to taste and price preference), 
repeat the order back to the customer to 
check for accuracy, collect or prepare the 
customers’ order using the correct glasses/
garnishes/accompaniments, when serving 
drinks repeat order back to customers and 
ensure that each customer is given the 
correct drink, offer to replenish/pour drinks 
periodically, clear glasses, check customer 
satisfaction, deal with problems (drink not 
available, corked wine, poor quality).

Provide wine service: Present customer 
with a wine menu, take a wine order from 
the customer (in accordance to company 
procedure, when they indicate that they 
would like to order drinks, upon noticing 
that they have finished their drinks, at each 
different course), help the customers make 
their choice if they need assistance (offer 
advice on the compatibility of wines with 
different food items, assist according to 
taste and price preference), repeat the order 
back to the customer to check for accuracy, 
collect or prepare the customers’ order using 
the correct glasses, present and open the 
bottle, give the customer the option of tasting 
according to the organisation’s standards, 
offer to pour the wine and ensure white wine 
is placed in a wine cooler. 

Preparation activities for service: Check 
the tables and bar area are set up to the 
required standard, listen to staff briefing 
(to discuss business levels, any special 
requirements, each member of staff’s 
particular role), check stock levels of drinks/
glasses/garnishes/accompaniments, check 
personal presentation, report any problems. 



Outcome 3: Be able to set up, serve, maintain and clear for service of food 
at table
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Different styles of service: Function 
service, silver service, family service, 
gueridon, plated.

Set-up tables: Check the lay-up 
requirements for the table, gather the 
correct equipment (cutlery, napkins, 
condiments, accompaniments, service 
equipment, crockery, glasses, menus), 
clean/organise/lay tables, check all tables 
are laid-up correctly and to the required 
standard, prepare and stock service 
station, report any problems (damaged 
or broken equipment, missing stock, not 
enough space for covers booked, issues 
with layout of tables), take any necessary 
corrective action to ensure that the area 
is set up to the required standard, follow 
health/safety/hygiene guidelines.

Clear tables: Follow standards of 
performance (standards might include clear 
from the right, waiting until all customers 
at one table have finished eating before 
clearing, clear plates after customers finish 
their food), disturb the customer as little 
as possible, crumb down if necessary, 
replenish cutlery if necessary, pile dirties 
neatly to avoid dropping, avoid carrying 
too much in one go, follow health/safety/
hygiene guidelines.

Interact with customers: Greet customers 
(warm welcome), confirm reservation if 
appropriate, provide excellent customer 
service (polite, good body language, 
displaying good product knowledge, 
identify requirements, taking the time 
to explain products and service, check 
availability of products and services 
requested, offer alternatives if first request 
is unavailable, deal with requests promptly, 
give accurate information, promote special 
offers and promotions if appropriate, follow 

organisation’s guidelines and standards of 
performance), up-sell if appropriate to do 
so.

Provide table service: Present customers 
with a menu, inform of daily specials/
promotions/special offers, take the 
food order from the customers, help 
the customers make their choice if they 
need assistance (offer advice on dish 
composition and cooking methods, assist 
according to taste and price preference), 
repeat the order back to the customers to 
check for accuracy, take the food order 
to the kitchen, complete a cover change 
if necessary, collect the customers’ order, 
when serving food repeat order back to 
customers and ensure that each customer 
is given the correct dish, offer the correct 
garnishes and accompaniments, carry out 
quality checks as appropriate, clear after 
each course, deal with problems (food 
not available, poor quality, not cooked 
according to customers’ request), present 
bill, take money, thank customers for their 
custom.

Select equipment and accompaniments 
for the food items to be served: Glasses 
(larger glass for red wine, smaller glass for 
white wine, brandy balloon, liqueur glass, 
sherry glass), cutlery (soup spoon, fish 
knife and fork, steak knife), finger bowl 
if required, accompaniments (cranberry 
sauce for turkey, horseradish for beef, 
mint sauce for lamb, tartare sauce for fish, 
mustard, vinegar, salad dressing).

Preparation activities for service: 
Check the tables and service area are 
set up to the required standard, listen to 
staff briefing (to discuss business levels, 
any special requirements, each member 
of staff’s particular role), check stock 



Outcome 3: Be able to set up, serve, maintain and clear for service of food 
at table (continued)
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levels of cutlery/crockery/garnishes/
accompaniments, check personal 
presentation, report any problems. 

Customers’ needs: Meal occasion 
(celebration, business, leisure, 
convenience, formal dinner), special 
requirements (religion, disability, special 
diet, birthday cake).

How different customers’ needs 
impact on the preparation for service: 
Seating plan, level of staffing, lay-up, 
style of service (plated, silver service, 
family service, gueridon), communicating 
dietary requirements to the chef (vegan, 
vegetarian, gluten free).



Outcome 4: Understand the purpose of different food and beverage 
establishments
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Why customers use food and beverage 
establishments: Celebration, business, 
leisure, convenience, staying or working 
away from home, during a business 
meeting or conference, to experience fine 
dining.

Range of establishments: Hotels, 
guest houses, restaurants (fine dining, 
family, cafés and fast food, ethnic, casual, 
brasserie), public houses, travel (trains, 
airlines, ferries, coaches), tourism, 
recreation and leisure (museums, historic 
buildings, theme parks, visitor attractions), 
public service sector (hospitals, residential 
homes), contract catering services 
(workplace catering, college refectory, 
school meals and prison services).

Customer expectations of the different 
styles of service: Styles of service (silver 
service, family, plated, self-service, buffet, 
counter, banqueting), relevant service skills 
(appropriate to meal occasion, price being 
paid).

Staff requirements of different styles 
of service: Staff roles (commis waiter, 
chef de rang, head waiter, restaurant 
manager, maitre d’hotel, bartender, barista, 
sommelier, cashier), skill levels, numbers of 
staff required.


