






Rooms: Manage perishable room nights. 
F&B: Manage perishable seating capacity, menu pricing, and demand.

Multiple revenue streams (dining, banquets, bars, etc.).
Limited automation compared to rooms.
Pricing strategy complexity and operational efficiency.

Rooms Revenue 
Concept

F&B Equivalent Simple Explanation What happened?

Occupancy Rate Table Utilization
How effectively you fill 
seats.

How well you played Tetris with your layout?

ADR Average Check
How much each guest 
typically spends.

Guest asks for wine recommendations but orders the 
cheapest bottle anyway.

Length of Stay Dining Lenght
Managing guests’ time at 
tables.

Guest stayed so long, staff almost charge 1 night

RevPAR RevPASH Revenue per seat hour. How well you played Tetris with your guests?

Direct Bookings vs. 
OTAs

Dine-in 
/Takeout/Delivery/
Vouchers

Most profitable sales 
channels.

GM is asking why the Grab commission is higher than the 
monthly payroll.

Upselling & Ancillary 
Revenue

Check Size
Encouraging guests to 
spend more.

Waiter is recommending me the tiramisu.

Cancellation Rate No-Show Rate
Guests booking but not 
showing up.

Table of 10 booked at 7 PM; nobody arrived. But there’s a 
90-minute wait.

The Fundamentals Room Vs FB



Room Revenue Ecosystem:
Key Components: PMS, OTAs, BE, Metasearch, 

Distribution Channels.

Metrics: Occupancy, RevPAR, Direct vs. 
Commissioned Bookings.

F&B Revenue Ecosystem:
Key Components: POS, Chef, Kitchen Team, 

Distribution Channels.

Metrics: Table Utilization, RevPASH, Direct vs. 

Third-party bookings. Room Department
F&B Department
Key Commercials
Why They Match

flawless. They run the show

Room 
Department

F&B 
Department Key Commercials Why They Match

Sales 
Representative

Waiter / Bartender
Upselling %, average 
check per guest, Total 
rev

Both are hustlers!  Sales reps sell rooms, while 
waiters sell drinks & desserts. Their magic? 
Convincing guests to spend more!

Executive 
Housekeeper

F&B Leader/Chef

Total F&B revenue, GOP, 
cost control, labor 
efficiency, Menu 
Engineering 

Perfectionists in action,  They both balance quality, 
efficiency, cost and good smells

Front Office 
Manager

Restaurant 
Manager

Guest experience, 
service efficiency, labor 
optimization

First impression masters, both in charge of 
customers’ experience making sure no one leaves 
unsatisfied

Housekeepers Kitchen Team
COGS, food waste %, 
consistency of food 
quality

The behind-the-scenes heroes! Housekeepers keep 
rooms spotless; kitchen teams keep dishes flawless. 
They run the show

The Ecosystems Room Vs FB











Starting FB 
Revenue

Go and see what is happening 
in your restaurant!
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