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An Introduction to the hotel and food service 

industry 
Hotel and other food service industries are part of the Hospitality 

Industry. 

  

Hospitality Industry 

Ancient Definition:  

The word “Hotel” is derived from the Latin word “hospitum” i.e. the 

halls in olden days where guests were given hospitality, or in short the 

notion of hospitality can be described as the sprit, practice, quality and 

an act of receiving and treating strangers and guest in warm, friendly 

and generous way without any consideration for the reward and / or 

return. 

 Modern Definition:  

Hospitality in the modern sense comprises of four characteristic 

features. 

1. It is conferred by a host on a guest “a home away from home”. 

2. It is interactive i.e. involving the coming together of a provider and 

receiver. 

3. It comprises of a blend of tangible and in-tangible factors. 

4. The host provides the guest’s a sense of security and psychological 

and physiological comfort. 



The four attributes, if put to practice; deliver the desired feeling of 

being “at home”. 

 Evolution of hotel and catering Industry 

The industry came into being in other words started in the 6th century 

B.C. The earliest forms of hotels were just large halls where travelers 

slept on the floor along with the animals on which they traveled and in 

India they were know as “Sarai khana” or “Dharmashala” and in the 

west they were know as “Inns”. 

Then changes in the mode of transport and travel i.e. with the 

invention of wheels, speed of travel increased with the development of 

vehicles. The industrial revolution in England and other countries 

travel for business gradually started increasing and with the growth of 

economy an increase in travel for recreation and meaningful 

utilization of leisure and this created a yearning among people to 

travel beyond the traditional boundaries. 

The early travelers all belonged to particular segment of the society 

i.e. either they were the kings and nobles, the religious messengers, 

missionaries, traders and soldiers. The first class of people i.e. the 

kings and nobles traveled on horseback or carriages and were usually 

entertained by people of their own class in palaces or castles or 

mansions and were well fed. Monasteries provided shelters to the 

religious order while the soldiers were lodged in or tents. But the 

traders had to put themselves up in places like “Serai khana” or 

“Inns” and it is they who helped develop this particular sector because 

they had no other alternatives. 

Than with the improvement of roads and transport more and more 

people started moving around and then to provide accommodation and 

food for this increasing number of travelers, many more “Sarai 

khana” and “Inns” were set up along the frequently traveled roads 

and pathways. Thus the “Sarai khana” and “Inn keeping” began its 

steady growth and became more popular. In earlier days husband and 

wife team normally ran these “Sarai khanas” or “Musafir khanas” or 

“Inns” and they just provided basic necessities of shelter and food. 



  

What is a HOTEL? 

A hotel is defined as a place where a bonafide traveler can receive 

food and shelter provided he is in a position to pay for it and is in fit 

condition to be received. 

The lead in hotel keeping was taken by the emerging nations of 

Europe specially Switzerland. It was in Europe that the birth of a n 

organized hotel industry took place in the shape of chalets and small 

hotels, which provided a variety of services then the basic necessities 

and were mainly patronized by the aristocracy as the so called upper 

class society. 

The City hotel in New York was the first building meant solely for use 

as a hotel, and it was built in the year 1794. And then later hotel 

began to be built all over the world. In the year 1827 the Delmonico 

brothers who were immigrants from Switzerland opened a pastry shop 

and café in New York City, and is proved be a change for the better 

from the eateries of that era, and led to the opening of their first 

restaurant a few years later. Thus the art of food service became 

recognized as the part of dining experience 

(N.B. It is believed that in 1650 Mr. Pascal started the first catering 

establishment as Café in Paris. Simultaneously coffee shop in 

London, Oxford, Cambridge). The big boom in the hotel industry 

came in the 1920’s when the concept of chain hotels was born, under 

the stewardship of E.M Sattler. 



After the Second World War the hotel industry regained its 

prominence and registered a steady growth. Of late, there has been a 

phenomenal growth in the hotel industry particularly in those 

countries, which attract business travelers, and tourists in large 

numbers from all over the world. In 1950’s motel and international 

hotel chain a big boost to the industry. These chains either bought up 

smaller individually owned properties, or their own hotels. Many 

individual hotel operators merged with these international hotel 

chains as it increased their ability to cope with the growing 

competition. 

The expansion of cities all over the world and their rapid growth led to 

further development of the travel and hospitality industry. Restaurants 

of all kinds and hotel of various sizes and types mushroomed and the 

guest became used to a standardized type of service. Based on this 

standardization the hotel industry felt the need for trained hoteliers 

and skilled professional to manage the various establishments and 

provide services set to a predetermined standard. As the demand for 

skilled professional in all departments of hotels increased the need 

was felt for specialized training institutions. Today the level of 

training in the catering industry is highly advanced and specialized 

N.B. 

 Cesar Ritz and Auguste Escoffier popularized dinning in Europe 

 John Naisbitt predicted the advent of ethnic and specialty 

restaurant with professionally trained personnel to satisfy the 

consumer. 

 

 

 

 

What is a catering establishment 
An organization providing Food and Beverage is called a catering establishment. 

Catering establishments are broadly classified into primary catering 

establishment and secondary catering establishment. 

Primary Catering Establishment 



Hotel, Restaurants and fast food outlets, which are primarily concerned with the 

provision of food and beverage as a main source of revenue, are called primary 

catering establishment. 

 

Secondary Catering Establishment 
In this case the provision of food and beverage is a part of another business such 

as welfare catering and industrial catering. 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 



 

Hotels: – The main purpose of hotels is to provide accommodation, which may or 

may not include the service of food and beverage .A hotel may be a small family 

run unit providing a limited service in one restaurant, or a large luxury hotel 

providing service through a number of outlets such as the coffee shop, room 

service, banquets, specialty restaurant, grill room, and cocktail bars. The service 

in these types of hotels is usually personalized and the tariff is very high, as they 

generally cater to persons of a high social standing. Medium class hotels are 

similar to luxury hotels, though there surrounding are less luxurious and the 

facilities are not of the same standard as those available in the luxury category. 
  

Restaurant: – They are of various standards .A specialty or an A graded 

restaurants; objective is the provision of food and beverage of a particular 

region. The food service and prices are often comparable to those similar 

restaurants in luxury hotels. They offer a wide choice from an elaborate menu 

and a very high quality of service. 
 

 Bars & Pubs: – The idea is fairly new in India and borrowed from the concept of 

public houses in England .The are geared to provide service of all types of alcohol 

with an emphasis on draught beer and good music. Foods may also be served 

from a limited menu. 
 

Popular Catering RESTAURANT: – The objective of popular catering 

restaurant is to provide a quick and economic meal, in a clean and standardized 

dining room and is very popular among urban population of India. They are of 

various styles and categories. Some restaurants serve only vegetarian food while 

some specialize in the food of a particular region such as the Punjab or Andhra 

Pradesh etc. 
  

Fast Food Restaurant: – This is basically an American concept .The service of 

food & beverage is at a faster pace, than an “a la cart Restaurant” as the menu is 

compiled with a special emphasis on the speed of preparation and service, and to 

make this type of service financially viable, a large turnover of customers is 

necessary .The investments is rather large due to the specialized and expensive 

equipment needed and high labour costs involved. 
 

 Outdoor Catering: – This means catering to a large number of people at a venue 

of their choice. Hotels, restaurants and catering contractors meet this growing 

demand .The types of food and set up depends entirely on the price agreed upon 

outdoor catering includes catering for functions such as marriages parties and 

convention. 
 

 Departmental Store Catering: – Some departmental stores apart from carrying 

on their primary activity of retailing their own wares provide catering as an 

additional facility. This type of catering evolved when large departmental stores 

wished to provide food and beverages to their customer’s as a part of there 



retailing concept. It is in convenient and time consuming for customer to take a 

break from shopping and have some refreshments at a different location. Thus 

arose the need of some sort of a dining facility in the departmental location. This 

style of catering is becoming more popular and varied nowadays. 
 

 Club Catering: – This refers to the provision of food and beverage to a restricted 

clientele. The origin of this service can be trace back to England where 

membership of a club was considered prestigious. Today, in India there is a 

proliferation of clubs to suit different needs. Clubs for people with similar 

interests such as golf clubs and cricket clubs, to name a few, have sprung up. The 

service and food in these clubs tend to be of a fairly good standard and are 

economically priced. 
 

 Nightclubs: – are usually situated in large cities that have an affluent urban 

population. They offer entertainment with good food and expensive drinks. 
 

 Transport CATERING: – The provision of food and beverages to passengers, 

before, during and after a journey on trains, aircraft, ships and in buses or 

private vehicles is termed as transport catering. 
The major forms of modern day transport catering are airline catering, railway 

catering, ship catering and surface catering in coaches or buses, which operate 

on long distance routes. 
  

Airlines Catering: – Catering to airline passenger on flight as well as at 

restaurants situated at airport is termed as airlines catering and catering to 

passengers en route is normally contracted out to a flight catering unit of a 

reputed hotel as to a catering contractor. 
Civil aviation progressed rapidly after 2nd World War when large number of 

surplus, D.C.-III, C-47 aircraft were available for disposal. From 1946 private 

commercial Airlines began with subsequent food requirement. Initially food was 

provided in boxes pre-packed as the majority of aircraft where without facilities 

of in-flight catering services. The international carriers operating through India 

had no flight kitchen so they were largely dependant on the Airport Restaurants 

or hotels situated in nearby cities to cater to their requirements. 
It was necessary to improve and to expand the kitchen service inside the airport 

to provide passengers with a comfortable service along with the food within the 

cost of the Airline ticket. 
Several flight kitchens have been established in Delhi, Mumbai and Kolkata to 

cope with the needs of the International Carriers. Air India floated a subsidiary 

company with a view to operate flight kitchen known as “CHEF -AIR” and also 

accommodate travelers in five star category hotels at major airports (The 

Centaur Group of Hotels). 
Now a days several flight kitchens are being established near the major airports 

of India such as, Taj Sats Airlines Catering, Oberoi’s Flight Kitchen, 

Ambassador Sky Chef, Sky Gourmet, Chef Air which are catering to the various 

domestic and International Airlines. 



 

 Railway Catering: – Catering to railway passengers both during the journey as 

well as during halts at different railway station is called railway catering. 

Traveling by train for long distances can be very tiring; hence a constant supply 

of a verity of refreshment choice helps to make the journey less tedious. 
In the mid 19th century the railway network began in India with an operation the 

was to grow the length and breadth of the vast sub-continent with travel made 

easier, people were transported from one part to another part of country. 
At most of the larger stations of the big cities refreshment rooms were 

established. The trains would halt to an appropriate length of time so that the 

passengers could have a light and simple meal. 
Third class passengers were unable to afford the luxury food eating in the 

refreshment room would avail themselves from the numerous venders on the 

station platforms. 
Railway companies even went to extent of the city hotels attached to the stations 

so that the passengers who are changing from one region to another region could 

spend the night before and after in relative comfort. The luxury of sleeping cars 

and restaurant cars were a much later development. 
The present railway catering service is managed both departmentally and 

through the licensed contractors. Catering facilities are available 2995 stations in 

India and the licensed contractors cater the most numbers. Recently the India 

Tourism Development Corporation (ITDC) has appointed consultant for the 

improvement of railway catering. In this new type of service the meals are served 

in a disposable aluminum foil casseroles. The foods are cooked in base kitchen (in 

major stations) and kept in hot cases in pantry cars. 
Indian railway also owns several railway city hotels at Ranchi, Puri, Howrah, 

Tatanagar, Cochi and Tiruvanantapuram. 
 

Ship Catering: – Voyages by sea were once a very popular mode of traveling, but 

with the on set of air travel, sea voyages have declined sharply. However, 

recently it has again become popular with a large number of people opting for 

pleasure cruises. Cargo and passenger ships have kitchens and restaurants on 

board .The equality of food, service and facilities offered depends on the class of 

the ship and the price, and the passengers are willing to pay. 
These are cruises to suit every pocket. There are cruises of two to five days 

duration which offer budget accommodation comparable to a limited service 

hotel, while luxury cruises of seven days to three months duration offer luxuries 

state rooms and various other facilities that are comparable to first class resort. 

Luxury cruises prepares travelers with deluxe accommodation and attentive and 

specialized service at a very high provision. 
All these ships provide a verity of food and beverage service outlets, to cater to 

the individual needs of the passengers. They range from room service and 

cocktail bars to specialty dining restaurants .The ships to specialty that caters to 

the cruise sectors today, are virtually floating palaces with every conceivable 

guest service available aboard them. This sector has been growing in popularity 

in recent times, and has become affordable to a large cross section of people. 



 

 Surface Catering: – Catering to passenger traveling by surface such as buses 

and private vehicles is called surface catering. These catering establishments are 

normally located around a bus terminus or on a highway. They may be either 

government run restaurants, or privately owned establishments of late there has 

been a growing popularity of Punjabi style catteries called Dhabas on the 

highways. 
 

 Welfare Catering: – The provision of food and beverage to people to fulfill a 

social need, determined by a recognized authority, is known as welfare catering. 

This grew out of the welfare state concept, prevalent in western countries. It 

includes catering in hospitals, schools, colleges, the armed forces and prisons. 
 

 Industrial Catering: – The provision of food and beverage to people at work, in 

industries and factories at highly subsidized rates is called industrial catering .It 

is based on the assumption that better fed employees are happy and more 

productive. 
Catering for a large work force may be undertaken by the management itself, or 

may be contracted out to professional caters. Depending on the choice of menu 

suggested by the management, catering contractors undertaken to face the 

workforce for a fixed period of time at a predetermined price. 
 

 Leisure –Linked Catering: -This types of catering refer to the provision of food 

and beverage to people engaged in leisure. This includes the provision of food 

and beverage includes stalls and Kiosks at exhibition, theme parks, galleries and 

theatres. 
 


