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Abstract

Hospitality organizations of today keep up with the trends to remain competitive in a change-
able market. For that reason, organizations must continuously work on their development and 
sustainability, and quality and good management is a precondition for successful business 
operations. Management is a universal process implemented in different production and ser-
vice activities of the economy and different organizations regardless of the size and structure. 
Accordingly, food and beverage managers in hospitality have a task to combine fundamen-
tal principles and functions of management to achieve the company goals and bring success to 
the business. The subject of this paper is a review of principles and functions of management 
with the aim to make a correlation between individual functions and principles and their 
codependence in a restaurant business.

Keyword: food and beverage management, hospitality, restaurant business, management 
principles, management functions

Introduction

Hospitality management, whose aim is a successful business, requires specific knowledge and 
a unique set of skills (Tews, Van Hoof, 2011). Hospitality companies and their management are 
unprepared to respond to market demands. It is estimated that about a quarter of all restau-
rants end their business in the first year since the foundation, primarily because there is not an 
adequate business plan. For that reason, the focus is on an educated management staff versed 
in all its functions (Parsa et al., 2005; Tews, Van Hoof, 2011; Gunes et al., 2012).

When we talk about the definition of management, we cannot set a universal one, but dif-
ferent formulations of this term occur. Each author sets a different definition, but the essence 
always remains the same. One of the authors has defined management as an achievement 
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of organizational goals efficiently and effectively by planning, organizing, leading, and con-
trolling organizational resources (Daft, 2008). This definition will further serve as a basis for 
an analysis of managerial functions.

The development of management is crucial for business success, primarily profitability and 
productivity. Any deficiencies in the field of management will reduce competitiveness in the 
market, leading to lagging behind other companies (Li et al., 2013). The hospitality industry 
creates a recognizable context within which management develops. Intangibility, inseparabil-
ity, and perishability characterize a service-based industry, and these characteristics demand 
a different management approach (Bowen, Ford, 2004; Cooper et al., 2008; Gagić et al., 2014).

The subject of this paper is the implementation of principles and functions of management 
in hospitality facilities. The task of this paper is to examine if there is a correlation between 
certain principles and functions. This paper aims to obtain data on a correlation between 
functions and principles of management and individual elements within each of them direct-
ed at the management of restaurants in the territory of Novi Sad.

For this reason, the following hypotheses were set for the purposes of this research:
H1: Managers who implement the function of planning also control the business operations.
H2: The organizational structure is clearly defined in hospitality facilities where a division of 

labor is established.
H3: Employees are willing to follow those managers who have established their authority.
H4: Managers who motivate their employees are willing to fairly reward them and organize 

training and education.
H5: More motivated employees are more willing to act upon the instructions of theirsuperiors.

Literature review

Principles of management

With the aim to perceive all principles of management as important for the research, Table 1 
shows their review and definitions of representative researchers in this field.

Table 1. Principles of management

ORDINAL 
NUMBER

PRINCIPLE DEFINITION AUTHORS

1 Division of work
• division of labor
• specialization
• Employees are given tasks according to their expertise

Uzuegbu, Nnadozie, 2015

2
Authority and 
responsibility

• authority of managers over subordinates
• responsibility of managers for their actions
• managers provide instructions, guidelines, name and 

ensure that activities are performed

Uzuegbu, Nnadozie, 2015

3 Discipline
• clearly defined rules and regulations
• achieving good discipline and obedience of employees

Uzuegbu, Nnadozie, 2015

4 Unity of command
• orders and commands come only from one source
• Employees are issued orders and commands only by 

their superiors
Uzuegbu, Nnadozie, 2015

5 Unity of management • One plan and one manager for each group of activities Rodrigues, 2001
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ORDINAL 
NUMBER

PRINCIPLE DEFINITION AUTHORS

6
Subordination 
of individual and 
organizational goals.

• sacrificing personal interest for the benefit of the 
organization

• organizations should not tolerate the lack of 
commitment of employees

Uzuegbu, Nnadozie, 2015

7
Rewarding the 
personnel

• Fair and realistic rewarding of employees for the work 
done.

• Reasonable compensation for the job done
• Rewarding as additional motivation
• Rewarding without underestimating and overestimating 

abilities of employees

Rodrigues, 2001

8 (De)Centralization

• the top management makes decisions and gives orders
• decisions go directly to all parts of the organization – 

centralization 
• Decisions go indirectly through lower levels of 

management – decentralization

Wren et al., 2002

9 Chain of hierarchy
• only vertical organizational communication
• the emphasis is on the chain of authority

Uzuegbu, Nnadozie, 2015

10
Material and 
organizational order

• all employees and all elements must be in their own 
places

Tešanović, 2015

11 Equality
• mutual fairness and honesty between superiors and 

employees
Uzuegbu, Nnadozie, 2015

12
Permanence of the 
employed workers

• continuous employment of the staff, without frequent 
fluctuations

Tešanović, 2015

13 Initiative
• managers should be creative
• managers should initiate new ideas

Uzuegbu, Nnadozie, 2015

14 Esprit de corps • enthusiasm and harmony rule in the entire company
Uzuegbu, Nnadozie, 2015

Šmugović et al., 2020

Functions of management

Planning. It represents decision-making in advance – what, when, who, and how to perform 
a task. The first step of planning is to determine the goals of the organization, then the activi-
ties that will enable the achievement of these goals; then the next step is to assess the position 
of the organization according to the set goals (possibility of realization) and finally to delegate 
responsibilities to employees for performing a task (Shinde, 2018). In the following text, the 
plans of crucial significance for a profitable and successful business, which directly concern a 
manager of a hospitality facility, will be more clearly presented.

• Planninga production. In hospitality, production is based on the preparation of food and 
beverages which require more complex preparation. It takes place in the kitchen area 
and is based on the menu, which in hospitality represents a production plan composed 
on a daily, monthly, and yearly level (Tešanović, 2015; Roganović et al., 2019).

• Planning of supply. The principles of sustainable procurement of food are based on: local 
sources of raw materials, menu designs with a detailed emphasis on ingredients to raise 
awareness of consumed products, establishing steps for reducing the cost of ingredients, 
cooperation with suppliers, and care about the environment (Lehtinen, 2012; Cerutti et 
al., 2016; Bryan, Middlecamp, 2017).
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• Planning of occupancy of the capacity. This plan is based on dealing with the problems 
of using the capacity of the restaurant to maximize revenues, given that the unfilled 
capacity in the restaurant represents a lost income (Heo, 2017). The capacity represents 
the largest possible quantity of products in a given period with a predetermined number 
of employees, equipment, and size of space. This includes the kitchen area, staff, parking 
places as well as the size and layout of tables (Heo, 2017).

Organization. When the position of every employee is clearly defined, based on previous 
planning, which is directly connected with the function of the organization, a manager has a 
task to transform the plans into work tasks where the first step is to organize work by dele-
gating tasks, responsibilities, and authority for individual employees from the predetermined 
organizational structure (Dessler, Philips, 2008; Odeny et al., 2020). The function of the organ-
ization is best seen through the definition of organizational structure and through delegating 
responsibilities to employees.

Leadership. Modern organizations which tend to increase the productivity and creativi-
ty of employees use leadership as a means to direct and facilitate activities. Unlike tradition-
al management with the expressed hierarchical approach to control, in leadership, the accent 
is on the motivation of employees to increase their performance and realize the goals (Ama-
bile et al., 2004; Khan, 2020). There are three implementable leadership styles: the autocratic 
style, the democratic style, and the liberal style (Kunnanatt, 2007).

Control. This function can be defined as formal procedures and systems that use the infor-
mation for maintenance and changing forms or patterns of organizational activities (Henri, 
2006).

Internal control is most often associated with the accounting domain and efforts to pro-
tect assets and ensure accounting records (Frazer, 2016). External control in hospitality besides 
sanitary, financial, tax, and other inspections, more and more often includes a modern way of 
checking, which is a mystery shopper, that is a mystery guest in this case. Namely, a mystery 
guest is a technique of anonymous observation. He or she must be well trained and should 
provide feedback on the quality of service (food and beverages) and the quality of serving staff 
(Liu et al., 2014).

Different kinds of control can be used in hospitality:
• Cost control. When we talk about ingredients and beverages, there are two methods of 

control: the factor method and the percentage method (Miller et al., 2002).
• Sales control. There are three principles to follow when controlling sales: optimization 

of the number of guests, profit increase and income control.
• Capacity utilization control. It is nothing but the so-called revenue management that 

deals with demand and the development of methodologies and systems of work for such 
a business and is becoming a necessary strategic tool in the service sector with limit-
ed capacities. It aims to assign the right table to the right guest and the right time. On 
the other hand, it represents an excellent tool for controlling the sales. RevPash, that is 
income per free hour of the seat, which is calculated as the quotient of a given time inter-
val and the number of available seats in a given time (Kimes, Thompson, 2004; Heo, 2013).

Staff. In the recent literature, the fifth function appears more and more often, and that 
is personnel. The purpose of this function is the opportunity to recruit and select potential 
employees and thus expand the human potential of the company (Cooke et al., 2020; Čolović 
et al., 2021). Important items are:
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• Training. Participation in a training program can enable employees to feel motivated 
and privileged because, in this way, they improve their knowledge and skills and thus 
perform activities more efficiently with improved performances and without profes-
sional deficiencies. The training also involves the social, physical, and mental develop-
ment of individuals (Ozkeser, 2019). Organization of training can be performed by using 
methods such as role-playing, simulation exercises, or case studies. On the other hand, 
we should not forget the training during work, which often occurs in situations such as 
the arrival of new employees, as well as the introduction of new procedures, regulations, 
and similar (Tabassi, Bakar, 2008).

• Motivation. It represents an inner state which drives and provides energy, activates, 
and directs behavior towards goals. A motive cannot be seen, but we can see behav-
ior caused by motives that can be interior or exterior (Goyal, 2015). When employees 
feel that they are justly and adequately rewarded for their efforts, engagements, loyalty, 
and enthusiasm with financial or non-financial incitements, they remain motivated and 
work productively; otherwise, they become unmotivated (Ahmad et al., 2010).

• Rewarding. This element of the personnel function includes financial (salaries, bonuses, 
and benefits) and non-financial rewards (Bonsdorff, Moilanen, 2005).

Research methodology

The research was conducted in 43 hospitality facilities in the territory of the hospitality and 
tourism center of Novi Sad. The respondents were employees working at different positions 
in the service and production sector, and their task was to evaluate the work of their manag-
er. The obtained data were processed using descriptive analysis and correlation methods using 
the Pearson linear coefficient, which represents the strength and direction of a linear relation-
ship between two variables (Pallant, 2009).

The research included 137 respondents, from which 95 questionnaires were completed by 
employees from different hospitality facilities. The survey was anonymous and on a voluntary 
basis, and the questions focused on basic managerial principles and functions in order to gain 
a real insight into their practical implementation.

Results and discussion

The structure of respondents and the description of the sample

In the research part, after analysing the sample and data on managers, the correlations of indi-
vidual variables were determined. Variables refer to principles and functions of management 
and their co-dependence.

Table 2 shows the socio-demographic characteristics of the respondents, which indicate 
that the research included 66.3% of male employees, a maximum of 36.8% of employees at the 
position of waiters, where the largest share of 44.2% has work experience of one to five years 
in the current company. Regarding the type of hospitality facilities where the respondents are 
employed, the largest share belongs to a la cart restaurants – 70.5%, whereas the largest share 
of restaurants has the capacity of more than 100 seats – 51.6%.
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Table 2. Structure of participants (n=95)

Variable Item N Share (%)

Gender
Male 63 66.3

Female 32 33.7

Work position

Waiter/Waitress 35 36.8

Chef/Pastry 23 24.2

Bartender 17 17.9

Other 20 21.1

Working experience in the 
current restaurant/hotel

Less than one year 40 42.1

Between one and five years 42 44.2

Between five and ten years 9 9.5

More than ten years 4 4.2

Type of a facility employee 
works

A la carte restaurant 67 70.5

Guest house/Hotel 4 4.2

Fast food 4 4.2

Other 20 21.1

Capacity of the hospitality 
facility employee works

Less than 30 seats 7 7.4

Between 31 and 50 seats 8 8.4

Between 51 and100 seats 31 32.6

More than 100 seats 49 51.6

Source: Authors’ calculations

Based on the obtained data, we can see in Table 3 that the largest share of managers are 
of the male gender (78.9%) and that the majority of managers are between 26 and 35 years old 
(48.4%), with work experience as managers of one to five years (52.6%). The analysis of the edu-
cation of managers gave the following structure: 42.1% of managers have secondary education, 
and 78.9% of respondents said that their manager did not finish a vocational school in the field 
of hospitality.

Table 3. Food and baverage managers strucure (n=95)

Variable Item N Share (%)

Gender
Male 75 78.9

Female 20 21.1

Age

Less than 25 years old 7 7.4

Between 26 and  35 years old 46 48.4

Between 36 and 45 years old 24 25.3

Between 46 and 55 years old 18 18.9

More than 55 years old 0 0

Level of education

High school 40 42.1

High school 23 24.2

Bachelor degree 29 30.5

Master or PhD degree 3 3.2
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Variable Item N Share (%)

Degree oriented to 
hospitality industy

Yes 20 21.1

No 75 78.9

Working experience

Less than one year 11 11.6

Between one and five years 50 52.6

Between five and  ten years 22 23.2

More than ten years 12 12.6

Source: Authors’ calculations

The analysis of the correlation between the planning fuction and the control function

The correlation in this part of research primarily refers to the relationship of variables of plan-
ning and control functions. The obtained results aimed to show the correlation between the 
frequency of planning the menu/drink list and the production control. We found that the cor-
relation between these two variables r=0.28, n=95 is weak and positive, with the frequency of 
planning the menu/drink list (production) follows the increased production control (Table 4).

Table4. The correlation between the menu planning and the production control(n=95)

Menu planning Production control

Menu planning 1

Production control .281* 1

*p<0,05; Source: Authors’ calculations

Here, we include the third variable - the normative control and its relationship with plan-
ning the menu/drink list. The obtained values r=0.36, n=95 indicate a moderate positive corre-
lation, where the frequency of planning the menu/drink list (production) follows the increased 
control of normative (Table 5).

Table 5. The correlation between the menu planning and the normative control (n=95)

Menu planning Normative control

Menu planning 1

Normative control .358* 1

*p<0,05; Source: Authors’ calculations

The following correlation refers to optimal supply and control of procurement. The obtained 
data indicate the relationship between these two variables, which is moderate and positive, 
because r=0.39, n=95, meaning that the managers who correctly plan the procurement to be 
optimal control it (Table 6).

Table 6. The correlation between the optimal supply and the control of procurement (n=95)

Optimal supply Control procurement

Optimal supply 1

Control procurement .390* 1

*p<0,05; Source: Authors’ calculations
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The correlation between planning and proportionality of the number of employees con-
cerning the scope of work and control of work of the serving staff calculated based on param-
eters where r=0.60, n=95 is positive and very strong, meaning that the managers who plan a 
proportionate number of employees concerning the scope of work control the work of the 
employees (Table 7).

Table 7. The correlation of the staff planning in comparison to the scope of work and the staff control (n=95)

Proportionality of the 
number of employees

Staff control

Proportionality of the 
number of employees

1

Staff control .600* 1

*p<0,05; Source: Authors’ calculations

The obtained results of the correlation prove that the managers who base their business on 
planning also apply the control function, which confirms the theoretical principles that there 
is a strong relationship between planning and control and that these two managerial functions 
cannot do without each other.

The analysis of correlation between principles and functions of management

The second part of the research refers to the relationship of certain principles and functions of 
management, that is, variables of different and the same functions.

The correlation between the definition of labor division and organizational structure is 
negative and moderate because r=0.37, n=95, meaning that the set division of labor within res-
taurants does not necessarily follow the defined organizational structure (Table 8).

Table 8. The correlation between the definition of labor and the organizational structure (n=95)

Definition of labor
Organizational 

structure

Definition of labor 1

Organizational 
structure

-.374* 1

*p<0,05; Source: Authors’ calculations

The relationship between the existence of authority of managers and establishing discipline 
and the willingness of employees to follow instructions of the managers resulted as a posi-
tive and moderate correlation, where r=0.41, n=95, which implies that the more authority and 
discipline, the greater willingness of employees to follow instructions they receive from their 
managers (Table 9).
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Table 9. The correlation between the authority and the established discipline and the employees’ willingness 
to follow instructions (n=95)

Authority and 
discipline

Following instructions

Authority and 
discipline

1

Following instructions .414* 1

*p<0,05; Source: Authors’ calculations

The analysis of the correlation between different functions of management

The third part of the research aims to examine whether managers, that is leaders, who moti-
vate their employees also realistically and fairly reward them. The calculation shows a strong 
and positive correlation between these two variables with parameters r=0.56, n=95, where the 
high commitment of managers to motivate their employees is accompanied by realistic and 
fair rewards (Table 10).

Table 10. The correlation between the employees’ motivation and the rewards (n=95)

Employees’ 
motivation

Rewards

Employees’ motivation 1

Rewards .560* 1

*p<0,05; Source: Authors’ calculations

Calculating the values regarding whether managers who are committed to motivating their 
employees organize training and education, a positive and moderate correlation was observed, 
with r=0.39, n=95, where managers who are focused on motivating their employees more often 
opt for organizing training and education for their employees (Table 11).

Table 11. The correlation between the employees’ motivation asn the organizing trainings and education 
(n=95)

Employees’ 
motivation

Traning and education

Employees’ motivation 1

Traning and education .388* 1

*p<0,05; Source: Authors’ calculations

The analysis of the correlation between variables within functions of management

The last correlation also refers to managers’ focus on motivating their employees and the will-
ingness of the employees to follow instructions of the managers. The obtained values are 
r=0.69, n=95, which represents a strong and positive correlation. It means that employees are 
mostly willing to follow instructions they receive from their superiors if their manager works 
to improve the motivation of their subordinates (Table 12).
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Table 12. The correlation between the employees’ motivation and their willingness to follow instructions 
(n=95)

Employees’ 
motivation

Employees’ 
willingness to follow 

instructions

Employees’ motivation 1

Employees’ willingness 
to follow instructions

.689* 1

*p<0,05; Source: Authors’ calculations

Conclusion

Based on the conducted research, we can observe that there are more or less strong correla-
tions between certain principles and functions, as well as correlations within individual func-
tions. Certain functions of management are co-dependent - the presence of one demands the 
presence of the other, therefore to do business successfully, managers must be prepared to 
master all the functions and find the best mechanism to combine and master them.

Analyzing the obtained results, we concluded that the managers who formulate plans for 
individual activities (production, procurement, cost, and employees) control the set plans, 
which confirms the first hypothesis. 

The research has shown that in hospitality facilities where there is a clearly defined divi-
sion of labor, the organizational structure of employees need not be specified. According to the 
obtained results, the second hypothesis is rejected because it claims that the division of labor 
is conditioned with the existence of a clear organizational structure.

The third set hypothesis of the research is that the employees are willing to follow those 
managers who have established their authority, which is confirmed. A greater authority that 
employees see in their superiors causes greater willingness of employees to follow them.

The fourth hypothesis claims that managers who motivate their employees are willing to 
fairly reward them and organize training and educations, which the obtained results confirm. 
Analyzing the results, we can observe a correlation of a positive direction and moderate inten-
sity, implying that the managers who are focused on motivating their employees emphasize 
fair rewards and organize training and education for their employees.

The last, the fifth, hypothesis states that more motivated employees follow instructions of 
their superiors to a large extent. This hypothesis is confirmed because the greater motivation 
of the employees, the more agile they are to follow and accept instructions.
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