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1 Objective and scope 

 
This manual defines and shows the different reporting tools used within corporate level F&B 
department. 
 
Objective is that all NH Hotels are using the same reporting tool. Setting benchmarks, defining 
KPI’s and supply data from one single source which is Khalix. The various reports are for 
different level within the organization and custom made to the respective duties.  

 
The reason for standardization is to have one single template used in all BU. We would 
like to leave the manual, copy paste excel sheet behind us and be prepared for the future. 

 

 
2 Hotel Level 

 
Responsible:  F&B Responsible and General Manager  

 
The hotel report defines monthly and year to date figures, separated into different categories, 
measuring the variance to last year and budget. Variances are illustrated in EURO and %.  
The report is available in Khalix. 
 
 

 Assumptions (30 Covers / head): reflects the average figure from all BU’s, meaning that 
for breakfast we do count 1 FTE for 30 guests during breakfast service. The FTE 
calculation includes Service, kitchen and stewarding employees. This assumption does 
not apply for Express and Garni Hotels.  

 
 

 Utilities expenses: It is a cost allocation of the total utilities cost of the hotel. The 5% 
allocation key is based on the Group average of utilities costs absorbed by F&B as a 

proportion of the total hotel revenue. 
 
 

 Following KPI’s are integrated:  
 

o Cover / FTE – how many covers have been served by an FTE 
o ADR / Cover – average selling price of F&B services 
o Revenue / FTE – average generated revenue per FTE 
o Cost / cover – average cost of cover, incl. all cost  
o Total Cost per FTE  
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The KPI’s are shown in the following report from Khalix: 
                          
 

 
 
 

 Other F&B expenses are divided into 3 individual cost categories. 
 

 Same structure applies for YTD figures which are accumulated. 
The report defines Breakfast and Rest of F&B revenue into own profit centers. 

 

 Figures can be selected for hotel level, regional, city or BU wide.  
 

 This report is focusing on a detailed analyze on hotel level, taking into consideration all 
aspects in terms of cost and revenue. The report cannot compare figures with other BU. 

 
This report is designed for all F&B responsible (and GM) persons within hotel level in terms of 
reading, analyzing figures.  
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3 Procedure validation 

 

 

Version Corporate area Approved by:  
Approval 

date 
 

1 
Operations 

(Process Owner) 

F&B Operation Manager 
Operations Control Director 

Chief Operations  Officer 

Thomas Bartz 
Anja Loijens 

Ramón Aragonés 

March 2012 
Internal Audit SVP Internal Audit 

Resources 
SVP Human Resources 

SVP Purchasing 

Strategy & 
Development 

SVP Quality & Competition 
Chief Commercial Officer 

Management Committee 
Steering 
Minutes 

16/04/2012 

 

 

 


