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The qualifications needed to work in the food and beverage industry can range widely from establishment to establishment and service to service (Tranter, 2019). Skills needed may vary depending on whether customers receive waiter or waitress assistance or are on their own to serve themselves (Westcott et al., 2014).
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Employees at a high-end restaurant that specialises in fine dining must have good customer service skills, particularly excellent communication and interpersonal abilities, in order to be successful in their jobs (Barrows, 2013). In addition, they need to have a solid understanding of the menu options for food and beverages, how to pair different wines, and a proper protocol for table service. On the other side, workers at a quick-service restaurant need to effectively manage their time, work quickly and efficiently, and remain calm and collected under intense pressure (Barrows and Powers, 2018).
When working at a restaurant that serves food in a buffet style, personnel need to have strong organisational abilities, be able to effectively manage huge crowds, and be able to always keep the buffet line clean and well-stocked. Employees in a cafe or coffee shop need to have a strong understanding of how to properly prepare coffee and tea, as well as excellent abilities in customer service and the ability to handle cash transactions (Walker, 2021).
Hard skills
· Food preparation and cooking techniques
· Kitchen safety and hygiene
· Menu planning and recipe development
· Customer service and communication
· Point-of-sale (POS) systems and cash handling
· Inventory and cost management
Soft skills
· Teamwork and collaboration
· Adaptability and flexibility
· Problem-solving and decision-making
· Time management and organization
· Interpersonal and communication skills
· Positive attitude and strong work ethic
For example, a fast-food restaurant typically requires employees who can work quickly, efficiently, and accurately under high-pressure conditions (Chen and Voigt, 2020). These employees must be able to handle the fast pace of the operation, maintain a positive attitude towards customers, and be able to work in a team environment (Brown, 2013). They will typically require basic customer service skills, including communication and interpersonal skills, as well as basic food handling and preparation skills.
On the other hand, a high-end restaurant may require employees with more experience and skills. These employees must be knowledgeable about the menu and ingredients, able to provide excellent customer service and be able to work in a fine dining environment (Boussard, 2021). They must also be able to work in a team environment and possess excellent communication and interpersonal skills. The skill set required to work in a restaurant that serves food in a more casual setting will likely lie somewhere between the two examples given. In addition to being familiar with the items on the menu and capable of performing fundamental tasks related to food preparation, the staff members are required to be able to maintain a calm and welcoming demeanor when interacting with clients (Lussak et al., 2020).
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In the future, I will be able to put what I have learned about the shifting skill sets that are required of Food and Beverage personnel to use by concentrating on gaining appropriate talents for the Food and Beverage role that I would like to have. For instance, if the objective is to find work at a restaurant that specialises in fine dining, one could concentrate on acquiring good customer service abilities, as well as an understanding of the many food and beverage options, how to pair wines, and proper table service etiquette. 
I believe that the food and beverage sector is dynamic and always changing, and because of this, it is essential for employees to always upgrade their abilities in order to remain relevant in the market. This can be accomplished through training received on the job, participation in workshops and classes, and the solicitation of mentorship and guidance from seasoned experts working in the sector (Rawal and Dani, 2019) In addition, having a solid work ethic, the ability to adapt to changing circumstances, and a cheerful attitude can all be valuable traits in the food and beverage industry. One may position themselves for success and advancement in their food and beverage career by continually developing these abilities and staying current with the changes that are occurring in the sector. In the future, I will be able to put this information to use by picking the appropriate Food and Beverage firm to work for, as well as the type of service that best complements my capabilities. 
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In conclusion, the type of Food & Beverage business and the type of service offered will greatly impact the required skill set of employees. As an aspiring food and beverage professional, it is important to understand these differences and develop the appropriate skills and qualities for the specific operation.
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