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Introduction
Different employee skills are required to manage food and beverage services. I gathered knowledge by participating in this module. I understood that there are different styles of food and beverage businesses and operations. The skills change for transforming one service to another. Hard and soft skills both are important for an employee in the hospitality industry. It helps to engage with customers and retain them in the restaurant. Food and beverage training is required to signify the table services. On the other hand, menu engineering helps in managing food service style. Taring and development make the employees utilize the skills and make them effective in the workplace.    
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English services 
The waiter brings the food platter as per customer preference. Menu psychology plays a great role in serving the English style. I give preference to active listening skills while asking for orders from customers. It helps to represent the platter and serve the client.  
American services 
The platter is completed in the kitchen. It is mostly followed in cafes or coffee shops. The employee has to focus on the accompaniment to satisfy their guest.  In this service, the food is kept on a disk in the kitchen itself and then it is served to the customers (Kelly et al. 2019). The process is easy and does not include much involvement from the waiter. 
French service
In this case, preference is given to the guest, they select from the cart and then it is served to them after some time. This type of service is for small groups for providing personalization (Bowen,  2020). After the food gets prepared it is served on the guest's plate from the left side. 
Gueridon Service 
In this type of service, the food is served through a movable table. The involvement of the waiter is minimal and guests prefer self-service. It also includes movable trolleys for serving drinks. Flammable foods are also a part of this service. 
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Table service
It requires specific knowledge so that the personnel could arrange a table according to the cruise served for the guests. It is considered an integral part of service which increases guest experience positively. 
Cooking and menu engineering 
It is the main essence of any restaurant as it is the main product and around it, all other services are provided. Professional cuisine requires knowledge and skills which comes from experience. (Nirino et al. 2020). Cooking involves cutting vegetables and meats, steering and decorating the item. A person that had mastered this skill is called a chef. 
Customer engagement 
Connecting with the customers is also considered an integral part of the Hospitality sector. This helps to keep the image of the company positive in the first phrase (Holohan, 2019). This is a way to make the customer more comfortable and open up as per the situation. 
Time management 
It is considered a skill which helps to segregate the work and make it done in due time. I personally think time management skill makes a person more discipline. During cooking, managing time allows the preparation of multiple dishes by a single person. 
Communication 
I give importance to collaboration and communication skills as it makes a positive relationship with the stakeholders. Customers are major stakeholders in our domain. Active listening and managing customer preference are the major outcomes of communication skills (Holohan,  2019). It helps in understanding menu psychology as well which differs from one culture to another. 
Future application
All the skills that I learned in this course would definitely help me to be a better version of myself. The knowledge that I had gained from different types of services would be implemented in future during an event or full-time job. Communication and time management are skills that not only apply to F&B services but also imply to other domains. I realised along with the soft skill it is also important to maintain hard skills as that is the main product a customer pays for. 
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It has been concluded from the above that employees in the food and services domain need continuous training and development. It improves their presentation skill, teamworking, collaboration and communication. Improving efficiency could be done by managing the soft and hard skills effectively. The different types of services shown in this module would allow me to understand and perform better in future events.
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