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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilizes?


There are different types of food and beverage operations like hospitality and Tourism, Fast food, Restaurants ,Take Away , Industrial catering (providing employees with food ), Motorway Service stations , Casual dining (by popular demand i.e. pizza hut etc) and Transport Catering to name a few (Cousins and Weekes, 2020).The aim for these types of operations is to meet their targeted customer needs in their chosen life style, whether it’s convenient and readily available and accessible, cost effective  or social (Cousins and Weekes, 2020).
For example Wetherspoons pub chain which offers cost effective food ,alcohol and hot drinks. Their target audience are the working class who want a quick drink or social gathering. Pubs are a stable in British history ,with predominantly men drinking in pubs post war Britain , it was a place where working class men would meet , socialise and drink beer (Giles, 2015). Today pub chains like Wetherspoons where you will a wide range of customers and including women. . Also the aesthetic of the pub is more causal  rather than formal as there will be a section for customers to pick up their  napkins , condiments and in some cases their own cutlery’s while they wait for their food. The low  price of food and beverage reflects  the self-service with minimal interaction experience the pub chain has put out as their customer expectations. In this case the skill set that will be heavily focused on by employees is hard skills like till operation , pouring beer , barrel change ,till operation ,problem solving as well as soft skills like customer service, multi-tasking , working under pressure and interacting with high volume of customers at  time,
Comparing the Wetherspoons pub chain to high end restaurants like Marco Pierre White restaurants ,here the difference in service and expectations will be explained and will differ. Marco Pierre White was the youngest chef to be awarded his first Michelin star in 1988 and second in 1990 when he opened his restaurant Harvey’s in Wandsworth Common (Lofthouse, 2022). His restaurants focus on customer authentic experience, service, luxury, from restaurant aesthetics to food and also providing specialist table service .To achieve a Michelin star is no small feat as in order to get one your food needs to fit certain criteria in being exceptional and imaginative with food and style while every detail is analysed  (APG, 2016).In order for the servers to maintain such a high standard ,they will be trained with knowledge  in paring wines with meals if customer requests recommendations. Table layout , wine pouring and water etc. They will be trained in depth in regards to their hard skills which is what they are taught physically as well as  soft skills and how to enhance any natural soft skills an employee has .This can range from friendly body language ,past  experience in the industry and knowledge. This will also vary from employee as each have a different responsibility and different skill set required from head chef to restaurant manager .Skill set requirements will vary dependant on the nature of the business , who their targeted customers are and customer expectation from business image and message etc. 
Food and beverage businesses have the highest staff turnover so extending staff cycle is another issue as service and quality will be effected. Organisational culture can have a negative impact on the business as well as employee morale. With inadequate management ,training and communication safety can be compromised as cultural changes may take years to change (HSE, 2019).
My personal experience with different types of food and beverage businesses I have visited as a customer ,is very much dependent on my needs. An example of this would be if I am shopping and wanted to eat something on the go that’s quick. I will look for places like Greggs where I can buy something like a pastie, that I can eat on the go as I’m going about my daily activity .My expectation of it will be that it met my basic needs which was hunger , convince and good value for money. If however I have booked a table in The Botanist Bar and Grill Restaurant ,I would be expecting table service ,waiter to take me to my table .My expectations would be that of what the restaurant promotes which is an experience from interior deco ,food and drinks presentation. Also my needs will be different as I am not looking for convenience but rather a social experience with my friends as we have dressed for the occasion and  want to experience something different
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