





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 utilize?














Food service skills comprise a vast range of skills, including preparing food, managing the restaurant, and customer service. Waiters, chefs, hosts as well as bartenders, are all job positions that utilize food service skills (Doyle, 2022). The necessary food service skill set of food and beverage workers could differ according to the kind of business. For instance, in fine-dining restaurants, the food and beverage staff members are required to have a more significant level of customer care skills as well as knowledge about different food items and beverages offered inside the restaurant (Woloszyn, 2023), in comparison to, fast-food chains. A few of the skills employees working in fast-food chains need to develop are: cash handling (capability to manage cash and credit or debit card transactions precisely, and keep financial records up-to-date. Time management (prioritising tasks and manage their time more efficiently within a fast-paced setting). Communication (strong oral and non-verbal communication abilities to communicate with consumers, managers, and other employees). Collaboration (capability to work efficiently inside a team, offer help to other workers and adhere to guidelines). Adaptability (skill to adjust to changing consumer demands and wants, as well as work under stress inside a high-paced atmosphere), etc. 
On the other hand, according to Arrand (2022), employees working in a coffee shop require the following hard and soft skills: customer care skills and the capability to communicate efficiently with consumers and solve any problems that might emerge. Essential knowledge about how to prepare and present food, food safety, and hygiene. Handling cash, and fundamental math abilities to correctly handle cash transactions, and run POS (Point-of-Sale) frameworks (Doyle, 2020). Capability to work in a fast-paced environment, perform various tasks and keep a hygienic and organized workplace, excellent communication and collaboration abilities to work together with colleagues and managers efficiently, etc (Brennan, 2023). Moreover, the required skill set of a food and beverage employee could also change based on the kind of service that the operation utilizes. Various kinds of service, for example, buffets, sit-down, or grab-and-go have various prerequisites and needs, which can directly or indirectly impact the abilities that food and beverage require. For instance, sit-down restaurants might need food and beverage workers to have good customer care skills, like table service as well as the capability to recommend items on the menu (Rivera, 2022). On the other hand, grab-and-go operations might put more focus on speed, efficacy, and capability to deal with transactions rapidly. Capability to focus on details, follow protocols, and keep high-quality standards when it comes to customer care as well as preparing food items. Capability to utilize POS frameworks and different computer-based computer programs as needed and keep the work area organised, hygienic, as well as well-stocked all the time, etc (McKay, 2019). 
In buffet service operations, the food and beverage staff members might require to have the skills to present and prepare food items, the capability to manage the flow of customers, and control the speed of service to stop overcrowding as well as guarantee a good experience for customers. Good time management abilities and the capability to prioritize different tasks as well as work effectively under stress. Excellent communication as well as interpersonal abilities to communicate with bosses, colleagues, and customers. Capability to lift objects that are heavy and stand for a long time period, and work efficiently within a physically demanding setting, fundamental analytical skills for managing cost as well as controlling portions, flexibility to work in different shifts, comprising on holidays and Sundays, and so on (Zippia, 2022). Lastly, room service is a kind of service where food items and beverages are delivered to the guest’s room, usually inside a hotel. Food and beverage employees working in room service operations ought to possess the following required skill set: communication abilities (Great oral and non-verbal communication abilities are needed to take customer orders and speak with the kitchen staff members).
Paying attention to small and big derails (the capability to take guest orders correctly, and make sure the food and beverages are presented and delivered properly). Organisation abilities (room service operations need effective coordination between employees working at the front desk and the kitchen to guarantee food items are delivered to the customer's rooms promptly), and so on. To conclude, even though a few skills might be common across various kinds of food and beverage operations and the type of businesses, the required skill set could change based on the sort of service it offers and the explicit role inside it. 
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