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Food and beverage are the core of the hospitality sector. A comparison of different types of food and beverage would help to focus on the insight into this domain. The food and service industry and depending on the preference of customers' style of food and beverage gets changed. In this domain for career growth hard and soft skills are necessary. It is directly connected with customer satisfaction and they pay not only for the product but for the service they receive during their journey. 
[bookmark: _i8wvwngvdgjd][bookmark: _Toc125834769]Comparison of different types of food and beverage
Food and beverage style depends on the cuisine that is served. There are six different types of F&B services such as:
Chinese Food & Beverage Service
The origin of this service started with Chinese family rituals. In this service, chopsticks are used for the majority of food except for soup. Large planters are used along with bowls and other containers (Akhtar et al. 2021). Labour involvement is comparatively less, but it is extensive as each food is served in individual dishes. I personally feel that this style requires more labour after the work is done because of washing the dishes. 
Banquet Service Style
This concept came while serving a large number of people at a time. This type of service can be noticed when guests have different types of demands or come from different backgrounds (Priastana and Mujiati, 2020). It needs more space and equipment to handle the crowd. After working in Banquet I believe there is a lack of personalisation. Due to the huge crowd, personal attention does not exist.
Family Style Service
This type of service is considered an American service style which is informal in nature. In this type of service style people focus more on guest service and attending to them. The service of the people depends on the demand for food served (Azizul et al. 2020). I had personally witnessed that during this service the number of people involved in serving food is minimal. 
Buffet Style Service 
This type of service is followed when the customers want to have selected items only. The food is displayed on the table. In this type of service, the guest could help themselves by taking the food by themselves. In this type of buffet, the food is consumed mostly in a standing position (Zandonadi et al. 2021). This is more convenient for people as they could take their meal as per their perfect. However, I noticed that during this type of service, the wastage of food is maximum. 
Gueridon services
This is an example of live cooking. Food is half-cooked inside the kitchen. The food is brought in front of the guest and then it is cooked. In the dining area, a burner was present and the people could enjoy live cooking. This type of service is attained by people who love to enjoy the art of cooking (hospitality-school.com, 2023). I feel this type of service is more convenient as food is served on a trolley. However, it takes more time to enjoy the style of beverage. 
Silver Services
This type of service had made its way through the Royal family. In this serving, all the utensils are made of silver. The food was served previously on the plate inside the kitchen and then served to the guest. In this type of service, a burner is present for people. This type of serving starts from the left side. 
[bookmark: _5kqqyhb2bne1][bookmark: _Toc125834770]Requirement of hard and soft skills in food & beverage 
Food and beverage technique is the key to excellence. Thus learning hard skills is important. I had experienced there is an art in boiling eggs, with the right technique a runny yolk and a semi-runny yolk could be formed. Preparing a dish requires a special type of skill that involves cutting vegetables, preparing spices and cooking the food in the right proportion. On the other side learning soft skills is essential as professionals need to interact with a different types of people. Interpersonal skills and communication skills help an employee to be effective. 
[bookmark: _vq844fmqetrv][bookmark: _Toc125834771]Future application
In the future learning, soft and hard skills would help people to manage guests in a better way. The scope of the buffet is more as less effort is needed and is comparatively more popular. 
[bookmark: _ion2823cddiu][bookmark: _Toc125834772]Conclusion
It can be concluded food and beverage industry has a different type of segmentation. Variation in beverage style depends on how the food would be served to the customers. The requirement of hard and soft skills would help an individual to manage different types of situations with guests. After learning different types of F&B styles I could understand what would be a good fit as per the demand of customers.
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