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Food and beverage play a key role in the hotel industry. As the name implies, it takes into account how visitors would like their meals and drinks served. This successful division is a crucial component of how the hospitality division operates. The different factors that must be taken into account in this domain include menus, pricing, portion management, and employee training. While restaurants provide meal services, bars and cafes serve beverages. It is one of the key areas that can improve customers' interactions with a company. A more contemporary idea, customer delight was born in the hospitality industry. Through services of, it seeks to exceed the customer's expectations.

Main body 
Food and beverage-related businesses can have an impact on how well they handle customer needs and requests. As a chef with extensive experience, I know how vital it is to take satisfaction in serving clients delicious meals. Service is crucial to the success of any organisation. It is crucial that you work as a team and create a plan for how you will serve clients' food and beverages since if the food isn't up to par, your business risked receiving a zero rating and losing consumers. Serving food and beverages to customers in order to meet their requirements is the main purpose of the food and beverage sector, and one of its major components is food production. Food production entails a variety of techniques for preparing, cooking, and serving food to customers while using the fewest resources feasible and preserving quality. Cleanliness is the hardest skill required of a food and beverage attendant. 20.6% of food and beverage servers list this competency on their resumes. Food handling is the second most prevalent hard skill for a food and beverage attendant, showing up on 12.1% of resumes. 9.6% of resumes list culinary as the third most prevalent skill. The core of hospitality is dealing with people and ensuring that they enjoy their time at the hotel, resort, restaurant, or other hospitality establishment that you work in. With this, a lot of emphasis is put on the people you will be working with, so it makes sense that soft skills, particularly interpersonal skills and personality attributes you may cultivate, are important. Additionally, you'll discover that having excellent organisational abilities will help you manage your workload and ensure that you are doing activities in the proper order. In the past ten years that I have worked in the restaurant industry, I can say that I have learned how crucial it is to collaborate with others and provide excellent customer service when it comes to food and drink because if the food and services aren't up to par, customers will leave negative reviews and you might lose business. When it comes to food and drink, every industry runs differently, but the main goal of the business is to provide the finest service possible. It is crucial to establish a positive team dynamic and pay close attention to details. It's crucial to have a good outlook as a worker and to believe in inspiring your coworkers.I think that the way that food and beverage is provided varies depending on the kind of business and service that is provided. For example, restaurants don't need to concentrate on room service, whereas hotels must focus on hotel brands and other services like how well the room service is done, whether the food is clean and tidy, and whether the staff is meeting high standards when greeting guests. Soft skills are crucial for maintaining the brand. Clear communication between the management team and the staff is required, as is maintaining a positive outlook at all times.

Conclusion

Two things are crucial in the food and beverage operations: the first is the food, and the second is the services. Customer service is crucial for any business, and customers are the ones who can rate food and drink establishments positively or negatively. This is something I learned while researching and writing this essay. Even if the consumer likes the cuisine, they could not recommend you if they don't like the way you treat them. The ability of the team to service consumers in food and beverage operations must be highly developed. Communication between the chef and the waiter is crucial since any errors in the meal order can lead to problems.
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