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Food and Beverage industry is a broad industry encompassing the production, distribution, and sale of food items (Lusch, and Nambisan., 2015). It is a highly competitive field with many different types of businesses, including restaurants, food trucks, catering companies, breweries, etc. Food and beverage businesses are responsible for producing and selling various consumer products, including food items, alcoholic beverages, and non-alcoholic beverages. Consumers rely on food and beverage businesses for sustenance, nutrition, entertainment, and socialization (Balcar, 2016). The industry is constantly evolving and adapting to meet consumer tastes and preferences (Purwanto, 2020). Through this module I came to know that variety of skills are required such as hard and soft skills for employees in different food and beverage businesses. It will consider the types and styles of service offered across different businesses and how the required skills may change depending on the business and the level of service provided (Cusumano et al., 2015). The assignment will also reflect on personal experiences and the implications for future employment. The required skill set of a Food & Beverage employee change in recent years.
Food and beverage businesses fall into various categories, including restaurants, bars, pubs, cafés, caterers, and hotels (Cusumano et al., 2015). Table service is typically found in restaurants, where customers are seated and served by waiters and waitresses. Counter service is found in coffee shops and fast-casual restaurants, where customers order at the counter, and their food is brought to them once it is prepared (Sürücü and, 2017). Quick service is found in fast-food restaurants, where customers order at the counter, receive their food, and proceed to the dining area.  These businesses may serve various cuisines and offer different service levels, from quick and casual to formal and high-end. Each type of business will require different skills and knowledge from its employees (Araci and Kocak., 2017).
Both the hard and soft skills necessary for food and beverage service may remain the same across different types of service, there are specific subtle differences in the skills required for each type (Purwanto, 2020). For example, table service requires more customer service skills than the counter or quick service, as the employees must be able to interact with customers in a professional and friendly manner. Counter service requires more food preparation skills, as the employees must quickly and efficiently prepare the food for customers (Purwanto, 2020). 
The required skill set of a food and beverage employee can vary greatly depending on the type of business and the service that the food and beverage operation utilises. I have worked in the food and beverage industry for a few years now and have had the opportunity to work in various types of businesses (Araci and Kocak., 2017). For example, I have worked in restaurants, bars, and catering companies. From my experiences, I have noticed that the required skill set of the employee’s changes depending on the type of business and the type of service being offered.
During my practice I came to know about the various types of food and beverage services and the types of skills needed for each type. It is clear that while the hard and soft skills necessary for food and beverage service may remain the same across different types of service, there are specific subtle differences in the skills required for each type. From my personal experiences, I have learned that adapting to different types of service and customer interactions is essential to providing excellent customer service. I have also learned that having a thorough knowledge of the menu and recommending the best items to customers is an essential skill for food and beverage employees. Through this assignment, I have gained a better understanding of the different types of services that food and beverage operations provide and how the required skill sets of employees can differ depending on the type of service. In the future, I will use this knowledge to provide better customer service and ensure that I possess the skills and knowledge required in my food and beverage employee role.
I have explored the differences in the required hard and soft skills for employees in different food and beverage businesses. It has considered the types and styles of service offered across different businesses and how the required skills may change depending on the business and the level of service provided. It has also reflected on personal experiences and the implications for future employment. The required skill set for food and beverage employees can vary greatly depending on the type of business and the service that the food and beverage operation utilises. To excel in the food and beverage industry, it is essential to understand the various types of services and know the specific skills needed for each type. 
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