

Introduction

In this journal article aims is to examine the diverse skill sets of hard and soft skills that are required of Food and Beverage employees, depending on the type of business and service offered. To achieve this, I will incorporate first-hand experiences as a customer, theories from the Food and Beverages Operations course, and industry insights. The primary goal of this paper is to compare the similarities and differences in the skill sets needed from employees across various businesses and services.

Main findings

The food and beverage industry are divided into two primary categories: Commercial and non-commercial operations (Boussard, 2021). Commercial operations include restaurants, hotels, and coffee shops, while non-commercial operations consist of educational institutions, medical facilities, and prisons. The customer's requirements are approached differently in each of these two business models. For example, restaurants may place an emphasis on creating a unique dining experience, while hospitals may prioritise offering healthy food to their patients.

Front-of-house personnel consists of hosts, bartenders, and servers, and their roles and responsibilities include supplying excellent customer service, taking orders, and processing payments. Employees must have excellent people skills, multitasking abilities, and clear and concise communication (Cousins et al., 2020). Restaurant management course covered the Licensing Act, the several types of service, the steps of service, and the staff responsibilities, such as the responsible service of alcohol.

In the food and beverage industry, there are many types of services, each with their own specific skill set requirements. Fine-dining establishments need front-of-house personnel with a detailed understanding of the menu and wine list, knowledge of food and wine pairings, excellent table manners, and proper service etiquette (Cousins et al., 2019). In contrast, fast-casual restaurants require employees who can manage multiple patrons simultaneously and have a comprehensive understanding of the menu. Kitchen staff in fine-dining establishments must own an important level of gastronomic ability and the ability to create visually appealing and appetizing dishes (Cousins et al., 2019). On the other hand, kitchen staff in fast-casual restaurants must be skilled in food safety and capable of preparing meals quickly and efficiently (Rhawani, 2017).

Regarding soft skills, Staff in all types of establishments must own excellent communication skills and be able to interact effectively with customers (Nyanjom, 2016). However, in fine-dining establishments must also can create a sophisticated and upscale dining experience, while those in fast-casual establishments must supply a more relaxed and informal atmosphere. In addition, all types of establishments must have excellent multitasking abilities and the ability to oversee unexpected situations, such as customer complaints or service interruptions (Betran,2021). The skill sets needed for management can also differ depending on the type of services being offered. The manager of a fine-dining establishment is expected to own in-depth knowledge of the pairings between various foods and wines, as well as the ability to foster an upscale atmosphere. A manager of a fast-casual restaurant, however, must be able to effectively manage multiple patrons while also having a firm grasp of how to keep costs in check (Brown, 2003).

Conclusion

This Journal showed that the required skill sets of Food and Beverage employees vary depending on the type of business and the type of service provided. It is essential for employers and employees in the Food & Beverages industry to understand these distinctions. hard skills such as menu knowledge, food preparation ability, and food safety skills are necessary for success in the food and beverage industry. However, soft skills such as effective communication, customer service, and adaptability are also essential. Several types of services require a different balance of hard and soft skills, with fine-dining establishments prioritizing gastronomic ability and service etiquette and fast-casual restaurants emphasizing efficiency and multitasking abilities. Food and Beverages personnel in all establishments must have excellent communication and multitasking skills, but their ability to create a specific dining atmosphere depends on the type of establishment they work in. Ultimately, a combination of both hard and soft skills is needed for success in the food and beverage industry. As a customer, it is also critical to be aware of these distinctions and to have realistic expectations when dining at diverse types of restaurants. As a future restaurant manager, I will be more aware of the type of service provided by a restaurant and how that may affect the skill set of the employees.
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