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Introduction
In order to increase the growth of a specific organization, the presence of skillful employees will be required. Various employees are required from different skill backgrounds in order to develop and manage a food and beverage service. In other words, it can be said that talent management is a significant requirement for a food and beverage organization (Bowen 2020). I have understood, that several styles of food and beverage business and their operations are present. Both soft as well as hard skills are significant for a group of employees associated with a hospitality industry. Moreover, the process of menu engineering and research has helped in the management of various food service based on a specific style. Employees become more and more skillful as they train to become better at the workplace. 
Comparison among several food and beverages business style
American services
American platters have been found to be completed mainly in the kitchen. This service is mainly followed in coffee shops or cafes. In this service, a specific food material is kept first on a dish in the kitchen (Devine-Wright, Baybutt and Meek 2019). Then, this food material is served to the customers. This process is comparatively simple and do not always need human interference. 
English services
English food services are mainly based on human interferences. The waiter here brings the food platter according to the requirements of a customer. However, it has been observed that menu psychology plays a major role in English style servings (Game and Apfelthaler 2016). I always prefer this style for employees who are active listeners and always listens properly before asking a customer to order something specifically. This process increases the understanding between the customer and the waiter, who represents the platter to the client. 
French services
Food preference is mainly given to the visitor here. They are not suggested with any specific food material by the waiter. After they select a specific food material, the food is provided to them according to their wish. The service pattern is different from both the English and American food services. The prepared food is served from the left side of the customer. French service is mainly for customers who love personalization in restaurants. 
Russian services
The Russian service is also named as Russian Silver Service. In this service, foods are mainly cooked tableside. This is similar to the French service also. However, instead of suggesting what to take and listening to the customers at higher levels, the alter puts the food on platters and passes it to the tableside. The rest is left for the customers to serve themselves in their own plates. Robots are also used in Russian restaurants (Ivanov, Webster and Garenko 2018). However, there is a similarity between the Russian service and French service. In both the above stated services, left sided serving process is followed. 
Hard and Soft skill requirements in food and beverage services
Customer engagement
Association and interaction with the customers is significant for keeping them engaged in the service. The process of interacting with customers is significant in increasing the reputation of a food and beverage service. 
Effective Communication
Customers are the target audience and the main stakeholders of food and beverage industries. Therefore, any decision is to be taken only after actively listening to the customers (Mahafzah et al. 2018). This process helps in understanding the psychology of menu and differs from one specifically culture to another. 
Table management
Table management is needed in order to always allow the customers to get tables when they visit the place. However, the same is not always possible since in some cases, there is an increase in customer numbers. 
Menu engineering
Cooking process involves the cutting meats, chicken, vegetables, adding spices and either frying, baking or boiling in most of the cases (Mahafzah et al. 2018). However, it can be said that finding out more efficient ways of preparing a food material will same time for preparation and increase customer satisfaction at the same time. 
Future applications and Conclusion
Communication is the most significant skill a person needs to efficient in any organization. I can conclude on the fact that most of the employees in food and service industries need regular training and professional development scopes. These two processes will not only increase their skills, but also improve the efficiency of the work done by the management of hard and soft skills. Food and beverage domains have a bright future provided they do not deviate from the focus of talent management and learn to hone skills properly. 
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