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[bookmark: _Toc125132882]“Assignment 1”
“Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilises?” 
[bookmark: _Toc125132883]Introduction 
The following report will provide a journal with information based on the food and beverage industry. The study will discuss the various types of such businesses and the different services that are provided to the customers. Also, the skills which are required by the employees are described below. Lastly, the journal will provide a personal reflection on learning experiences gained from module. 



[bookmark: _Toc125132884]“The variety of Food & Beverage businesses with regards to the types and styles of service offered”
The food and beverage business is the largest growing industry that comprises restaurants, cafeterias, food manufacturing operations, catering and more. The variety of food and beverage businesses includes fine dining restaurants, Themed restaurants and cafeterias. 
Fine dining restaurants are luxurious food and beverage business ventures where customers are provided with special meals and presentations (Home et al., 2020). The menus of these companies are expensive and more advanced. In this type of business, the service style implemented is table service. Table service is the formal service style where the guest enters the dining area and takes a seat (Ruiz, 2021). One of the major table services used in the UK is the Silver service. It is the service style where the food is served at the table and the waiter serves the dishes to the guest plate (Ariyanthi et al., 2020). For instance, The Wildebeest is one of the fine dining restaurant businesses operating in the UK. 
Themed restaurants are the type of food and beverage business where all the meals, menus, prices, design, decor and more are designed according to the specific theme (Sørensen et al., 2020). In such a business, a limited number of meals are offered in various ways and entertainment is highlighted in it. The style of service provided includes assisted service. It is the service style where they enter the dining area, collect their plates and go to the buffet counters. Also, they are provided with table service partially from the waters and the guests replenish their plates. In the UK, some of the themed restaurant businesses include Cahoots and The Library (Chrysostomou, 2023). 
Cafeterias are food and beverage companies where customers are provided with various drinks, snacks and foods (Garnett et al., 2019). Here the products are available at affordable prices and are consumed more quickly. The service style of the cafeteria includes self-service. It is the service style where the customers select their food items from the buffets and cutlery is handed to them by the waiter (Liu and Hung, 2022). Also, the customers are provided with Kiosks where they can order digitally and pay through their credit cards and paying mobile apps. For example, Nora Cafe is a cafeteria business operating in London, UK. 
   
[bookmark: _Toc125132885]“The required hard and soft skill sets required of the employees”
The hard skills which are required for the employees include presentation skills. The employees should maintain a professional appearance and attitude which is mainly associated with politeness and showing respect. This will enhance the service level of the waiters and will give the utmost satisfaction to the customers. Also, the other hard skills required by the employees to provide service to the customers include the training and diploma completed by them.   
The soft skills required by the employees to provide the service to the customers require communication skills and customer service skills. Communication is the key skill needed for the employees as they have to interact daily with the guest and co-workers (Kerr et al., 2020). It is required while assisting the guest, listening to their feedback, ensuring that the food is ready and more. Effective communication will help the staff to deliver the best service to the guest. Customer service skills are the most integral requirement for the employees of the food and beverage company. The waiter or the staff members should maintain safety and sanitation, knowledge of table setting and food menus and more.  


[bookmark: _Toc125132886]Reflection 
With Moodle, I have gained a better knowledge of the food and beverage industry and how it operates. One of the major things which I have learned is the various skills which are acquired by the staff of such companies to provide different styles of services to customers. Communication and customer service skills are the most required attributes that I need to develop for my future career. Not only that I need to maintain professional standards and keep a positive attitude to providing better services to the customers. Also to be part of such a company in the future I need to focus more on moodle and every lecture and practical session that is being provided by the university.  



[bookmark: _Toc125132887]Conclusion
From the journal, it is evident that there are various types of food and beverage companies which prefer different styles of services to offer the customers. Also, it can be noted that there are various skills which are needed by the employees for enhancing the outcomes of the service that is being provided by them. 
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