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	Introduction 
In the world of tourism and hospitality services, guest services are much prioritised for business growth and profit. To ensure utmost customer satisfaction, services are provided in regard to higher customer satisfaction. Based on the type of service organisations, employee’s service skills vary (Bansal, 2016). Some are highly skilled at providing services through the internet, some are skilled in providing direct services. This learning log is prepared from the personal view that shows comparison between types of services offered in different F&B businesses, ways required soft and hard skills vary with different businesses, and a short personal explanation. 
Comparison of different Food and beverage businesses with regards to the types and styles of services offered 
There are several types of food and beverage businesses available in the hospitality industry for example, fine dining restaurant, fast food restaurant, traditional restaurants, cafes, themed restaurants, bars and pubs, steak houses, etc. Fine dining restaurants offer luxurious services where the staffs are skilled and talented on service operation and service provision. Special meals are served with special presentations. Here fine dining’s services are intricate as the customers are always upper middle to rich people who prefer service from skilled personnel. Fast service restaurants on the other hand is fully opposite of fine dining. These restaurants offer pre-cooked meals or prepared meals and reheat it while consumption (Bordoloi et al., 2023). The place remains busy as working-class people are loyal customers. Customers provide food orders, wait for few minutes for preparation then takes it away or eats it in restaurants seating area. Not all fast service restaurant has skilled employees. Most of the services have minimal service skills as they don’t communicate or gossip with the customers. burgers, sandwiches, coffees, tacos, rolls, etc. foods are offered. Traditional restaurants on the other hand is  pretty different as the businesses sell country food or traditional food and the interior is built in a traditional style (Cousins et al., 2019). For example Japanese style restaurants selling Japanese food by Japanese employees. Similar situation can be seen in Indian, Indonesian, European, or Chinese restaurants. Bars and pubs offer alcoholic beverages and snacks. 

How needed hard and soft skill sets of the employees change based on the level of service offered. 
Fine dining restaurants like Pentonbridge Inn or Rothay Manor Restaurants offer excellent customer and cuisine services. Waiters and employees who work in fine dining restaurants need few highly skilled characteristics. For example, employees must know how to serve the customers, what utensils are required in which course, preparation, personal presentation and polished language skills, attractive attitude and poised behaviour, know how to communicate interdepartmentally, memorise orders, time management, and multitasking skills (Hanna Wołoszyn, 2023). Fast food restaurants like Wendy’s or Co-Op Food, or Greggs hire employees who need to work fast than maintain customer relationship as most of the services offered are either take away or eat and work customers. Hence, skills that fine dinning employees required are not the same in this situation. Skills fast food employees require are fast customer service, quick order taking skills, teamwork, professionalism, inventory management. Knowledge of food preparation and detailed knowledge on the restaurant’s POS system (Indeed, 2021). On the other hand, traditional restaurants like Indian Cuisine, Mexican Cuisine restaurants employees have extra knowledge of food culture and behaviour of the country where they belong to. For example, waiters or managers who have other background than the UK, they bear history and food culture which helps the restaurant to offer traditional and unique tastes to the customer segment. 
Personal reflection
Based on what I have learnt from the course of Food and Beverage Operations that serving the customer is not just an activity. It involves making food menu, searching sources who offer best raw materials, purchasing raw materials, preparing food and beverages, keeping inventory materials, maintain service quality, managing events, analysing business goals, assessing customer satisfaction and so on. Managing properly these activities enable the organisation to attain higher objectives by keeping the customer satisfied. at First I thought serving food well is the only operation of food and beverage entity. But it involves a large sector, commercial food service involves huge set of works that need to be maintained through critical decision-making and market research (Jung et al., 2012). But non-commercial operations don’t require much critical market or customer research. These were new to me. It opened eyes for me. I have learned to make more research on the food and beverage services. It also enabled me to have more interest on the service industry. Besides, studying in service sector never ends as I get to know more about the market and difference in customer service. These learning will help me to understand how the sector operates and how money is earned. In future I want to work in fining dining restaurants from start and want to reach the top. 
Conclusion 
This learning log has specialised in the area of food and beverage operations’ skills and service differences among different service organisations. No service is same as it is a spontaneous service provision by the employers and employees. Employees only follow the standard and protocol and customer’s perception determines the service quality. Fine dining, fast food, traditional, and bars employees require diverse skills other than order taking, communication, time management, complaint handling and so on.  
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