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[bookmark: _Int_RrfN5PUq]                                                                                                                                        The Hospitality Industry consist of all businesses that provide any combination of the three core services for their customers: food, drink, accommodation. The food &beverage industry represents a huge sector of services within the Hospitality Industry. (Diaz,2019) 
  The industry includes various business: restaurants, coffee shop, bar, bistro, first class restaurant and many more.                                                                           A few examples of diverse types of service: table service, self-service, fast-food, specialised or in situ service. Table service it a type of service where customers are seated at tables and served by staff. The front of house staff, work with guest and handle direct guest operations. Host, servers, food runners, bartenders, supervisor, managers are the face of restaurant, and they play a leading role in determining the quality of a customer's experience. Back of house staff are the employee responsible for food preparation, cooked and plated. Chefs, and kitchen porters need to be in tune with the wants and needs guest to provide an effective service. Service begins the second a guest walks the door. The next step is greeting, menu explanation, aperitif & water, take order, table set up, check _back, clear, and main away, check_ back, clear e desert, table set up, bill and farewell. Self-service is a service simple e quick with a small team, where the guest chooses and picks up the food from the buffet, the meal can be served inside, or takeaway. Payment is either done prior to the food pickup or after. The relation between guests and staff is reduced with rapid food service. Fast food, takeaway, drive through are a single point service. Customers enter, order, pay over the counter, they can serve the meal inside or takeaway. This service is faster and simple and requires a small staff. As we have seen in diverse types and styles of service the   roles and responsibilities change according to the level of service offered. The success of business (does' t matter the type or style of service) it is a combination of many factors. On my opinion the most important is marketing, through social media, gamification, advertising, sales promotions (maybe because it was my weakness on my experience in this industry. Restaurant management involves simultaneously overseeing many operations, such as menu planning, public relations, recruitment and training staff, health & safety, equipment maintenance, low and regulations, sustainability, and wastage. There are different management styles: autocratic, democratic, laissez-faire. The manager can use distinctive styles or sticking with just one. The success of services operations managers is not simply about performing a good technical task, good service operations management should lead to better services and experiences, that are better for customer better for the staff and also better for organisation.(Johnson 2012) If managers have grate communication skills it will be simpler for them to explain things to employees and communicate information in a way that ensures it is completely understood (The Restaurant Times,2017)    In Food and Beverage Industry can be distinguished many different roles and responsibilities. The skills are especially important. Hard skills; college, degree, language, training certification or soft skills; problem solving, communication skills ability to work well in groups. 
  The demand for food and beverages away from the home continues to increase. Food and restaurant styles are also continuing to diversify to meet the demand of increasingly knowledgeable and value conscious customers. Customers choose according to their needs. Economic needs are cheap and quick, convenience needs are away from home and unable to cook, social needs are meet, celebrate with friends and family, physiological needs are hungry or thirsty, need variety. (Cousins and Weekes 2020) My experience in this industry it was gratifying and at the same time extremely hard experience, but it gave me the opportunity to know myself, my potential, and my weaknesses. My soft skills helped to have a good relationship with customers, but it was not enough for the business. I believe and I hope that by studying and learning the secrets of this art, I will be able to improve my skills, to find a job and do this profession better.                                                  
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