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[bookmark: _Toc126338812]Introduction
One of the most active industries all over the world is the food and beverage sector. Staff need to stay informed on everything connected to their employment because new goods, concepts, and technologies are continuously emerging. In this essay, I will make a comparison of Food & Beverage companies in terms of the different types and styles of services offered, as well as how the necessary soft and hard competences of employees adjust depending on the level of service provided.
1. [bookmark: _Toc126338813]Definition of Food & Beverage
Food and beverage activities in the hospitality sector are focused on the supply of prepared beverages and food. Moreover, for hoteliers, these operations usually involve plate operations and services, lounge customer services, delivery service operations, and room service (Cousins et al., 2020).
2. [bookmark: _Toc126338814]Overview of Different Types of Food & Beverage Services
A large variety of forms and cuisine varieties can be found in food. These might be categorised by nation, such as traditional British or Italian cuisines, by cuisine style, such as oriental gastronomy, or by a specific specialty, such as seafood, vegetarian, or natural foods (Cousins et al., 2020).
All alcoholic or non-alcoholic drinks are considered beverages. Wines and any other alcoholic beverages, are considered to constitute alcohol. In addition to tea, coffee, hot chocolate and milk drinks, non-alcoholic refreshments also include bar drinks like spring water, smoothies, and oxygenated waters, as well as branded drinks (Cousins et al., 2020).
Some industries sell food and drinks for a profits, while others operate within the limits of a planned budget, a practise known as cost provision. Additionally, although certain sectors cater to the broader public, others only serve specific demographics (Cousins et al., 2020).
Customers were viewed as passive recipients of the food and beverage service, which was essentially conceived and controlled as a delivery process. The service method was developed, managed, and regulated and would only depend on the needs of the activity itself. The client is now considered as being both essential to and an active part in the operation, which represents a shift from the previous perspective. Therefore , it is now crucial for food service businesses to comprehend how customers are involved in the process and to determine the kind of service they ought to and should anticipate (Cousins et al., 2020).
[bookmark: _Toc126338815]Required Skill Set for Food and Beverages businesses
It has now been acknowledged that the basic food and beverage service is made up of two independent systems that work together simultaneously. These include the customer process, which is responsible with the experience the consumer goes through to order, to be served, to eat, and have the table cleaned, and the service experience, which is focused with delivering the drinks and food to the client (Cousins et al., 2020).
1. [bookmark: _Toc126338816]Fast Food Restaurants
Food preparation and delivery are both considered part of working in fast food. An employee greets a client at the front desk or drive-thru slider, asking what they would like to order, and processes their transaction. The food is prepared by other personnel and served to the consumer. Employees clear the tables and replenish supplies to accommodate customers who want to eat within the restaurant (Indeed Editorial Team, 2022).
The duties of the employees may include placing orders, handling customer payments, and completing drink orders. Their work may help them develop the flexibility, agility, and time management abilities that companies seek in candidates (Indeed Editorial Team, 2022).
2. [bookmark: _Toc126338817]Full-service restaurants
Attendants, waiters and waitresses, table sales people, bartenders, chefs, and cashiers are just a few of the personnel that restaurants hire. Each of these jobs must cooperate in order to deliver services in a smooth manner and at a high degree of quality (McQuerrey, 2017).
Beyond everything, restaurant's employees should be cordial and accommodating to clients. This may entail reviewing the deals numerous times, collecting drink orders, and ensuring that the guests are at ease and delighted with their experience. Good restaurant staff get to know their customers personally and provide them with personalized service. This entails showing clients that no request is a nuisance and refraining from rushing them, especially when restaurants are overwhelmed (McQuerrey, 2017).
Customers in restaurants never wish to feel insignificant. Even though delays might occasionally occur, particularly on busy days, good servers never make their customers feel unimportant. Keeping tabs on the customers' demands for beverages, informing them on the progress of their orders, and frequently checking in with them. If a dish is taking longer than expected, the clients should receive a free appetiser or extra drink. This communicates to the client that they are appreciated and that the staff is working hard to make their experience pleasant (McQuerrey, 2017).
[bookmark: _Toc126338818]Conclusion
The food and beverage sector has some of the strictest regulations and is among the most difficult to participate in. The latest pandemic demonstrated both how vital the sector is and how vulnerable it can be. Merchants, producers, and the restaurant sector have all faced a number of additional hurdles as a result. In addition, there are also ongoing shifts in global trade patterns and consumer behaviour (Chambers, 2022).
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