BMIH4002- Food and Beverage Operations
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 utilizes?
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[bookmark: _Int_XPYC14yU]Food and beverage operation requires hard skills and soft skills. These skills are transferrable and are gained over years of experience and knowledge. “A restaurant job teaches skills and processes you can put on your resume in addition to soft skills that make you both a better worker and a more well-rounded person.” (Beltis, 2022). We do not realise that these skills are used not only professionally but also in our day-to-day lives. When I worked at my father’ restaurant as a server or waitress, I made sure my communication skills were on point, as I was providing face to face customer service. I was trained to learn about the different beverages and what should be offered with each type of meal. Every time I go out to eat, I always sit at the table and observe how other employees in similar roles provide guest services, it helps me learn and improve my own skills. 
The operations involve a multitude of activities, it engages the staff right from purchasing raw material, preparing food and drinks, recoding the inventory of material, always maintaining service quality, managing various catered events, and most importantly, analyzing the outcomes to decide future policies and changes. (Tutorials Point, 2022) This is required at all business whether it’s fine dining or just a fast-food restaurant. 
[bookmark: _Int_bJmCVeA7][bookmark: _Int_3oqqJowR][bookmark: _Int_3oFnNTZk]At a fine dining luxury hotel restaurant, they have a member of staff responsible for each section of food service. They are labeled as servers, waiters/waitresses, bartenders, bussers, runners, hosts, dishwashers, cooks. Assistant chef, Head Chef and many more. (FMT, 2021). They provide a scripted service to ensure the level of service is always consistent. Me and my husband went to The Chester Grosvenor Hotel and Spa for a weekend away. We dined at the hotel's restaurant and received a 5-star table service experience. They were very formal and respectful. I checked the website before booking and I was overly impressed by the Food and Beverage manager Aga Szopa's statement “I place a great amount of importance on matching the high standard of food the restaurants produce to an equally high level of service. Attention to detail is key and I encourage my team to imagine themselves as guests to ensure they execute every single element with precision, from lighting and seating to cutlery and linen. My passionate eye for detail drives me, which is why I couldn’t be anywhere else but The Chester Grosvenor.” (2023). This statement proves the outstanding service we received.
Every time we go to KFC, we have very little contact with the staff. We use the kiosks to order our food and collect it at the collection point, eat and dispose of waste on the way out. Everything is pretty much self-served, also known as a single point of service. I have noticed if we do ask a question, they are very helpful but don’t make the effort to communicate with you. The contact level with customers is very low. However, the standard of food being served is very consistent every time. 
[bookmark: _Int_jd3VNwcb][bookmark: _Int_H2wiCnqP]As I have learnt from my experience, your skills sets are always required during service. Your hard skills are those you have picked up during training and experience such as cooking, knowledge of products and allergen knowledge. These do not change according to the style of service because you must maintain the same level of standards when serving food, whether it’s a 3-course meal or just burger and chips. If the food tastes different every time I go to KFC, I will not go back there. The only reason why a customer returns to the same restaurant is because they had excellent service and food previously. Your soft skills such as communication, motivation, emotional skills may vary according to the types of service, but the level of skills remains the same. When you provide service at a fine dining restaurant, you are required to stay positive, with a big smile and communication level is very formal. However, when you provide service at Fastfood restaurant, you may not have much contact with customers, but you still must communicate with your colleagues and keep the morale up. One thing to learn from all of this is that your skills are always improving with knowledge and experience. The level of service you provide reflects the business and its value. If you want the business to succeed you must provide the same level of service to all customers. The food and beverage industry satisfies the most important physiological needs of the consumers, that is, hunger and thirst. This only lasts for a very short period of time, after which that physiological need must be met again (Mondal, 2022). This can only be done by keeping the level of service consistent every time.
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