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Reflection on the comparison of various Food and Beverage businesses with regards to the types and styles of service offered and how the required hard and soft skill sets required of the employees changes according to the level of service offered 
This paper reflects on the comparison of various Food and Beverage businesses with regards to the types and styles of service offered. The study analyses the different levels of service provided by these businesses and how the required hard and soft skill sets of the employees change accordingly. The objective of this paper is to highlight the importance of understanding the diverse styles of service and their impact on the skills required of employees in the Food and Beverage industry. The paper also provides insights on how the level of service can affect the customer experience and the overall success of a business.
The food and beverage industry is a rapidly growing industry that requires employees with a wide range of hard and soft skills. These skills are crucial in ensuring customer satisfaction and success of the business (Yildirim and Sengul, 2021). The type of service offered by a food and beverage operation can greatly impact the required skillset of its employees. According to Nocera, Petroni and Berardi (2020), one of the most important soft skills required in the food and beverage industry is communication. Communication skills are necessary for employees to effectively interact with customers, understand their needs and respond appropriately (Miller, 2018). In a fast-paced environment, employees must be able to communicate quickly and accurately to ensure that customer orders are taken and delivered in a timely manner. In fine dining restaurants, communication skills are even more important as customers expect a high level of professionalism and attentiveness (Yildirim and Sengul, 2021). The ability to articulate and present menu items and recommendations professionally is essential in this type of service. On the other hand, in a fast-food establishment, the emphasis on communication skills is focused more on speed and accuracy, rather than professional presentation (Yildirim and Sengul, 2021).
Another important soft skill in the food and beverage industry according to Bartel (2018) is teamwork. In a fast-paced environment, employees must be able to work together to ensure that customer orders are taken and delivered in a timely manner. This requires good teamwork skills, such as the ability to work well with others, effective communication and collaboration (Bartel, 2018). In fine dining restaurants, teamwork skills are also important in creating a seamless dining experience for customers. Employees must be able to work together to provide customers with an exceptional dining experience, from the moment they walk in the door to the moment they leave (Nocera, Petroni and Berardi, 2020). Hard skills are also an important aspect of the food and beverage industry. Task management skills are necessary for employees to effectively manage their tasks and ensure that all customer orders are taken and delivered in a timely manner (Miller, 2018). In fast food establishments, task management skills are focused more on speed and efficiency, while in fine dining restaurants, employees must be able to manage multiple tasks at once, such as taking customer orders, preparing food and ensuring that customer needs are met (Miller, 2018).
Furthermore, personal skills, such as attention to detail, time management and adaptability, are also important in the food and beverage industry (Yildirim and Sengul, 2021). In fine dining restaurants, attention to detail is particularly important as customers expect a high level of professionalism and attention to detail. In fast food establishments, employees must be able to adapt quickly to changing customer needs and respond appropriately (Nocera, Petroni and Berardi, 2020). Time management skills are also important in this type of service, as customers expect their food to be delivered in a timely manner (Nocera, Petroni and Berardi, 2020). In addition to the skills required of employees, operational issues also play a crucial role in the success of a food and beverage business. In fast food establishments, operational issues are focused more on speed and efficiency, while in fine dining restaurants, operational issues include creating a seamless dining experience for customers, managing multiple tasks at once, and ensuring that customer needs are met (Yildirim and Sengul, 2021).
In conclusion, the type of service offered by a food and beverage operation greatly impacts the required skillset of its employees. Communication, teamwork, task management, personal skills and operational issues are all important aspects of the food and beverage industry. The skills required of employees in fast food establishments are focused more on speed and efficiency, while in fine dining restaurants, the skills required are more focused on professional presentation, attention to detail and customer satisfaction. This paper highlights the importance of understanding the diverse styles of service and their impact on the skills required of employees in the food and beverage industry.
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