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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? 

 

Yes, the required skill set of a food and beverage employee can vary based on 

the type of business and service. For example, in a fine dining restaurant, the 

employee may need more advanced skills in wine and food pairing. The focus 

may be more on speed and efficiency in food preparation and customer 

service in a fast-food restaurant. The type of service, such as table service or a 

buffet, may also impact the skills required. 

The type and style of service offered by food and beverage businesses can 

range from fast food restaurants to fine dining establishments. The required 

hard and soft skill sets for employees also vary depending on the level of service 

offered. 

Fast food restaurants typically have a simple menu and limited table service. 

Employees need strong customer service skills and the ability to handle 

transactions quickly. Hard skills such as food preparation and basic food safety 

knowledge are also required (Potvin Kent et al., 2018). 

Casual dining restaurants offer a more relaxed atmosphere with table service. 

Employees need to have good communication skills and be able to handle more 

complex transactions (Potvin Kent et al., 2018). Hard skills such as menu 

knowledge and making recommendations are also necessary. 

Fine dining restaurants offer a more formal and upscale dining experience with 

extensive menu options and table service. Employees need to have strong 

customer service skills, be knowledgeable about food and wine, and be able to 

handle complex transactions. Soft skills such as good posture and attention to 

detail are also important (Sormaz and KAYA, 2019). 

Cafes and shops offer coffee and light food options with limited table service. 

Employees need to have good customer service skills, knowledge of coffee 

preparation, and basic food safety knowledge. 

Bars and nightclubs offer alcoholic beverages and sometimes food with limited 

table service (Sormaz and KAYA, 2019). Employees need to have strong 

customer service skills, knowledge of beverage preparation, and the ability to 

handle transactions quickly. Hard skills, such as responsible alcohol service, 

are also Soft skills that refer to personal attributes and abilities that enhance job 

performance, such as communication, teamwork, adaptability, and customer 

service. In the food and beverage industry, employees need to possess a variety 

of soft skills to succeed in their roles, including: 

Communication: The ability to communicate effectively with customers, 

colleagues, and superiors is crucial in this industry, as employees often work in 

fast-paced environments and must convey information clearly and concisely 

(Anthonius, 2021). 



Teamwork: Collaboration and cooperation are important in the food and 

beverage industry, as employees often work in teams to prepare food, serve 

customers, and maintain the establishment's cleanliness (Anthonius, 2021). 

Adaptability: Flexibility and the ability to handle change are important in the 

food and beverage industry, as menu offerings, customer preferences, and 

workplace procedures may change frequently. 

Customer service: Providing excellent customer service is key in the food and 

beverage industry, as customers expect friendly and helpful interactions when 

they dine out. 

Attention to detail: In the food and beverage industry, it is essential to pay close 

attention to details, such as food presentation, portion sizes, and health and 

safety regulations, to ensure customer satisfaction and compliance with 

regulations (Ņikadimovs & Ivanchenko, 2020). 

These are just a few examples of soft skills that are valuable in the food and 

beverage industry. A strong combination of technical and soft skills can make 

a big difference in the success of employees in this industry. 

Studying this course can give me a comprehensive understanding of the 

hospitality industry and the skills needed to succeed in various positions within 

the field. Some of the benefits of studying this management course include the 

following: 

Industry knowledge: I gain a comprehensive understanding of the hospitality 

industry, including key principles and practices and the latest trends and 

developments. 

Career opportunities: Graduates of hotel management programs can pursue a 

wide range of career opportunities within the hospitality industry, including 

roles in hotel management, food and beverage management, and event 

planning. 

Transferable skills: The skills and knowledge gained through studying hotel 

management, such as customer service, financial management, and marketing, 

can be applied to various industries beyond hospitality (Millauer & Vellekoop, 

2019). 

Networking opportunities: Studying this management course allows me to 

connect with industry professionals and other students with similar interests 

and career goals. 

In conclusion, the level of service offered by a food and beverage business 

affects the types and styles of services provided and the required hard and soft 

skill sets for employees. Overall, studying this course can provide students with 

a solid foundation for a successful career in the hospitality industry and 

valuable skills and knowledge that can be applied in various industries beyond 

hospitality. 
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