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This journal will discuss different types of food and beverage businesses based on their styles and types. Moreover, it will also explain the required soft and hard skills of the employees of food and beverage operations. Eventually, this journal will analyse food and beverage businesses including English Service, French Service, Buffet Service, as well as Russian Service adequately.

English Service is a type of food and beverage level where hosts take part in service actively. During this service, waiters carry plates and presents in front of hosts and take their approval of them before placing food as well as beverages on tables. The hosts serve food items to guests or several times ask waiters to serve them (Lloyd and Payne, 2021). It is a family-type serving and here customers spend a lot of time at tables. The employees of this service require two main soft skills including communication skills and problem-solving skills. Communication skills assist waiters to communicate with hosts as well as guests and it will also help hosts to interact with customers (Setupmyhotel, 2023). Moreover, problem-solving skills assist hosts or waiters to resolve the issues that may arise during the time of serving food and beverages. Sun Hotel and Hard Rock Hotel are offering this service to customers in the UK. 
It can be found that French Service is considered as private as well as personalised food and beverage level. Under the French Serving style, ladies are served first and men are offered food later. Moreover, guests can start eating their meals if all customers get food on their plates. It is considered as one of the most expensive and elite food services, offered by fine-dining restaurants (Tutorials Point, 2022). It has two variations including Cart and Banquet French service in different restaurants including Balthazar, Hélène Darroze at the Connaught as well as Caractère (Time Out London Food & Drink, 2022). Under Cart French Service food is prepared near the serving tables and it is offered especially to VIP groups. On the other hand, under Banquet French service, food is cooked in the kitchen and served to plates of guests from the left side adequately. Customer service skills are required for waiters to work in French Service as they need to interact with famous personalities and VIPs appropriately (Setupmyhotel, 2023).
Buffet service is a type of food and beverage serving style where guests need to go to food counters for taking food. Under Buffer Service guests can serve themselves and also ask waiters to help them. It can be found that food is displayed in different chafing dishes on food counters in the service. On the other hand, guests can pick up food based on their choices with the help of cutleries that are kept on food counters (go2HR, 2023). Additionally, the waiters need to be highly concerned about keeping the food buckets full. Attentiveness skills of employees will assist employees to keep the food buckets full. On the other hand, presentation skills will assist employees to represent foods at the food counter in an attractive manner. Poppadom Indian Kitchen, Mk Buffet Village as well as The Gurkha - Buffet Restaurant, Hotel & Bar are offering Buffet Service to guests (Setupmyhotel, 2023).
Moreover, Russian Service is quite expensive, elite as well as royal in nature and it is considered as similar to French Service. Though it is similar to French Service, it is cheaper and faster than the mentioned service. It can be found that presentation and displaying foods are their major characteristics (Cooks Info, 2020). Meals like fish, eggs, poultry and meats are presented in this service beautifully after garnishing as well as decorating them. Additionally, one server serves one table at the same time and it is considered as one of the main characteristics. Restaurants use this style of serving for offering as well as serving a fixed menu. Kempinski, Nevskiy Eclectic and AZIMUT City Hotel are offering this service in the UK (Cooks Info, 2020). Presentation and customer service skills are crucial for the employees who are working in this service. Presentation skills assist the waiter to present garnished food and customer service skills help staff to serve meals to guests.
All the above knowledge about food and beverage service was gained by me from teachers and books. Faculties have taught us all the services including French Service, Buffer Service and Russian Service to assist us in developing detailed ideas for these activities. I will apply the learned skills in my future workplaces based on service styles to offer customers excellent experiences. Finally, I can say that I need to work more on my capabilities including communication skills, presentation skills and customer service skills to apply them in my work strongly.
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