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The food and Beverage sector’s success is based on employee collaboration and the necessary skill set for proper conduct due to interpersonal skills. Acquiring essential skills by employees would enhance companies’ performance more so in the Food and Beverage sector (Ball et al., 2015). The paper aims to evaluate the different required skill set of employees in the food and beverage sector concerning the types of services and operations utilised by the food and beverage sector. Besides, the paper will summarise my past learning experiences and observations in the food and beverage sector as a customer. It will also compare various Food and Beverage businesses concerning the styles of services they offer and how both hard and soft skills acquired by employees change the level of services within the industry. Furthermore, the learning log will include a personal reflection based on content learned in Moodle by assessing how I can apply what I have learned in future.
Food and Beverage businesses can vary significantly in terms of the types and styles of service they offer (Davis et al., 2018). These can range from fast food restaurants to high-end fine dining establishments, and every kind of service requires different levels of hard and soft skills from employees.
Fast food restaurants typically offer quick, self-service style options, limited menu options and low-priced meals. The required hard skills for employees in these types of businesses may include essential food preparation and customer service skills, such as operating a cash register and handling food safely (Sisson and Adams, 2013). Soft skills such as punctuality, a friendly demeanour, and the ability to work well in a fast-paced environment are also crucial in this service.
Casual dining restaurants, such as diners and cafes, offer a more relaxed atmosphere with a wider variety of menu options and table service. Employees in these establishments must have a more comprehensive knowledge of the menu and may be expected to provide recommendations and upsell menu items. Hard skills in these businesses may include a more advanced level of food preparation and customer service, such as table service and basic wine knowledge (Davis et al., 2018). Soft skills, such as strong communication and interpersonal skills, are crucial for success in this service.
Fine dining restaurants typically offer the highest level of service, with elaborate menus, extensive wine lists, and a formal atmosphere (Davis et al., 2018). Employees in these establishments must possess various hard skills, including advanced knowledge of food preparation, wine and beverage service, and table service. In addition, they must have a strong understanding of etiquette, dress codes, and table settings. Soft skills such as attention to detail, excellent communication, and the ability to provide a high level of customer service are also essential for success in this type of service.
The food and Beverage Operations module has been an enriching learning experience for me. It has given me a comprehensive understanding of restaurant management, menu engineering, food and safety, and food hygiene.
I have learned about the importance of creating a welcoming atmosphere and providing excellent customer service in restaurant management. I understand that customer satisfaction is the key to the success of any restaurant, and a happy customer is likely to return. I have also learned about the crucial role of effective communication in ensuring that the restaurant operates smoothly.
Moving on to menu engineering, I have learned about the concept of menu mix and its impact on a restaurant's profit margins. I understand that menu engineering is not just about what is on the menu but also about how it is presented and priced. A well-designed menu can increase sales and drive revenue for a restaurant.
Food safety and hygiene are also important in the food and beverage industry (Akyazi et al., 2020). I have learned about the various food safety regulations and guidelines that must be followed to ensure that food is safe for consumption. These practices are essential in preventing foodborne illnesses and maintaining the health of customers and staff. 
As a customer in the food and beverage industry, I observed and gained some experience based on the services offered by different establishments. Some of these experiences may include high-quality service. My observations of most restaurants I visited provided excellent customer service, creating a welcoming and enjoyable dining experience. Besides, there were unique menu options. I had the opportunity to try new and unique menu items that were creatively prepared and beautifully presented. 
The knowledge I have acquired in the Food and Beverage Operations module can be applied in various ways to enhance my understanding and success in the food and beverage industry. Some critical applications include improving restaurant management, where the knowledge acquired will help me understand customer satisfaction and effective communication to create a positive dining experience for customers, increase customer loyalty, and drive repeat business. Besides, I will use my knowledge of menu mix and pricing to design appealing menus and increase sales and revenue.
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