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  Count words                                                                                                                                                                                                                                                              The Hospitality Industry consist of all businesses that provide any combination of the three core services for their customers: food, drink, accommodation. The Food &Beverage industry represents a huge sector of services within the Hospitality Industry. (Diaz,2019) Food &beverage services can be broadly defined as a process of preparing, presenting, and serving food and beverages to customer and guest. (Cousins and Weekes 2020)                                                                               Food &Beverage industry are many distinct types and styles services. A few examples of various kind of service method are table service, assisted service, self-service, single point service, specialised or in situ service. Table service is when the guest enters and seated at the table with laid cover and orders from the menu, service is by staff to customer and clearing by staff. Assisted service   when the customer enters and usually seated, order from menu, buffet or passed trays usually at laid cover and clearing by staff. Self-service: the guest enters, select items onto a tray, services is by customer, consumption in dining area or takeaway. Single point service: guest enter, order at single point, service is by customer, the consumption in dining area or takeaway. Payment is either done prior the food pick up or after food is picked up. Automated vending machines are also considered as single point. 
 Successful and sustainable business are those that give priority to consumers and can meet their expectations.  (Lelieved and Motarjemi.2014). The manager must understand what customer want and plan a menu that will attract enough customers to make a good profit. (Cousins and Weekes,2020) The success of services operations managers is not simply about performing a good technical task, good service operations management should lead to better services and experiences, that are better for customer better for the staff and also better for organisation.(Johnson 2012) If managers have grate communication skills it will be simpler for them to explain things to employees and communicate information in a way that ensures it is completely understood (The Restaurant Times,2017) In this   sector can be  distinguished many different roles and responsibilities. Food service is centred on the customer experience. All team play a role in creating a good atmosphere that welcomes guests. The skills are especially important. Hard skills; college, degree, language, training certification or soft skills; problem solving, communication skills ability to work well in groups. 
                  Front of house refers to all actions and areas that a customer will be exposed to during their stay a restaurant such as the lobby and dining area. Back of house is all behind the scenes, where the food is prepared, cooked, and plated. The team which works in Front of House, is host, servers' food runners, head bartender, supervisor, bar manager, assistant manager, restaurant manager. Behind of House team is chefs and kitchen porters. All staff should wear clean uniforms and professional behaviour. In this industry it is important to know how to work in a team, help and support each other. The demand for food and beverages away from the home continues to increase. Food and restaurant styles are also continuing to diversify to meet the demand of increasingly knowledgeable and value conscious customers. Expansion of the industry has meant greater choice. (Cousins and Weekes 2020) Customers choose according to their needs. Economic needs are cheap and quick, convenience - away from home and unable to cook, social - meet, celebrate with friends and family, physiological - hungry or thirsty, need variety. (Cousins and Weekes 2020) Customer will be satisfied, even delighted if they are provided with the right service a good experience and desired outcomes (Johnston ,2012) My experience in Food and Beverage Industry it was nice and gratifying and at the same time extremely hard, but it gave me the opportunity to get to know myself, my potential, and my limits.                                                     
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