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Does the required skill set of a food and beverages employee change, based on the type of business and the type of service that the food and beverage operation utilise.




Introduction:  Food and beverage are one of the most integral parts of hospitality industry. [Gomes.v,2017] states that, food and beverage can be described as function of directing, responsible for the provisioning, reception, stocking, distribution of production, providing services, full or light meals. The service skills of food and beverage employees has changed greatly over the time, and of the factors is technology being used. Technology has influenced the restaurant to change the methods of the communication with their consumers (Mhlanga,2018). Social media is being used as a marketing tool.Restaurent displays their everyday offer to social media about their healthy foods to build up a heathy relationship to their consumers (Borisova,2017).The aim of the journal is to discuss the skills of the food and beverages employees change in terms of the business types and service types.


 Description:  The requirement of skills of employees in food and beverages are different in terms of the type of business and type of services they provide. In food and beverage employees need to have skilled and that is hard and soft skills. Soft skills are like show and tell skills, organic like communication skills, 
Whereas hard skill can be learned by industry professional courses and training (institute of hospitality,2021).
To be a manager for the food and beverage employees need to have hard skills. It’s a huge responsibility and there is a target set. Management consists of controlling a group or asset of entities to accomplish a goal (Nayar ,2013).

The methods of service of food and beverage are, table service, assisted service, self-service, single point service, specialised service. (Cousins and weekes,2020).
Table service is considered as border category of service style which consists of English, American and pre plated service.in this type of food and beverage service, the guest or customer enters and be seated at the tables and ordering from the menu where the guest has to be greeted warmly and always keep on eye contact to them and them guest is always addressed as sir and madam. The menu to be presented to open at women first then the host and then others. Children to be given special attention. While taking the guests order and serving them the server has to be qualified enough to understand the ordered dishes.
Assisted service is where the guest to be seated at table and served by the server or staff and the host also can serve the food normally this type of service can be done by large platters or large bowls. The server need not stay and look after them after its approval so server should not be highly skilled or hard skilled at this food and beverage service.
Self service of food and beverage is where customer can serve themselves and it’s considered as buffet service. The guest can pay before or after at bar or till area and the server just need to fill up the buffet and clean the area.
Single point service of food and beverage, where customer enters and orders at one point and carries their food. The customer can take the food away or dine sit at dining area. The server need not to be highly skilled at this service.
Specialised service of the food and food and beverage service is the most important and high skilled server needed over there.
Specialised service of the food and beverage service is the food should take to customer wherever the located and their order is pre-determined. This type of service is called room service and the server should be well trained and high skilled.





Conclusion: To conclude, at current stage the food and beverage service system and employee’s skills have changed, and advanced technology adopted. Businesses are struggling due to inflation and rise of products purchase. One of the biggest factors of changing the service skills and method is covid19, a lot of initiative has taken by the businesses after the pandemic and health and safety issues are regularised in every type of business and services.
Despite of a lot of changes in the food and beverage industry but employee’s skill is still regards and much more important because of the employee’s creativeness and efficiencies. Educational and industrial training can enhance the employee’s skills. Technology can be adapted to assist but the operation, service, projection, target set, to make profit margin mostly businesses does rely on their respective employees.
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