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​This student journal focuses on determining whether the skills required for workers in the food and beverage industry change with the type of service a company offers. With this in mind, three different food and beverage companies were surveyed to determine the various skills their employees need to possess in order to provide quality service. Next he selected three categories of food and beverage companies (Sim, 2017). There are traditional restaurants, fast food outlets and fine dining. These companies offer different products, but they all share a common goal. To provide customers with specific products and services so that they are completely satisfied with all aspects of their dining experience (Ersin, 2020).
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​According to Cousins & Weekes (2014), food and beverage is the largest area of ​​hospitality. According to Wood (2010), this area of ​​hospitality includes everything from brand new restaurants to bars and food service he providers for hotels, resorts, airlines and other similar establishments. This also includes various catering offerings. To be successful in the food and beverage industry, workers must possess the following general skills: There are many qualities such as customer service skills, ability to collaborate with others, effective oral communication, active listening, and excellent memory. The employees of a Food and Beverage Business play an extremely important role towards the level of success of the business and this is said because these are the people that work towards the impressions that guests develop. If the guests are happy with the services received and the way they are being treated, they will continue to come and use the products and services offered by the business, whereas if the employees of the F&B businesses are not using their hard and soft skills effectively, the guests will not be satisfied and automatically they will not come back and possibly not recommend the place either. 
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When discussing the different soft and hard skills required by different food and beverage companies, customers of different companies offering different products and services have different expectations and different responsibilities for their employees. It is important to note that we have For example, a fine dining restaurant's target audience is expected to be upper class, so the attitude of the food and beverage staff should automatically match the expectations of the diners. Soft skills such as communication, teamwork, and problem-solving are the same, but hard skills (teachable skills specific to the job you are doing) are different. For example, the job of a food service representative in a fine dining restaurant is to efficiently and courteously take orders and deliver them to the guest's table according to hotel or restaurant specifications. In addition, posture also plays an important role. Compared to fast service restaurants, these tend to be fast food restaurants where employers care less about how service is provided. Soft skills such as interpersonal communication and active listening are most important here. The caterer's role is simplified in quick-service restaurants as guests pick up their orders themselves. This eliminates the need to go to your guest's table to pick up their order. For example, KFC and McDonald's food and beverage employees are responsible for taking guest orders at the counter (Talwar, 2018). Now we come to a traditional restaurant. This is another place where hard skills are changing. Food and beverage workers must be familiar with all items on the menu in order to assist diners who want to try certain traditional dishes but do not know what products are available. The soft skills mentioned above have not changed (Sarioglan, 2022), but employees still need to adapt to the restaurant's products and services.
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Highly developed soft skills are essential to ensure that guests, regardless of type, are happy interacting with restaurant staff.So treat all guests equally and provide the best possible service. It is your responsibility as an employee of the Food and Beverage sector. The SERVQUAL model typically helps to better understand the concepts of guest services and how they are delivered to meet guest expectations (Kumar, 2013).
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