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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilize?
This discussion is going to be based on my reflection based on the experiences I have encountered while visiting various restaurants and learned during the lecture session. In the discussion I seek to justify the fact that skill set for employees in Food and Beverages industry do vary depending on type of business and type of service.
As a result, the required set of skills for food and beverage employees varies depending on the type of hotel business. The various skills, whether they are soft skills or hard skills, are known to be applied to the various sections of the services in food and beverage restaurants. I have learnt that employees in a fine restaurant must therefore have advanced skills such as wine pairing, table service, and knowledge of proper etiquette (Cousins et al., 2020). They must also be well-dressed and presentable because they will be interacting with customers. This is a comparison of the fast-food restaurant, which is known to require the application of less advanced skills, which are the way in which the food can be handled and the cash handling. The type of service also has an impact on the required skill set of a food and beverage employee. In a full-service restaurant, employees are expected to have a wide range of skills, including food preparation, serving, and customer service (Davis et al., 2018). They must be able to multitask and handle various tasks at once, such as taking orders, preparing food, and clearing tables. They must also be able to work efficiently under pressure and maintain a positive attitude towards customers.
The skills that are required in the food service operation are known to utilise the self-service model, which includes the buffet. In this type of operation, I have learnt employees may be responsible for setting up and maintaining the buffet, as well as ensuring that all the food is fresh and properly presented. They may also be responsible for monitoring the food levels, making sure that the buffet is well-stocked, and ensuring that all food is properly labelled (Cousins et al., 2011). In addition to these traditional skills, I have learnt there are many other specialised skills that may be required depending on the type of business and service. For example, a barista working in a coffee shop must have knowledge of different coffee brewing methods and be able to create various coffee and tea drinks (Brown et al., 2013). A bartender must have knowledge of various alcoholic drinks and be able to create cocktails. A sommelier must have knowledge of different wines and be able to pair them with diverse types of food.
Therefore, I will be able to use my applied knowledge about the soft and hard skills based on the area of service that my employer will place me in. There is a need to understand that, for example, when I work in buffet-style restaurants that offer a self-service model that focuses on a diverse range of food options (Zutshi et al., 2019). As a result, employment in the other sector, such as bars, will necessitate a focus on soft skills, such as knowledge of various alcoholic beverages and the ability to create a cocktail. This will also require me to have excellent customer service skills, as I will interact with the clients or customers on a regular basis (Motarjemi et al., 2014).
While some basic skills, such as customer service and food preparation, are common across the food and beverage industry, the required skill set of a food and beverage employee can vary depending on the type of business and service. Employers in the food and beverage industry must take these variations into account when hiring and training employees to ensure that they have the right people with the right skills in the right roles (Johnston et al., 2012).
In conclusion, the food and beverage industry offer a variety of businesses, each with its own unique service style and required skill sets for employees. The type of service offered, and the level of service can impact the hard and soft skills required of employees. Employers in the food and beverage industry must take these variations into account when hiring and training employees to ensure that they have the right people with the right skills in the right roles.
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