Does the required skill set of a Food and Beverage employee change, based on the type of service that the food and beverage operation utilitizes?
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Introduction:  This a journal about Food and Beverage employee skill set change depends on type of industry. I talk about my experiences, feelings, and I compare single point service between table service within excellent service. How can change required skillset. Why important hard and soft skills.
Main body:  
Unfortunately, I don’t have experience in the hospitality industry. I choose this course, because I wish to change my career. That’s why I wish to talk about my observation as a customer. Let I share 2 different experiences. First: I been Barcelona in a good restaurant, as a guest It was a table service type of service. Served at the table, include plate and silver service.
[bookmark: _Hlk126139241] (Cousins and Weekes, 2020, p.15)
My first impression was good. Someone opened door us and smile. He showed our table and given a menu and wet wipe lime scented. Everything was fancy, and clean, blameless. Stewards were polite and friendly. He offered us a traditional paella on share plate. Staff had knowledge about their food. He warned allergen details. On the Menu had description, no picture.  I learned in class, it showed high level of excellent service. They are delivering promise, what they promise on website. Providing personal touch. He called on my name. I did our reservation. I felt good. They received a good rating and tips. If we go to Spain again definitely visit them.
 (Johnston, and Clark, 2012, P. 435)
 I tell my Bad experience from takeaway. They do single point type of service. I just walked in and ordered what I want. I ordered fry chicken with fries. When I went home, I seen my Chicken was uncooked, fries were too greasy, and my drink was missing. I wrote them about my situation. They ask to apologize, offer me money back or another food and they will replace missing item. With free home delivery. I ask my money back. I never visit this place again. What I should do in future. I should have been informed about that place, before I went in. (Cousins and Weekes, 2020, p.17)
If I compare these 2 types of service. It is true, that you get what you pay for it. Takeaway offer fast food and provide variety of international foods. This Type of service all about quick, cheap, grab and go. It is a time saver option.  In the table service restaurant, we must wait for food, we got in a plate. We paid our bill at the table. In takeaway, even if there is a table, we must pay at the cashier at the counter. Personally, I prefer to go restaurant instead pay more for the quality and feeling. I pay for knowledge, professional, all things, like how they served, my food how looks like etc.
Hard skills type of skills is leaned, it is specific knowledge, that help be success in career. Requirement if someone apply one job. (Doyle, 2022)
Soft skills: can be gained through experience. like good communication, customer service, conflict resolution, empathy, collaboration, flexibility, positive attitude
(O’Neal, 2020)
The requirements skillset increase depending on the type of business or service and from the type of position. Example: Waiters supposed to know which wine matching with which food. Port and red wine go well with cheese. Red wine best served with red meat etc.
(Walker, 2021, p. 136)
Example: McDonald they do fast food. There employee don’t need to serve the food like in the hotel or in restaurant. They did not use plate, only tray. In the restaurant they need knowledge how they serve, how they speak to the costumer, and they need good memory etc.
If I apply as a Hotel Manager. I need to get more knowledge, and experience in the future. Set up my hard skill set. That’s why I apply for the University. Also, I need soft skill, like good problem solving, experience.

Conclusion: 
Food and beverage operation complex teamwork. Behind the screen people work hard, learned a lot. How you can get good feelings, special experience. They try to provide excellent service, what you pay. That why we go to the restaurant. Holiday. We wish to get more good memory. Then we think back, and we smile. This people made my holiday fantastic, because they did their job well. 
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