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Introduction
The company of food and beverages include different sectors of business. In this project assignment, different beverages and foods are included as to discuss different skill sets of employees-based requirements in this food hospitalities businesses. It also describes different past personal experience and how to make difference in the learning process to make future success. 
Different styles of Food & Beverage business service required hard and soft skills
In the beverages and food industry, there are many different styles and services include as discussed below:
1. Table service
The customers arrive and waiter presents as to set menu cards and water to please the service with the customers (Mohamed, Abdul Rahim and Ma'aram, 2020). There are different types of particular services as to categorize them in different types. 
English service is also known as family service in which host is the main factor and subsidizes (Carlisle, Ivanov and Dijkmans, 2021). 
(Weber, Lee and Crawford, 2020). 
Required Skills
· I should be full trained to handle plates of food.
· I and service provider must be aware of the table and chairs setting standards of place.
· It is the requirement of the waitron to have good communication skill as to provide service to the international guests and to give them quality service (Muliadi et al., 2022). 
· The employees and servers of food sector should be trained to work under-pressure as many guests can arrive at the same time in the hotel (Zaragoza-Saez, Marco-Lajara and Ubeda-Garcia, 2022).
2. Buffet service:
Buffet is the supported service and also called self-service as in this system of hoteling, the host and guests are provided with dishes and they can reach different food counters and can plate out different dishes being placed on the counter (Bjorklund et al., 2020). 
Required Skills
· Hygiene and cleanliness is the must requirement by the buffet system as they have to handle different food at same time and must be careful of the hygiene and cleanliness of the place. 
· Handling food of larger size must be the requirement of the training of the employees.
· Good communication and patience attentiveness is the most common and important soft skill that are required by the servers in the hotel and food sector (Mahafzah et al., 2020). 
3. Single-point service:
It is also called take-away and food court, where the food is cooked on orders and are paid before taking away the food from court. 
Required Skills
· In this service, a good communication and problem-solving skill is the most required skill as many guests and clients are being approached by the server and he must be able to deal with all to avoid any kind of conflicts and issues between customers (Akyazi et al., 2020).  
Personal reflection
I have worked as the supervisor in Liverpool Street, and I have learned that many of the food and beverages industry is focused and concerned with the good customer services. Provision of food and beverages in perspective of the hospitality industry is the main concerned area and aspect in perspective of the service operations of a food and beverage business. Some of the key areas of my responsibilities to look for as supervisor in food and beverage business include proper management of employees, provision of required level of training, effective time management, operational management and financial management and some other activities. In the food sector, satisfaction of customers is the basic and important requirement of hard skills. I have faced many issues and I have got help from my seniors as get trained with respect to the arrangement of napkins, seasoning sets, and cutlery handling (Kponee 2020). 
A food error is considered as one commonly existed error in relation to restaurant business and may happen either by the server or by the kitchen or it may also occur because of long times for ticket. Accommodating for each of the issues is included in my job and I am also responsible for keeping all clients happy. In this way I have gained learning of keeping patience and get proper understanding of concerns of other individuals around me and I have also improved my capacity of working under stress conditions. As a server I can say that best friend for me is the multitasking. There are several tables are included in each server at one single time and prioritizing and strategizing different services is their key role. It is a fact that efficient service depends on this. In terms of making strong relationship with members and co-workers is one important element. An individual is taught by working in restaurant of how he can be a team player. For running a restaurant in proper manner, different hands could be taken by it. Strong work ethic is one key learning I have attained and gained by working from my experience as waitress. I have a food-built character and capacity of working on 12-hour shifts without taking any breaks. I have learned in this way of focusing on the job by putting my needs aside. 
Conclusion
In this above discussion, I have learnt that in any business sector especially food and beverage business, there are important soft and hard skills that are the crucial and must be successful in the food sector and continuous learning help to gain and attract many opportunities in the food business. 
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