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Food and Beverage businesses can offer a variety of service styles, ranging from quick-service restaurants to fine-dining establishments. Each type of service requires different levels of hard and soft skills from employees, which can affect the level of service offered.

Quick-service restaurants: Employees at QSRs require strong customer service skills, efficient multitasking abilities, and basic food preparation skills. Hard skills such as point-of-sale (POS) system operation, food safety knowledge, and cash handling are also essential.
Casual dining restaurants: In casual dining restaurants, employees need to be more customer-focused and possess stronger hospitality skills than in QSRs. They should also have a good knowledge of menu items, wine pairing, and table service skills.
Fine-dining restaurants: Fine-dining restaurants require the highest level of customer service skills, attention to detail, and knowledge of high-end food and beverage service. Employees in these establishments should also have strong wine knowledge and be skilled in table service techniques such as silver service.
Bars and nightclubs: Bartenders in bars and nightclubs need to have strong mixology skills and be able to work in a fast-paced environment. Customer service skills, cash handling, and product knowledge are also important.
Cafes and coffee shops: Employees in cafes and coffee shops need to have strong customer service skills, knowledge of coffee and food preparation, and basic barista skills.

From a costumer view: as a customer, I have noticed a few trends in the industry that impact our dining experiences.
The rise of health and wellness awareness has led to a demand for healthier options on menus. This has resulted in restaurants offering more nutritious choices such as whole grain, plant-based and gluten-free options. This is a positive trend as it provides customers with options that cater to their health needs and preferences.
Technology has greatly impacted the food and beverage industry. Online ordering, delivery services, and mobile apps have made it easier for customers to order food from their favorite restaurants without having to leave their homes. This convenience has led to an increase in the number of people ordering food for delivery or pickup.

The food and beverage industry has become more competitive, with new restaurants and food trucks popping up all the time. This has led to an increase in the number of promotions and discounts offered to customers, making it easier and more affordable to try new things.
I don't have personal experiences in the food and beverage industry, but here's some information that might be useful for reflection and linking to industry discussion: I don't have personal experiences in the food and beverage industry, but here's some information that might be useful for reflection and linking to industry discussion: 
The content available on module can provide a comprehensive understanding of the skills required for a food and beverage employee, such as customer service, communication, and food safety.
To apply what I can learn in the future,I can practice and demonstrate these skills in my daily work, continuously improve upon them through feedback and self-reflection, and stay updated on industry developments and trends.
My personal reflections can focus on my strengths and areas for improvement in the skills that I have learned, as well as how you can use them to enhance your performance and contribute to the success of the food and beverage industry.

Overall, linking my work and personal reflections to industry discussion can provide valuable insights and opportunities for growth, both professionally and personally.

In conclusion the level of service offered by food and beverage businesses can dictate the types of skills required of employees, with higher levels of service requiring stronger soft skills and a more comprehensive knowledge of food and beverage offerings, the required skill set for a F&B employee can vary based on the type of business and the type of service offered. It is important for Food &Beverage  operations to assess their specific needs and to hire employees with the skills and experience required to meet those needs. By doing so, they can ensure that they provide excellent service to their customers and maintain a high level of operational efficiency.
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