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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 utilizes?
Food and beverage service is the special link between the menu, those preparing food and drinks and the customer, in any hospitality business (Foskett et al. 2021).
The main aim of this reflective journal is to compare and analyse the set of attributes required to work in food and beverage, highlighting the importance of soft skills and hard skills and what role they play in exceeding guest expectations.
Staff member skills can have a big impact on labour costs and the equipment used (Foskett et al. 2021). In a fast-food, the equipment can help less skilled staff but if we think of a quality restaurant where the food produced is at a high level so need to be the staff skills.
Food and Beverage services require a good knowledge of the product, teamwork, technical skills for table service and interpersonal skills, the personnel need to offer details for the customers, local knowledge, cultural awareness, sales ability along with good memory and good hygiene, maintaining a safe and secure environment and deal with food safety (Cousins and Weekes, 2020, p. 25-54).
 Differing on the service, fast food staff doesn’t need too many technical skills, compared to the restaurant staff who need education and experience. Various types of service required a different set of skills and visiting a Michelin-star restaurant you have big expectations from the staff, to be skilled and attentive, different from fast food which needs more efficiency and speed of service. In a restaurant with a wide variety of drinks and wine selection, the staff need to make recommendations to the customers and have good communication skills, all the staff must be trained, to deliver and exceed customer expectation, the restaurant service is not a simple system of delivering food and beverages to customers, the client must be the heart of the process active involved (Foskett et al. 2021, p.227-241).
Along with the basic skills came experience, dedication, training, passion and resilience (Boussard, 2021). Restaurant server need excellent attention to detail he is the one who interacts with the guests more often, taking orders, asking about drinks and making a suggestion from the menu, they also need to be clean and organised, which behaviour depends on the success of the service and business, the server needs to anticipate guest needs, have a good memory about the orders taken, he can increase the sales of food and beverage making suggestions on drinks and special menu (Walker, 2021, p. 184-188). No formal education and no experience are needed for a fast-food server different from a server in a quality restaurant where experience, knowledge and qualification are necessary (Indeed, 2023).
With a sector of hospitality in a constantly changing process, we can see today open kitchen and we are taking part in the chef working practice. According to one research in this area, the chef transformed his skills, from a closed kitchen to customer engagement, a modern chef needs interaction with customers, open kitchen transform, the hard skills(cooking) into soft skills(customer service skill), to exceed customer expectation, the chef has to pay attention on behaviour, good hygiene is critical, they need to entertain customers senses and on the other hand, customers can give back job satisfaction, motivation (Graham, Ali and Tajeddini, 2020). For a chef achievement along with commitment and hard work stays a good knowledge of food hygiene and safety, functional competencies, the importance of culinary skills, taste, culture, creativity and aesthetical to his work with managerial skills, leadership and motivation (Mahfud, Pardjono and Lastariwati, 2019). We are all looking for meal experiences, for satisfaction to complete our needs.  The customer’s expectations and the style of service provided depend on several factors, convenience, physiological, economic, social, and psychological needs (Cousins and Weekes, 2020, p.8).
According to Ramli et.al (2018), in the study of employee performance in the Food and Beverage industry, the employee has the most important role in the hospitality industry, the technology is a good helpful instrument for employees giving opportunities to improve and motivates, training and progress for developing skills, especially in the implementation of training to secure employee performance. Today we can take advantage of different online platforms and career services systems through the University and utilize this advantage to link with employers, very helpful in developing our skills and preparing for work, a specialised service requires a degree in hospitality. While studying I can see now the importance of hard and soft skills to the level of service offered.
Following my experience and the theories, I have come to the conclusion that staff members working in the food and beverage sector do change the required skill set depending on the type of business and services that they provide. 
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