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Introduction
 
​This student journal is focusing on discussing if the set of skills needed for Food and Beverage workers change depending on the type of services that the Food and Beverage company offers. Considering this, three different food and beverage companies are going to be discussed to investigate what different skills are needed from their employees to make the service provision of their company be of a high quality. The three different types of Food and Beverage Businesses that have been selected include the following: Fine Dining Restaurants, Fast Service Restaurants, and Traditional Restaurants. Each of these businesses offer different products, however, at the base of their business, they all have the same goal of offering a specific product and service to its guests and make sure that they are fully satisfied with everything part of their experience with the restaurant. 
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​The food and beverage is identified as being the largest segment of the hospitality industry (Alcott & Davis, 2013). This segment of the Hospitality Industry includes everything from a start restaurant along with various types of catering services to bars and food and beverage service providers for hotel, resorts, airlines, and so on (Wood, 2010). There are some general skills that Food and Beverage workers need to be successful in the industry and these include: customer service skills, ability to work with others, good verbal communication skills, active listening skills, good memory, and many others. 
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Speaking about the changing set of soft and hard skills depending on the type of the food and beverage business, it important to mention that the guests of different businesses with different products and services have different expectations and at the same time the duties of the employees differ. For example, in a Fine Dining Restaurants, the target market is expected to be based on upper classes and automatically the attitude of the Food and Beverage workers need to meet the standards of the guests. Therefore, despite the soft skills remain the same (including communication, teamworking, problem-solving, etc,) the hard skills are different because these are those teachable skills that are specific to the job you completed and therefore in a fine dining restaurant, the role of a food and beverage employee is to take the orders and serve the orders to the guest’s tables according to the hotel / restaurant specifications, efficiently and courteously. The attitude is also very important. 
Comparing the mentioned to the Fast-Service Restaurants, these are usually the fast-food restaurants, where the employers do not put as much pressure on the way in which the services are delivered. Here, the most important are the soft skills including communication, interaction with people, active listening and so on. Because in a fast-service restaurant guests are coming themselves to pick up their order, the role of the food and beverage employee becomes easier because there is no need to go to the table of the guest and retrieve its order. For example, in a restaurant like McDonald’s and KFC, the Food and Beverage employees have the role of retrieving the order of the guest while at the counter so automatically the process is less posh and more straightforward. 
 
Moving to the traditional restaurant, this is another context in which the hard skills are changing because the Food and Beverage employees need to be very familiar with all products of the menu to be able to answer potential questions about the products to the guest’s that want to try the specific traditional food but are not aware of each product available. Here the employee needs to adapt based on the products and services offered by the restaurant, whereas the soft skills as mentioned remain the same (Arduser & Brown, 2005). 
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It is important to have very well-developed soft skills to make sure that the guests are satisfied with the interaction that they had with the personal of the restaurant no matter what its type is. Therefore, as a Food and Beverage employee, you have the duty of treating all guests equally while offering them the service of the highest quality possible. The SERVQUAL model usually helps understanding better the concept of guest services and offering them to reach guest’s expectations (Kumar, 2013). 
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