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DOES THE REQUIRED SKILL SET OF A FOOD & BEVERAGE EMPLOYEE CHANGE, BASED ON THE TYPE OF BUSINESS AND THE ROLE OR SERVICE THAT THE FOOD AND BEVERAGE OPERATION UTILISES?
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Types and styles of service offered and change in required hard and soft skill 
There are certain distinct service styles followed in the food and beverage industry. 
Table service 
Table service is recognised as the traditional serving style in which guests sit at the table while serving and serving food on the table itself. Some of the significant styles in this service are highlighted below. 
Family or English services depict the peculiar nature of food being brought out by servers and asked for the guest’s approval. The servers then wait to replenish the guest’s plate by taking platters around the serving. 
Plate or American service is recognised by the guests being served food made and served in prominent portions in the kitchen itself (Wilson, 2020). The accompaniments such as colour and assorted elements are sorted in the kitchen itself. 
French service is primarily segregated into cart french and banquet french service. Even the food is assembled and prepared alongside the table and is primarily served for VIPs or in small groups. In banquet service, food is prepared in the kitchen and the servers are serving food from an individual's plate. 
Silver service style offers food in silver plating and casseroles. During serving, the hot platter is served from the server and is asking the host for approval. 
Assisted service
In this service, the guests enter the dining area, collect the plates and make themselves comfortable in serving their food on their own. Guests can either get partial services at the table or even totally replenish their plates (Weaven et al., 2021). Some of the styles in this service are cafeteria service, food court, single point service, take away and kiosks. 
The change in the skills required in the different serving styles is highlighted in this section.
Customer service
A friendly environment where guests feel relaxed to have food that soothes their body and conversations that soothes their mind is the agenda of every food and beverage company. Servers, hosts and chiefs all have to work efficiently in order to give customers their desired preferences (Parks and Rauchwerger, 2023). Complaints and negative reviews rapidly take down the restaurant’s reputation. In table settings, customers can complain to the manager about the chief for food quality or servers for service quality while in assisted service complaining to the managers about similar complaints is also not rare. 
Hospitality 
Friendly demeanour and polite service are the basis of any interaction within the hospitality industry. Whether the server is involved in serving table style or assisted style, it is crucial that behaving well is the most priority (Dopson and Hayes, 2019). Even when the customer is wrong or has different demands, both servers have to try their best to cater to the needs as much as possible. 
Adaptability 
The food and beverage preferences of the customers are quite personal and in each context, the servers, chiefs and busboys have to maintain the temper of the guests. The table style focuses on maximum interaction with the guests and their perspective has to be very clear about remembering the specific preferences of the customers including their allergies and delivering the food exactly the same (Brito et al., 2020). In assisted service, servers are mainly required to replenish the food counters and keep the food hot during all servings of food. 
Organisation 
Servers have an extended service range as they have to maintain kitchen supplies, table items and inventory as soon as the table is cleaned up for new guests (Mathew, 2022) The servers depending on table style or assisted style have to change the table settings and cutlery items on the table itself or the counter. It may vary in the speed and duration each has to be filled. 
Time management 
This service-based industry is time-pacing where being swift is the key. In order to make sure food is at optimal temperature, it has to be moved fast from its point of preparation to the guest's table. Depending on the serving style, the server has to make sure to be directly involved in giving hot food to the guest's plate in case of table service. In the case of assisted service, the servers have to be just able to serve hot new batches to the food counter. 
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Future applications of learning
In my learning module, I learned about soft and hard skills and how they change in the hospitality industry depends on the service styles. I believe that I have better knowledge about serving customers depending on the style of service that they choose. I would pace myself and shift my attitude while I serve a table-setting guest and that will be different from that of assisted serving. But in both cases, I would remain calm and polite to cater to the needs of my guests. I believe that such insights can help me understand the mindset of each guest who opts for these different serving styles and I can adapt to acting exactly accordingly.
Personal reflections
[bookmark: _llxot11p9loa]Kindness and compassion should be the key defining factor in every industry and not only in the hospitality industry. In my opinion, the life of people behind putting up good food and a great time for the customers takes a great toll. The customers have the final say. I believe that in the hospitality industry, the shift in preferences and attitudes is so fast that servers do not get enough time to get accommodated. Even if the servers are aware of the crowd that is attracted by the table or assisted service, not all customers are the same and have the same preferences and cannot be put into brackets (Berger-Grabner, 2021). This makes the job even more challenging.
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