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Dining restaurants, Catering, Fast service restaurants, bars and pubs are some of the types of Food and beverage businesses. The majority of dining restaurants provide waiter service to their customers. Fast-service restaurants provide assisted service where users need to collect their food while the staffs are responsible for cleaning the tables. While themed restaurants in general provide buffet services. 
The different types of food and beverage businesses are plate service, cart service and buffet service. Plate Service is a service in which the quantity of food is predetermined in the kitchen (Bbc, 2023). The plate is first served and prepared in the kitchen and then administered to the customers at their table. In the cart service, a cart is used to deliver the food to the customers seated at their tables (Bbc, 2023). The food is assembled at the tableside and is distributed from the cart. In buffet service customer collect plates and visits the buffet counter where food is kept cooked in abundance (Bbc, 2023). The food quantity in general is not predetermined in this case.
The styles of service offered in the businesses are Assisted service, waiter service and self-service. In waiter service, the food and beverages are served to the guests by the waiters. The waiter collects food from the kitchen and serves guests at their tables. In self-service, customers are required to collect plates and visit the counters by themselves and serve themselves. Customers in this case do not get any assistance from the service staff. In assisted service, Customers collect main courses by themselves while waiters serve the extra additions like salads and water (Counterline, 2023). Assisted service can be referred to as a combination of waiter service and self-service.
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	Services offered 
	Hard skills 
	Soft skills 

	Assisted Service
	· Customer service fluency
· Experience in working in a fast-paced environment
· Inventory management
· Cash handling
	· Communication skills
·  Understanding skills
· Problem-Solving

	Waiter Service
	· Handling of plates
· Food safety
· Menu knowledge
· Noting knowledge
	· Listening Skills
· Communication skills
· Basic Math Skills
· Collaborative skills

	Self-service
	· Presentation skills
· Planning Skills
· Maintaining safety and Hygiene skills
	· Understanding skills
· Communication Skills
· Predictive skills


Table 1: Hard and Soft skills required in different services provided by Food and beverage business
(Source: Self-developed)
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From the above module, I have understood that there are skills like communication and listening that play a huge role in customer service. I intend to improve my listening and learning skills which also helps me in improving my customer service skills. I will use this learning to frame a plan for myself that would help in my personal development. According to Manikandan et al. (2018, p.4538), the safety of food and beverage is as important as maintaining hygiene in the food and beverage business. It will ensure that the food business has a quality brand image and gains the confidence of customers. The above learnings can also be used to create more personalised customer service when handling customers. According to Juanamasta et al. (2019, p.2006), creating a personalised customer experience helps in the enhancement of customer satisfaction. According to Ranjan et al. (2020, p.1643), the method of noting helps waiters in communicating personalised requests of customers to the other staff in the same setting. I can use the learning from this module in framing better services to costumes in the food and beverage business. 
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I have understood that in buffet service waiters do not have much role to play as it does not include much interference of waiters with the customers. However, there were times when customers do ask for some insights about the dish from the waiters. Hence, it can be said that waiters in the buffet should be aware of the dishes and their contents. My visit to a buffet service was not a pleasing one as I did not have many options to eat and no personalised adjustment could also be implemented in the dishes. In cart service, I have noticed that the cart contains cooking equipment which does not feel comfortable when revolving around people and with kids around this always possesses risks of hazards. My personal preference is directed towards waiter service as it does provide an opportunity to adjust the food according to your taste and preferences. The waiter service system also helps in getting a personalised customer service experience. There are times when I have asked waiters for food recommendations I should try and all of that has turned out to be great. My experience with waiter service has been great and hence I prefer waiter services. 
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