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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?  
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Whilst studying my course, I have learnt different hospitality service methods, for example; Table services, Assisted services, Self-services, Single point of methods and Specialised services. I will be comparing three different restaurant franchise and I have chosen; McDonalds, The Palm and Ribeye Steakhouse. 
(Mondal D, 2022) ‘The food and beverage service is a process of preparing, presenting, and serving food and beverages to customers.’ Hotel Management Tips. 29th October. Available at: https://www.hotelmanagementtips.com/food-and-beverage-services/ (Accessed: 29/01/2023)
McDonalds is a fast food restaurant therefore they provide single point of service which is where a customer orders, pays for their food and are served all at one single point, McDonalds also have food kiosks now which falls under the self-service method. In order to provide these services, an employee needs soft skills such as being able to work together in a team, having a good work ethic and problem solving etc. but also requires hard skills. These skills will be required on a day to day basis. Qualifications and training will also be required to work in a McDonalds restaurant depending the employees post. From what I have observed as a customer, McDonalds employees are also working at the drive thru taking orders from customers. They may also be required to deliver the food to the customer’s car depending on how busy the restaurant is or the size of the customer’s order. 
The Palm Restaurant is a buffet restaurant which means they provide a combination of table and assisted services which is where a customer helps themselves to food whilst typically following a path of prearranged food on display. But also certain parts of the meal are served to the customers and are made to order. Whilst visiting the Palm myself, I noticed how the employees came over and asked what drinks we would like and came and served the drinks. However, the rest of the food was that we could go and help and ourselves. Soft skills such as good problem solving, time management, multi-tasking skills are required to work at a buffet style restaurant. Furthermore, a good level of customer service is required whilst dealing with customers. Whilst buffet type places are not usually high end, there is still a level of customer service expected when visiting these establishments. This is especially true if working in the bar of a restaurant, drinks can be a very profitable part of the business especially in buffet type places where the price is usually set. Building a rapport and creating a pleasant atmosphere will entice the customer to spend more time at the business and in turn spend more money in the bar. This is knowledge I have gained from Market research and first hand explanations from friends and family that own these types of establishments.
Ribeye Steakhouse is a fine dining experience and they provide table service which means the customer will be served their meals by a waiter/waitress. As a customer, I noticed how attentive the waiters were and asking if the food was okay. He also had a sense of grace and decorum whilst waiting on our table. He was very knowledgeable of menu and was able to provide personal recommendations based off the rapport he built and our tastes. Hard skills will be required to work in these types of establishments for example, different language skills, specific qualifications and training may also be required. The staff may have also gone studied hospitality to gain customer service skills needed. Soft skills will also be required for example, excellent communication skills and attention to detail. The menu was designed with care attention with no pound signs next to the prices and certain menu items being based off weight. When visiting these types of establishments customer rarely tend to look at the price and little details like the detract from the amount of money the customer is spending. 
Based on the three different types of restaurant franchises, McDonalds is a cheap takeaway targeted towards families, couples and anybody looking to eat on a budget (Mcdonalds, 2023) ‘We put our customers and people first. Serving more than 3.8 million customers daily in the UK and Ireland, our customers love McDonald's for the food as well as our fast and friendly service.’ Whereas The Palm is priced more on the medium range and for families and couples looking for a place to celebrate anniversaries and birthdays etc. (The Oldham Times, 2022) ‘The cost to dine at the restaurant is £19.95 for adults and £9.95 for children aged from four to 10 years old. Children under three years old eat for free.’ Whereas the Ribeye Steakhouse is high end priced restaurant aimed at couples or groups of friends wanting to celebrate a special night. 
(Ribeye) Ribeye, offering a premium dining experience presenting luxury, creativity, and innovation. Available at: https://www.ribeyesteakhouse.com/our-story/ (Accessed: 31/01/2023)
The food served at these franchises are different too, McDonalds specialises in fast food such as burgers and chips. The palm specialises in more of different variety type of foods such as Indian cuisine, pasta, pizzas, chips along with desserts. They also offered mocktails, cocktails and alcohol which is not present at Mcdonalds. 
(Smith I, 2022) The eatery, which is within the same building at The Palm Suite events venue, formerly the Chadderton Swimming Baths and Sports Centre, has more than 22 starters, 34 main courses and 30 dessert options to choose from. The Oldham Times. 23rd October. Available at: https://www.theoldhamtimes.co.uk/news/23069322.inside-oldhams-new-buffet-restaurant-serving-100-items/ (Accessed: 31/01/2023)
The Ribeye steakhouse offers premium meat cuts such as steak, ribs, lamb shank, fish but the meals are smaller portions. The food is meant to be admired and appreciated before eating. Most customer will take a moment to take a picture of the food before eating and sharing amongst their contacts which in turn acts as free advertising for the business. Whilst this can be done in the other two establishments, visiting the steakhouse is also a sign of affluence. 
In conclusion based on what I have learnt in lessons about different service methods, I will be applying this to my future with my placement such as aiming to work towards the skills for table services and assisted services etc. Reflecting on myself, I need to work on my multi-tasking skills, language skills and using my initiative to be able to pay attention to small details. Finally these will all help me to build customer service which is required in all fields of business and hospitality.
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