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Food and beverage service refers to the preparation, presentation, and distribution of food and beverages to customers. Food can relate to a vast array of preparation techniques and cuisines. (Technology, 2021) These might be organized according to country. 
[bookmark: _Toc126284208]Food & Beverage businesses with types of services
There are several types and ways of food and beverage serving, but the most essential categories of food service are included here. 
· Table Service
· Buffet Service
· Cafeteria service
· English Service 
The hard and soft skill sets that are required of employees differ depending on the degree of service that is being provided and are detailed in the following paragraphs-
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Table service is considered a transitional form of service since it bridges the gap between English and American service as well as other styles. In this type of food and beverage service, the client is seated at a covered table and then orders from a menu. It is required to make direct eye contact with the guest and greet them with courtesy. (Career Guide, 2020) When serving a guest, it is customary for the server or waiter to address them as sir or madam. If the server knows the guest's first name, he or she should address the individual by their surname and title. Assist the visitor in locating a seat according to the size of their group or any other unique requirements. After the doors have been opened, the menu will be distributed beginning with the women, then the host, and then clockwise to the remaining guests. In this approach, special concern must be given to children. Before commencing to fulfil the orders of the guests, it is essential for the server to have a firm handle on who ordered specific meals. (GCadmin, 2020)

[bookmark: _Toc126284210]Buffet Service
As part of buffet service, food-filled chafing pans are put on counters or tables. The visitors or customers may consume as many of the items as they choose at their own discretion. At the beginning of the buffet counter, customers will find a plate and cutlery (fork and spoon). Waiters stationed behind the counter are ready to help guests with moving food from the chafing dish to plates. It is the responsibility of the personnel to ensure that the buffet receptacles are continually full. In a specific type of buffet arrangement, such as a sit-down buffet, the food is served to the tables at the right time. (Vespia, 2019) At certain buffet stations, for instance, there is live cooking. Countertops that cook the fish or meat being displayed, as well as pasta and other food counters, etc. In addition, visitors are permitted to replenish whichever item best meets their need. The recommended number of persons a single buffet counter may serve simultaneously is between 70 and 75. The arrangement of the banquet hall and the number of buffet counters required will be determined based on the guaranteed minimum number of guests. (Mondal, 2022) When organizing a large party or event, it is recommended that you use this service. While visitors are being served from the buffet, the banquet staff must maintain a clean and orderly environment.
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Typically, canteens, factories, employee cafeterias, and other comparable institutions utilize this service. It comprises of a restricted or set menu. There is no assurance that prices will be set at a level that is subsidized. It is likely that only authorized people will be permitted to access this café.  (Seup My Hotel, 2019) There is limited space available with only the most basic facilities. At the conclusion of their dinner, the visitor is responsible for putting away any used plates and silverware. To maximize the usage of available floor space, narrow tables are typically paired with tall tables. (ms3304hospitalitymgt, 2012)
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In English service, food must be served on large platters or in big bowls.  Then, waiters and waitresses deliver the meal to the tables where the visitors are sitting. After the host has inspected the food and given their stamp of approval, it is presented to the table. (Tutorialspoint, 2019) The guests then serve themselves and distribute the food to one another at the table. In some situations, the host may ask the waiter for assistance with meal service. This type of food and beverage service is rather common since it is simple to give and does not need wait personnel to have much specialized knowledge. (Vulkov, 2022) It is simple to set up the F&B service that is organized like a family. It is not required that servers and waiters possess a particularly high degree of skill. In addition, a modest dining area or space is necessary for this type of service. (Unilever Food Solution, 2019) This kind of service is typically characterized by a faster rate of table rotation. The inability to precisely manage the size of individual portions is one of the most significant disadvantages of the family-style dinner.
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