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Personal reflection
Description
In this reflection, I underpin different food & beverage businesses according to the types and styles of service they offered. For example, fine dining restaurants offer a more formal style of service, while casual eateries offer a more relaxed atmosphere, some businesses offer table service, while others counter service, and some focus on quick and efficient service, while others focus on providing a more personalized and leisurely experience (Magalhães, Araújo, and Andrés Marques, 2022). As the type and style of service change, the required hard and soft skill sets of employees also change (Weber, Lee, and Crawford, 2019). Hard skills are specific, technical skills that are required for a particular job. For example, hard skills for a chef would include cooking techniques and knife skills. Soft skills are interpersonal skills that enable employees to interact effectively with customers and co-workers (Anthonius, 2021). For example, soft skills for a waiter might include excellent customer service skills and the ability to upsell menu items. In some cases, such as front-of-house staff in a fine dining establishment must have excellent customer service skills, while those in a casual eatery may need to be able to work quickly and efficiently under pressure (Davis et al., 2018). Further, I explained how important it is to match the right employee with the right business in order to ensure that customers have quick service and a delightful experience of eating.
Feelings 
I am very pleased with what I have learned from this module and whenever I visit any restaurant, and the hotel I feel that providing excellent customer service is essential to keeping customers happy and coming back for more.
Evaluation
After visiting and eating in different cafes, fast-service restaurants, catering, pizza restaurants, and catering businesses, I observed as a customer that the most basic level of service is self-service, where customers serve themselves from a counter or buffet. This requires little to no interaction with staff, so the skillset needed is minimal for instance fast food restaurants. Then I found the next level up is counter service, where customers place their order at a counter and staff bring the food to them. This requires good customer service skills as well as the ability to work quickly and efficiently, this includes cafes and some casual restaurants (Losekoot et al., 2012).
While after going in fine dining restaurants and traditional restaurants, I observed the next level of service is table service, I observed that this requires excellent customer service skills as well as good organizational skills to keep track of multiple orders at once.
Last year, I got the chance of going to London with my family and during our stay in a hotel for room service, where employees bring food and beverages to guests in their rooms, the employees require good time management skills as well as being able to work independently.
Analysis
So my analysis on the basis of learning from this module and observation as a customer in different restaurants and hotel style is in all these only those employees are successful who are able to work quickly and efficiently under pressure. Employees working in all types of casual restaurants must be able to take orders accurately and prepare food according to strict guidelines (Marneros, Papageorgiou and Efstathiades, 2020). In the case of fine dining restaurants, employees have to serve at business parties, business meetings, Ings, and dinners and all these require employees to provide more personalized service (Durrani and Rajagopal, 2016). They must be able to build rapport with customers and make recommendations based on their individual needs. Also, those working in a fine dining establishment will require more sophisticated skills, such as wine knowledge and table etiquette (Anthonius, 2021).
Conclusion
To conclude, all businesses in the food and beverage industry require employees who are able to provide good customer service and employees must possess good team working, communication, organizational, and multitasking skills (Anthonius, 2021). However, due to the nature of the work involved, casual restaurants generally require employees who are able to work well under supervision, while fine dining establishments need staff who are more independent and self-motivated (Anthonius, 2021). Overall, there is a wide range of skills and knowledge required by employees working in the food and beverage industry. The type of business will dictate the specific skills that are needed (Davis et al., 2018).
Action plan
I have learned a lot in the food and beverage operations module and I am sure that I will be able to apply what I have learned in the future. The most important thing that I have learned is how to manage a food and beverage operation effectively. I have also learned about different types of food and beverage operations, and how to select the right type of operation for a particular situation. Additionally, I have also gained practical skills in areas such as food safety and hygiene, barista training, and wine appreciation. I believe that all of these skills will be valuable in my future career in the food and beverage industry. Menu planning is a critical part of running a successful food and beverage operation (Sisson and Adams, 2013), and I now have a good understanding of how to create an effective menu I have also gained a better understanding of the various factors that need to be considered when Menu planning, and I am now able to create more balanced and nutritious meals.
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