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Introduction
Now a days, a country's economy benefits from a thriving food and beverage (F&B) service sector in a variety of ways. According to George (2008: 179), the food and beverage industry is a vital component of the tourism industry and the second-largest segment in the hospitality sector after lodging.The hospitality industry's profitability is significantly impacted by the food and beverage services sector. A sizable number of clients use catering establishments frequently due to the growing relevance of business meetings and a variety of personal and social activities. Employees in the food and beverage industry put forth great effort to enhance the client experience (Davis et al., 2012).
Discussion
Food and beverage workers take customers' orders, deliver their food and beverages orders, check to see if they enjoyed their meal, take their money, and deal with complaints and issues as they arise. They work, among other locations, in fast food restaurants, dining rooms, hotels, exclusive clubs, convention centers, and cruise ships. They are informed about food and beverage goods, customer service techniques, and responsible alcohol serving procedures.
Now the question arises that “Does the required skill set of a Food and Beverage employee change, based on the type of business and service of business that the food and beverage operation utilize?”
Yes, the skills of the employees from the Food and Beverage business varies based on the services and types of the business. 
There are some types of Food and Beverage businesses and services given below in which the skills of employees vary.
1. Fine Dining Restaurants (Upscale leveled):In a luxury restaurant, you can eat and drink while enjoying premium food and inventive presentations. In general, customers are very wealthy and see eating as a leisure activity. They have incredibly sophisticated and diverse cuisines. In this type of F&B businesses, the employees are required to follow some Table Service etiquette towards the guests-
· The chefs are enriched with the high-end menus. 
· The waiters welcome the visitors warmly and with a formal facial expression.
· The waiter or waitress can typically refer to the customer as sir or madam.
· The server or waiter must have a thorough awareness of who ordered which meals before serving the guests' orders. The chef attempts to make sure that he has met the visitors' needs while preparing food for them, and the other staff members try to ensure that guests are in a comfortable environment (Gul, 2014).

2. Brasserie:Brasserie eateries typically aim to provide top-notch food in a more relaxed atmosphere and at a more affordable pricing. They are frequently described as an all-day great dining experience.
· This type of service demands extremely meticulous and highly competent workers because it is a very expensive and intricate sort of service. 
· The chefs prepare meals in front of the guests as a means of showcasing their culinary expertise.
· The servers are mindful of the fact that drinks are served from the right.
· Professional staff are used in this type of service to operate the server slowly and correctly.
3. Buffet Service:A buffet can be a sideboard or a method of serving food that allows guests to help themselves in a common space.
· Behind the counter, waiters assist guests with transferring food from the chafing dish to the plate.
· The staff constantly fills the buffet containers.
· Some buffet counters have cooking stations where the food is prepared as it is served, such as fish or meat stations or pasta stations.
4. Cafe:Seating settings in cafes are typically welcoming. Cafes are establishments where a variety of hot and cold beverages, snacks, and cooked dishes including sandwiches, pizza, and cakes are available. 
· Typically, this kind of service is utilized in canteens, businesses, staff cafeterias, etc.
· Once the customer has finished eating, the waiter ensures that the used plates are removed.
This is how, the skills, the nature of the job of the employees change based on the type of business and service of the food and beverage industry (Viljoenet al., 2014).

Personal reflection
I'm one of the many who thinks the nation would be far better off if everyone spent a year working as a waitress or bartender. When a plate is dropped in a restaurant and I see the waitress turn beet red, I have a small death wish because I am a recurring overtipped. In high school, I held my first "real" job at a fast-casual restaurant. I worked at a different fast-casual business during my internships in college, bussed tables at a country club, trained to be a bartender, served, and then helped with event planning and management. In addition to some of the most challenging coworkers, I also met some of the most amazing, devoted, and fascinating people. I've experienced times when I learnt a great deal quickly and was amazed that I could even remember it all(Sarwaretal., 2012).
Everybody has a different journey that led to who they are now, and the fast-paced, thrilling, and occasionally harsh food and beverage (and hospitality) sector is largely responsible for what I've accomplished and what I intend to accomplish.
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