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Depending on the sort of company and the kind of service that the food and beverage operation uses, different skill sets may be needed for employees. For instance, a fine dining restaurant could need more specific abilities than a fast-food restaurant. A Food & Beverage employee working in a restaurant with a buffet may require different abilities than one working in an eatery with table service (Carlisle, Ivanov and Dijkmans, 2021). This assignment will go into detail regarding the specific set of abilities that employees need depending on the sort of business and service that the food and beverage operation uses.
A full-service restaurant job demands a range of abilities. The ability to serve customers well is crucial. This entails being approachable and focused on consumers, being upbeat, and being able to deal with challenging clients (Filimonau, et al., 2020). Both a working understanding of the menu and the capacity for precise and effective order-taking are necessary. Having effective communication skills is necessary for working with other employees and managers (Filimonau, Zhang and Wang, 2020). To guarantee a safe and healthy environment for clients, knowledge of food safety and sanitation procedures is required.
Numerous abilities are needed to work at a bar or club. Bartenders and servers must excel in providing excellent customer service. They must be able to interact with clients efficiently and respond to their inquiries and complaints (Eldridge, 2021). They must be familiar with the menu of the bar, including the varieties of drinks offered, their costs, and any current specials. As they could be in charge of taking orders, serving drinks, and collecting payments, they must also be able to multitask. Bartenders also need to be knowledgeable with the rules and restrictions governing the selling of alcoholic beverages. They need to be physically fit so they can lift large objects and stand for extended periods of time.
The talents needed to work at a fast food business are varied. The ability to reliably take orders, manage cash and credit transactions, swiftly and precisely cook meals, and deliver good customer service are all required skills. They must be able to multitask swiftly and effectively and maintain composure in stressful situations (Gligor, et al., 2019). Employees must be able to maintain the restaurant and kitchen areas in a clean and orderly state because cleanliness is also crucial in a fast-food establishment. Employees must be able to communicate with others because a successful restaurant depends on it (Pejic-Bach, et al., 2020).
Employees in a catering company need to be knowledgeable about the menu, capable of giving excellent customer service, and able to collaborate with others. They must be able to accept orders, make food and beverages, and manage financial transactions (Disanto, et al., 2020). They must also have the professionalism to respond to any requests or complaints from customers. They must also be able to bring food and beverages to the event and set up and take down the catering area.
No matter what kind of company or service the food and beverage organisation employs, the staff members must be skilled, competent, and focused on providing excellent customer service (Fraser, 2020).

After finishing the assignment, I gained knowledge about the numerous kinds of skills that employees in the food and beverage industry need to perform their jobs effectively in the various business models and service models that the industry employs. While working on my assignment, I learned about certain theories. If I have the chance to work in one of the aforementioned divisions of the food and beverage industry, I will put my newly acquired abilities to good use. If I work in a full-service restaurant, I'll be customer-focused and committed to building strong bonds with my patrons. Regarding client orders, food safety, and cleanliness standards, I will exercise extreme caution (Yasir, et al., 2021). If I work in a nightclub, I'll familiarise myself with the menu. I'll work on improving my capacity to communicate and address client problems. I'll educate myself on the rules and laws governing the sale of alcoholic beverages. If I work in a fast-food restaurant, I will focus on the customer, develop my cash handling skills, produce meals swiftly, enhance my team's communication skills, and be mindful of the restaurant's cleanliness. If I work in the catering industry, I will hone my teamwork skills, my ability to take orders and make food and drinks swiftly, my attention to detail when it comes to customer complaints, and my ability to carry food and beverages to any occasion. I wish to provide my customers with the finest services possible by utilising and enhancing these skills.
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