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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 utilize?
Different skill sets may be required for food and beverage employees depending on the type of company and the type of service that the food and beverage operation provides. a food and beverage establishment's degree of service can be divided into numerous categories, including fine dining, casual dining, fast service, and catering (Boussard et al., 2021). While a fast-food cafe may place a greater premium on speed and efficiency, a high-end, fine dining institution may demand personnel with a higher degree of understanding about food and beverage matching. Additionally, the sort of institution may impact the abilities required, including those in customer support, product expertise, and operational abilities. The type of service has an impact on the abilities that personnel must possess, as well as on the environment and client expectations (Wood et al., 2013).
Employees at fine dining establishments must have both the hard and soft skills necessary to deliver high-quality service and satisfy patron expectations. The ability to operate specialised equipment, pay close attention to details, and have a thorough understanding of the available food and beverages are examples of hard skills (Brown et al., 2013). Soft skills, including exemplary customer service, clear communication, and the capacity for teamwork, are also essential in this line of employment. Contrarily, casual dining establishments may possess a more laid-back vibe and place more of an emphasis on creating a friendly place for their patrons. The amount of specific expertise needed by workers in this sort of service may not be as high as that of those at fine dining places, but they continue to have good customer service abilities (Cousins et al., 2020).
According to Johnson et al., 2021, swift response restaurants like fast food franchises need staff with a simpler set of abilities, such as knowledge on how to prepare simple meals and provide excellent service to customers. The ambiance is frequently more relaxed, and rapid and effective service is really the priority (Cousinset et al., 2011). Additionally, workers with a separate set of talents are needed for catering services. Individuals in catering companies require good organisational and time-management capabilities in addition to customer care abilities since they must plan events and supply food and beverage to clients at several locations (Davis et al., 2018).
My own experiences have shown me that a food and beverage establishment's service offerings frequently influence the workplace culture and job satisfaction of its personnel. Employees in fine dining establishments frequently face greater pressure to deliver greater service and perform at a higher level (Foskett et al., 2021). However, staff members in fast-service cafes could encounter a more laid-back and less stressful work environment. I may use what I have learned about the skill set needed for F&B personnel in the future by considering the services and company types while choosing a career path within the sector (Zutshi et al., 2019).
If I am an employer, I may use this information to determine the precise abilities needed for each sort of service my company provides to make wise hiring decisions. If I were an employee, I might use this information to select career options that matched my abilities and interests and to learn the skills necessary for the services my firm provides (Motarjemi et al., 2014). I can use this information to keep developing my abilities and understanding in the F&B sector. I can spot opportunities for development and take action to hone those talents by knowing the abilities needed for each sort of service. This will not only benefit me in my current job but also increase my career opportunities in the future (Walker et al., 2017).
Finally, a food and beverage employee's skill set may vary depending on the type of company and the type of service provided. Future companies in the field of food and beverage should consider the kind of operation they will be providing when employing staff members because the skills needed for each kind of service may vary. I now understand how important it is to consider the type of service when choosing a career in the food and beverage industry, and I intend to put this knowledge to use in the future.
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