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The hospitality and tourism sector includes all economic activities that either directly or indirectly support, rely on, or contribute to travel and tourism. This sector of the economy includes Hotels and resorts, restaurants, catering, nightclubs, bars, transportation, tourism, and many more (Chen, and Voigt, 2020). Customer satisfaction is crucial in hospitality management, and the primary objective is to provide the best possible customer experience. As a result, hospitality management courses impart professional-focused hard skills (such as language skills, scheduling, room pricing, etc.) and soft skills that have to do with how one performs and interacts in a professional situation.
Hospitality management training offered at the university must be in line with the standards of the hospitality industry. The American Hotel and Lodging Education Institute (AHLEI) has been a founder in providing industry-standard knowledge. Higher education programming and industry standards share the principal themes of customer satisfaction and service, professionalism, teamwork, sales, marketing, health, and safety. (Brown G, Hepner K. 2009). About me, I can say that I try to develop as many skills as possible so that I can satisfy all the needs of the customer, I still need to update hard skills such as knowledge of computer software. The right skills can be gained through years of work or a formal degree, but the necessary soft skills are much easier to acquire through real work experience.
Preparing, presenting, and serving food and beverages to customers are all part of the food and beverage service process. All alcoholic and non-alcoholic beverages are considered beverages. The following categories can be applied to food and beverage services:  Table service, Self-Service, Assisted Service, Single point service, and Specialised or in situ service. (Asaithambi, and et. Al, 2019). The term table service is used in the restaurant industry to describe a service where customers are seated at tables and served by waiters. A restaurant is described as self-service where customers have to get food on trays and bring it to the table. Most of the assisted service is a combination of waiter and self-service and you can order from the menu, buffet, or passed trays. A single-point service where customers can order, pay and pick up from the same point, and here you can find fast food, Drive-thrus, or takeaway. The information about various food and beverage companies are discussed here: Luxury restaurant places to eat and drink where special meals are served in special ways. Customers tend to have a high level of purchasing power, and they view eating as an activity. Brasserie restaurants are typically all-day fine dining restaurants that aim to offer quality food in a more relaxed environment at a more reasonable price. Also, most cafes have comfortable seating areas. Cafes are shops where customers can easily consume foods like cakes, sandwiches, pizza, and hot and cold drinks (Reimo and et. Al, 2020). The skills required in this industry are the ability to quickly identify and resolve issues is necessary, as is the ability to delegate tasks effectively. The restaurant's day-to-day operations are my responsibility as a restaurant manager. The duties include managing payroll, sign-off times, and staff schedules, ensuring that the kitchen and front bar are well-stocked, ensuring that the policies and procedures of the company are followed, submitting reports on profitability, and managing budgets and participating in discussions about ways to boost the restaurant's profits and attending meetings (Jaeger, and et. al, 2020).
Being an employee in the food and beverage industry was the best experience in this industry. I was the manager in the F&B sector in which my role was to guide the subordinates. I also decided on a menu for the festive days. As a manager, I managed various events with clients. By remaining in this industry, I have gained better experience and enhanced the skills such as hard & soft skills (Arora, and et. Al, 2021). Further, various skills are required such as knowledge of computers, mobile devices, or software, and customer service is one of them. The most common computer skills are the use of Microsoft Office, email communication, data visualization, spreadsheets, communication, and collaboration platforms or software. (Volen Vulkov. 2022).
 In conclusion, the food and beverage industry is wide and includes various sectors. To work in this industry requires many hard and soft skills. Communication skills are especially important. There are different types of businesses included in this industry and various styles of services too. Further, the role of the manager in this industry was a nice experience. The main aim of this sector is to satisfy the clients.
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