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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 utilizes?
Restaurants are food & beverage establishments where customers or guests are served food. The main services at the restaurants are waiter services, self-service, semi-self-service, buffet services, and Chinese banquet services. Under waiter services, a waiter takes care of everything from payment to serving food to taking orders. In the outlined form of set up an employee has to be able to multitask, have a good memory, and be knowledgeable about the restaurant's payment system. Under buffet services, customers select food from a large selection available on a buffet line (Ho et al., 2022, p. 108757). In such types of services, waiter can clear table and respond to minor requests or serve beverages or serve salad, soup, and appetizers. In buffet services, the most important skill is customer service skills and knowledge of different beverages and dishes.  Self-service require a guest to pick up, pay and place their order at a counter and waiters take orders from behind the station in semi self-service guest pay and order at the counter but when the food is ready waiter serves them (Kim and Park, 2022). Self and semi-self services call for knowledge of the menu and POS system. 
Bars as a food & beverage business establishments on the other hand serve alcoholic beverages like cocktails liquor, wine, beer, and even soft drinks and water. At the bar, there are a wide array of services offered namely counter services, tray services, velvet services, and bottle sales services (Hospitality School, 2022). In counter services, the bartender is tasked with taking and preparing guests' drinks. The bartender takes the guest's order and prepares a drink in front of the guest who is either standing or seating in front of the counter. The bartender in counter services has to have a sharp memory, knowledgeable about preparation and mixology, flexible and effective communicators. In tray services, the server who is assigned uses a tray to carry a ready drink to the table of the guest from the bar. Also, the server directly serves drinks to guests in case of cocktail receptions where no tables exist. The tray servers must have stamina, the ability to multi-task, problem-solving skills, and good customer service. Velvet services occur in clubs, hotel lounges, and fine-dining restaurants (Hospitality School, 2022). The waiter approaches the guest's table with a glass of spirit, the guest's preferred mixer, and a stirrer from the bar then prepare the drink on the guest's table according to his/her specifications. The service staff can leave a stirrer on the guest table subject to requirements. Service staff must have a sharp memory, possess problem-solving skills, effective communicators, be knowledgeable about POS systems, and have great customer service skills. Bottle sales services occur in pubs, lounges, nightclubs, and discotheques. Under bottle sales, ice is served by a server using an ice bucket with tongs to allow guests to take the ice on their own (Hospitality School, 2022). Nonetheless, the waiter will be by the table of the guest to serve rounds of drinks or guests can opt to serve themselves after the service staff serves the first round. Just like velvet service staff, bottle sales staff must have a sharp memory, possess problem-solving skills, effective communicators, be knowledgeable about POS systems, and have great customer service skills.
When restaurant and bar services involve a lot of interactions between service staff and guests then the level of soft and hard skills required from employees is more than when the interaction is minimum. For instance, due to the high level of interaction with clients, the bartender in counter services is expected to not only be knowledgeable about preparation and mixology but because they also serve the customers they have to possess customer service skills and be a good communicator. The case is different for self-service restaurants where the only interaction the service staff has with guests is minimal (Hanks et al., 2016, p. 547). Such servers only have to be knowledgeable about the POS system and the menu. The level of service also determines the skills required of employees. For example, velvet services require service staff to be knowledgeable about preparation and mixology, unlike tray services where they only deliver drinks that have been made. 
Furthermore, while businesses in food & beverage all deal with service staff, the skill set required of service staff slightly varies (Agnihotri et al., 2022, p. 421). For instance, in both bars and restaurants sharp memory is important but bars may require knowledge about preparation and mixing of beverages, unlike restaurants where kitchen staff take care of preparations.
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