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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?
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Job applications are based on each applicant's unique qualifications and expertise required by the industry. In order to satisfy the consumer with the finished product, different food and beverage positions in various businesses frequently required diverse abilities. 
The customer needs and satisfaction are determined by the social, economic, physiological, psychological, and convenience factors but the final goal is to receive the best experience that is paying for. Factors that are determinate the experience are prices and value for money, atmosphere, cleanliness, and hygiene and lastly but not at the last place the level of service (Cousins, p.8). Customers are impressed when they receive more than they expected, and they are more likely to return. Repeat business and referrals are given by those returned consumers. According to Johnston (2012, p.74) “Valued customers are those individuals who are positively disposed to the organisation” that appreciate the service and interact with the employees. Every business must use the traditional service-profit chain for this reason, starting with hiring happy personnel, investing in their development, and earning the loyalty of customers. This is the reason why a significant portion of this process is taken up by retention (Jones, 1998). The ideal candidate with more experience can attract more devoted customers to the company and can set a good example for the new hires. 
The industry has competitive characteristics, such as interaction with competitors in the food and beverage business, but it also seems to compete more on non-price variables, such as firm reputation or degree of service quality (Wu et al., 2014). Naturally, there are many sorts of restaurants and bars, which is why job offers vary from one to the next. Candidates for the server position in a high-end, five-star restaurant must meet certain requirements, including proficiency in foreign languages, education, work experience, and knowledge of food and beverages (Job description, 2023). All of the above abilities are considered hard skills. The term "soft competences" refers to character traits including teamwork, attitude, emotion, time management, leadership, and others that, in the opinion of Sisson et al. (2013), are more important than "hard" competencies.  A skilled waiter should also have excellent communication and presentation skills, be knowledgeable about the menu, and be able to respond to all client inquiries about the ingredients and current specials.
The soft skills necessary for a Crew Member are those that are appropriate for a fast-food setting like McDonald's. The candidate must make sure that consumers are well-served by providing top-notch customer service. Additionally, the staff keeps the restaurant orderly and clean. The capacity to function in a team is necessary, not necessarily because of the instruction that was given (Indeed 2023). 
Forecasting personnel requirements, rota planning, stock management, managing staff training and development, and health and safety compliance are additional hard competencies that can be recognised. All of these are specific to jobs at a higher level, such restaurant manager. Along with managing the Front of House personnel, making rational decisions, and having an attention to detail, prior expertise in the food and beverage industry is required (Indeed, 2023). Additionally necessary are a higher education, additional training, and qualifications.
In the hotel and food and beverage industries, understanding hard and soft skills is crucial since it may allow me to comprehend customer needs and provide the best service possible. Due to my lack of expertise in this field, I need to build numerous hard skills in addition to my many soft abilities. I can recall certain errors I made from my prior experience as a waiter, such being unsure of the ingredients in some meals, having the customer wait because of the busy hours, and being unsure of whether some items on the daily menu were ready. These clients may choose not to return as a result of their negative experience. Because of this, every employee must be well-prepared and trained before serving the needs of the consumer. To accomplish this, the personnel must receive high-quality training in order to provide the finest customer experience. The hotel placement will reinforce this information and allow me to put what I have studied above into practise.
In conclusion, I can state that the hard skills needed for a Food and Beverage employee vary depending on the type of business or service, however the majority of soft skills are needed in the sector. Since a satisfied and loyal client is more likely to return, soft skills like communication and customer service are crucial for a successful work environment. It is essential for the Food and Beverage of any kind of business to take in consideration the client satisfaction and feedback and improving the services if needed. 
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