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Our first week began by learning about food and beverage operations. It requires many skills to provide an excellent service. “They can provide opportunities to develop new skills that you can apply to many other professions” (Doyle, 2022). These transferable skills remain with you and are used in your daily life and profession. The food and beverage industry represents a huge sector of services within the hospitality industry that include preparing, presenting, and serving food and beverages to the customers on-premises (at restaurants and hotels) or off-premises (takeaway, restaurant catering service, and food delivery). (Diaz, 2019)

The core skill sets for a food and beverage employee are:
· Communication
· Customer Service
· Waiting tables
· Food knowledge.
· Point of sales system.
· Reservation system.
· Operating kitchen equipment.
· Sanitizing procedures.
· Bartending.
(Indeed, 2021)

These hard and soft skills make an employee compatible with their role. I have experienced these services firsthand. “The main aim of food service operations is to achieve customer satisfaction- In other words, to meet the customers’ needs” (Cousins et al, 2020)

Recently, we went away for a weekend to The Chester Grosvenor Hotel for a spa break, we booked the executive room which came with the following:
· Complimentary glass of Tattinger Champagne each on arrival (value £15pp)
· Complimentary room upgrade (subject to availability on check in)
· Dinner for two in La Brasserie each evening (£25pp allowance) *
· Full English breakfast daily (usually a £9.50 pp supplement from the standard continental breakfast offered)
(Country Hotel Breaks, 2023)
We went down for dinner on the first night and we were greeted by a very friendly member of staff, she had a lovely smile, welcomed us to the restaurant and seated us at our table. We were then greeted by one of the servers, he introduced himself and provided us with an a la carte menu and offered us non-alcoholic drinks as we don’t drink alcohol. I was impressed by his recognition of our religion. He then left us for 5 minutes and returned to take our orders. We like to try popular dishes, so I asked the server about some of the items on the menu. He asked about our tastebuds and went through all the popular dishes on the menu according to our tastebuds. The employees were attentive and made sure our drinks were always topped up. The service style we received was table service, a formal silver service where we were served food on individual plates and multiple members of staff waited on us. After the second night of dining, I realised the service was very scripted. The level of service on both days was maintained at a remarkably high level. We both left feeling satisfied and said we would come back next year. 
If I compare my fine dining experience with McDonalds, where I usually go if I am in a rush and need a quick bite, the service is vastly different to fine dining. The menu is now on a digital kiosk so contact with the staff is very minimal. The service style is a single point of service, it is quick and efficient. However, when I have a question regarding anything new on the menu, staff are always attentive. The server at the front desk is always well mannered and respectful. The staff in the back are always making sure the level of food quality served is the same every time. If they ignore me and don’t make me feel welcome, I will not go back to that restaurant again. 
The comparison between both restaurants is incredibly significant. One is very formal, and the other is very informal and unscripted. When we look at hard skills such as cooking skills and food knowledge, they remain the same no matter what type of food and beverage business it is. All employees need to make sure they are serving food at a consistent level every time whether it is a 5-star luxury restaurant or a fast-food restaurant. If they do not keep up with the customer’s expectation then customers will not return, and the business will make a loss. The same applies to soft skills such as communication and teamwork skills; these may not apply when providing a single-point service or self-service but will still be required when working with colleagues and in teams. This indicates that the skills set of an employee does not change based on the business or different service styles. In future these skills will only get better with more knowledge and experience.
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