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?
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Introduction
This student journal will reflect upon the experience I have had as a customer and will contribute to my development in a future career in management. The entire journal will be structured based on Gibbs’s reflective cycle frame which will compare different steps taken in different roles in a restaurant and consideration of possible future actions if a similar event will occur (McMillan and Weyers, 2021).
Description
My experience is from a few years ago when I went to a hotel in central London where they had a restaurant and a bar. Delighted that those facilities were on the premises, me and partner had a delicious meal and in addition to this, we also wanted to try the most popular non-alcoholic cocktails at the bar. They were in trend and we could experience a similar taste of the famous cocktails without consuming alcohol. 
Evaluation
Thinking reflectively now and in comparison with the meal where the service sequence and the interaction with the waiter were outstanding, it is worth mentioning the fact that the bar had a limited number of these special drinks without giving the opportunity to maybe create your own or for the bartender to recommend one. I met the beverage manager who was responsible for the purchase, reception, storage, and distribution of the alcohol, wine and beer inventory, and had the administrative responsibility for controlling that inventory but was also very important to delegate and be creative (Rutherford et al. 2006). The bartender had basic training and I could see that he did not have any special qualifications because I would have expected him to have more experience behind the bar and exceed my expectations. Taking into consideration the job description, a bartender is being responsible for the drinks, making cocktails and keeping an appropriate level of stock of beverages for the operation but sometimes a bartender requires a few years of experience in order to specialize in international beverages or to learn the products (Boussard, 2021). Furthermore, we will all agree that the consumer is playing an important role and participates actively in the food and beverage service. Many establishments work at high-quality standards but are others that seem to think that the food and beverage industry can be operated by anyone (Cousins and Weekes, 2020). 
Analysis
Aspiring for a future manager career in the hospitality industry, I can now realise how important is to work towards the success of your business, improving customer satisfaction by creating opportunities for further training. Managers have set goals to achieve based on the economical strategies, the structure of the company, culture and personal character (Davis et al. 2018). Is essential for people working in the hospitality industry, such as waiters, receptionists, and bartenders to have interpersonal skills, soft skills as communication, team-work, critical thinking, and time management but also for them to stay relevant and reinvent themselves by participating in different training within or outside the organisations (Institute of Hospitality, 2021). Is necessary to connect with the customers by being natural and professional in the same time, having a vast knowledge of menus, make recommendations for upselling as well, based on client’s requirements, food intolerances and allergies. According to a public health journal article, it has been highlighted that the hospitality industry in the United Kingdom is successful when the different people from multicultural backgrounds that work in this industry have high levels of motivation and knowledge through their behaviour by being educated, included, listened, observed and assessed (Zutshi, 2019).
Action plan
Based on my research, I have found that in the United States, in New York was created a special program called BarSmarts for training and education that bartenders can attend. Participants can learn from the basics of spirits history, mixology, tasting and production of cocktails (Ricard, 2008). This is the sort of qualification that employers prioritise when having a candidate working in a five or six stars hotel as a bartender and having that extra certificate can make a difference.
Conclusion
As a conclusion to the events explained above, now that I am currently working on my degree in International Hotel Management, I have realised that is fundamental to have a balance between soft and hard skills in order to fulfil customer appreciation and satisfaction. It is known that usually, employees need to perform several roles at the same time so the transferable skills, training, qualifications and knowledge accrued by the food and beverage staff can be utilized between different departments in this industry (Foskett et al. 2021). I would like to mention that following our analyse,  working in the food and beverage requires changing skills based on the different departments you work in, be flexible, having a can do attitude and always working above and beyond your duties.
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