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Introduction
Food and beverage (F&B) are an important and ever-growing industry in the hospitality sector. As such, it is essential to have a thorough understanding of the required skill set of a food and beverage employee to ensure that customers receive the best possible experience (Goh and Jie, 2019). The required skill set of a food and beverage employee varies depending on the type and style of service offered. This essay will discuss the different types and styles of service offered by F&B businesses and the required hard and soft skills for each type and style. It will also summarize my thoughts on the qualifications needed for a Food & Beverage employee.  
The required skill set of a food and beverage employee does change based on the type of business and the type of service that the food and beverage operation utilize. From my past experiences working in food and beverage business, I have learned that different types and styles of service require different levels of knowledge and customer service skills, which can be both hard and soft (Putra et al., 2020). To understand how the required skill set of a Food and Beverage employee changes, it is important to understand the different types and styles of service offered by F&B businesses. The most common types of service are self-service, limited-service, and full-service. Self-service involves customers serving themselves and is typically used in fast-food restaurants and cafeterias. Limited service involves staff taking orders and serving food, but no table service. This is common in quick-service restaurants and takeaway establishments. Full-service is the most comprehensive service and involves customers being seated and served by staff.  
Each type of service requires different skills from Food & Beverage employees. For example, self-service requires employees to be knowledgeable about the menu and to be able to serve customers efficiently. Limited service requires employees to be able to take orders accurately, as well as to be able to give advice on menu items, and to be able to handle customers’ queries. Full-service restaurants require employees to have a more comprehensive knowledge of the menu, present the food attractively, and provide excellent customer service. The service type and style also affect the required skill set. The most common service styles are buffet, a la carte, and family (Juvan et al., 2021). Buffet service requires employees to be able to both set up and maintain the buffet, as well as be able to help customers with any queries they may have. A la carte service requires employees to be able to take orders accurately and provide advice on menu items. Family-style service requires employees to be able to serve food attractively and efficiently, as well as to be able to provide excellent customer service. The required hard and soft skills of a Food & Beverage employee vary according to the type and style of service offered.  
For example, a person working in a self-service restaurant will require more knowledge of the menu items than someone working in a full-service restaurant. In addition, a person working in a buffet-style restaurant will require more knowledge of the buffet layout than a person working in a family-style restaurant. To succeed in a food and beverage role, it is essential to understand the type and style of service being offered (Ozturk and Akoglu, 2020). Having the required hard and soft skills for the service will ensure that customers receive the best possible experience and that the food and beverage operation runs efficiently. My reflection on the required skill set of a food and beverage employee is that there is a lot to consider when hiring and training employees for a food and beverage operation.  
Conclusion   
The required skill set of a food and beverage employee varies depending on the type and style of service offered. It is important to ensure that the employee has the required knowledge and skills for the service type and style. This will help to ensure that customers receive the best possible experience and that the food and beverage operation runs smoothly. Providing employees with training in the required hard and soft skills will also help ensure they can provide excellent customer service (Bauman and Lucy, 2021). Developing a comprehensive understanding of the required skill set of a food and beverage employee is essential for any business offering food and beverage services. Having the right employees with the right skills is essential for the success of any F&B business. 
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