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The student journal aims to answer whether a food and beverage employee’s skills and service requirements change with the type of business they work for by comparing three businesses and the managerial role requirements.
Within this assignment, I’m comparing Mcdonalds a fast-food outlet with a single-point service method, Grantley hall a Michelin star restaurant offering specialised service and The Star Inn pub also a single-point service method.
Living in Bradford and being spoilt for choice with the number of restaurants and takeaways we have in the city, however, having dined at many restaurants across the city and eaten from many takeaways there is a huge difference in taste, smells, atmosphere service and looks of a place. The difference in service and the taste of the food you receive can make you think if you want to visit a certain place or not again.
As foods are a variety and style of cuisines offered and beverages be they alcoholic or non-alcoholic can complement many meals all whilst having a taste factor of their own (Cousins and Weekes 2020 pg1). Also, food, whether it’s the need to satisfy the physiological, economic, social, psychological or out of convenience is all an experience (Cousins and Weekes 2020 pg8). Customer satisfaction is not always the fault of the establishment however if a customer is already dissatisfied due to other reasons any lack of needs that are not met by staff can be a negative or off-putting experience altogether (Cousins and Weekes 2020 pg9).
The other evening, we went to Lahori Dhaba after realising Mumtaz restaurant was closed that day upon arriving, we made the host aware we had pre-ordered, being short on staff we weren’t given our usual seats we were seated near the counter which was not ideal we’d ordered the wrong type of chicken curry and the chapattis were cold so were replaced by the waiter, some of the factors were and others were not in our control but it was a negative experience, reflecting on what I’ve learned about food and beverage in restaurants I still left a tip for the service provided.  
If all food and beverage service required was delivering orders to customers, it would be a planned and designed process, to be successful as well as having an excellent service requirement for delivering orders attention to the customer experience is also necessary (Paskins 2021 pg221).
Upon looking at what different businesses need from an employee in this profession, being an assistant manager at the Michelin-star restaurant Grantley hall brushes on soft skills like experience team working and confidentiality it also asks for hard skills like IT, admin and writing skills from the role of assistant manager (glass door) whereas the shift manager of McDonald’s mostly requires soft skills as training is given (M careers) although there are expectations for this position it seems a lot more relaxed to Grantley hall, whereas the pub manager of The Star Inn would have a different role to manage the bar altogether requiring soft skills to run the business along-side community shareholders, making the business successful would bring a higher wage and the only role of 3 that needs a DBS check. Whilst all three jobs require different skills and expectations of their employee, they are all managerial roles. 
Having great interpersonal skills, to deal with staff and customers as a manager having patience and empathy alongside a well-mannered and persuasive style of running the business is key to being a successful manager in food and beverage (Aabey Morgan 2022).
To summarise,
“The skills and knowledge of food and beverage service and therefore careers, are transferable between establishments, sectors and throughout the world” (Cousins and Weekes 2020 pg25).
With the food and beverage being so vast there is no definition of what is included in the industry (Boussard 2021 pg15) The variety of skills needed from an employee in this sector like empathy, interpersonal skills and understanding can help when changing roles across different jobs however each job requires its own skills for success.
Reflecting on what I have learned about food and beverage and the knowledge of what is required by an employee in this field gives me the confidence to be able to fulfil any future requirements when obtaining a job in this industry as it will be easier to apply myself.
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