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 Food and Beverages service play one of the most important part in hospitality sector, because is the one that makes us happier. This sector in hospitality attracts millions of people and is worth billions year after year. 
     Definition of Food & Beverages Services can be portrayed as the process of preparing, displaying and serving food and beverages to customers and guests.
      Professional people are working tirelessly to enhance customer experiences through their service. Managers and service staff, and their skills and professionalism, should therefore have the same focus of attention as any other industry professionals. However, food and beverage service represents the ultimate paradox: the better it is, the less it is noticed. ( Cousins J.  2020)
Further on I will present a comparison of a job role in two different types of restaurants: a waiter in an upscale restaurant and a fine dinning restaurant. In both you will be needing very sharp hard skills and even sharper soft skills, First of all the appearance of a waiter must be immaculate and in most cases requires  uniform.  
Skills as empathy, attention to details , resilience to effort, knowledge of foreign languages, problem solving are expected, however mastering this role job of a waiter can be achieved through experience.(Broussard, S 2021) 
     There are schools all over the world where people are trained and taught the skills and knowledge of becoming a professional waiter. The greatest School in hospitality is in Switzerland called Ecole Hoteliere de Lausanee (EHL) offering high quality education for all role jobs in hospitality. 
     In my opinion waiters willing to work in top fine dining restaurants must be passionate in giving the ultimate experience to guests and exceeding their expectations so that they create unique memories for them. However, being a waiter in an upscale restaurant is same demanding, and requires a big attention to small details in order to anticipate customers needs and overcoming them.
 The success of any customer experience will be determined at the interaction point between the customer and the service. Therefore, the whole service staff in the restaurant must work as a team and everyone from manager to dishwashers has to work in perfect collaboration. (Foskett, D 2021)
   I remember a nice moment when me and my wife were celebrating our wedding anniversary, when we arrived at the restaurant the waiter welcomes us complementing our outfits and asking us if there’s any particular occasion, (he probably anticipated) and we did told him that is our wedding anniversary. The way he treaded us all night made us feel like royalty, and at the end when we left, they gave us a bottle of prosecco on the house! We don’t have many anniversaries still, but this was the best by far.
    Little things can make someone’s day brighter, with not too much effort, and hospitality aims and rely on customers satisfaction. Happy customers make businesses to thrive. 
We all know that working in restaurants is not for everybody: you do long shifts (10-12hours), standing only, not having proper break can be very exhausting and you need physical but also mental resilience. Employers should train managers to recognize signs of mental distress, such as burnout, changes in behaviour, performance, or attendance, and emotional changes. It is essential that  we maintain a balance between work and personal life on the long run wellbeing. 
In these modern days technology is evolving fast, substituting many positions in hospitality, so it can be a useful tool but in the same time can put some jobs to extinction. Whether we like it or not will have to accept and adapt.
    So, if you are to choose a career in Food & Beverages Operations, I think the passion for making other peoples happy needs to be first thing to consider.  Working in restaurants can be stressful and demanding but it pays of seeing the customers satisfaction when they leave, and they are thanking you for the moments when they felt special. My journal was focused on a waiter job role in high end restaurants, and I can say that the skills required for this job must be flawless, and probably they are safe from being replaced by technology any time soon.
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