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Yes, a Food & Beverage worker may need a different set of skills depending on the nature of the company and the particular service model it employs. A Food & Beverage worker in a high-end restaurant, for instance, might need to be well-versed in everything from wine to cooking to menu creation to, of course, customer service (Lynn & White, 2019). The duties of a Food & Beverage worker in a fast-food establishment may place greater emphasis on speedy service and careful food preparation (Curlos, 2020). Furthermore, mixology and barista training are two examples of service specializations that may be necessary for specific F&B establishments. In conclusion, a Food & Beverage worker's necessary abilities will change based on the nature of the company and the specific services it provides (Gibson, 2019).
This event took place during my first year in the hospitality industry when I was given responsibility for the hotel's food and beverage operations. I was in charge of a team that was requested to investigate the Quay Hotel & Spa’s dining options. The purpose of the delegation was to review the hotel's Day-to-Day Operations, Restaurant Management Hygiene, and Beverage Control (Foster, 2021). The first night in the hotel served as both parts of the training and an opportunity to get familiar with the operations. The incident took place in the afternoon at the Quay Hotel & Spa, where I had a reservation for the night. The hotel staff was pleasant, however, I had to wait a long time for their services. Additionally, the technology they used was unreliable since they failed to account for some of the group's members. Since the pricing model was similarly faulty, we had to double back to the front desk to settle our hotel payment. I'm part of the group that's supposed to provide helpful data. I was unable to complete these tasks due to a lack of knowledge and experience. Yet, I felt we did a fair job of dividing up the workload and overall, I was pleased with our effort. 
In addition, I had the idea that, as one project coordinator, I was set up to receive additional knowledge about operation management and team leadership to achieve our objectives. But I think that if only I had this background before, I could have handled the hotel's vibe and offered a solid answer to the hospitality and communication issues. Despite this, I felt confident in my answers and confident in my abilities during the assessment. As the team leader, I stressed the need for teamwork, quick responses, and care while dealing with clients. I motivated them and helped them see the potential in implementing cutting-edge technology like employee wireless networks, online channels for communicating with customers, system integration, and more. Through this case study, I have gained experience with things like the placement of food and beverage products, marketing materials, the allocation of cash, creativity, role-playing, and adapting to different situations and people. As a result of everyone's concerted efforts, we were able to meet and exceed the expectations of the Quay Hotel & Spa’s clientele, which was a great success. This whole ordeal Both the good and the bad experiences helped me grow as an F&B operations manager and deepen my understanding of the customer care process. 
Finally, my team and I were able to improve the Quay Hotel & Spa’s operations through strategic collaboration. As a team leader, I believe I did well, and I'm glad about that because the work was difficult and the opportunity was instructive. The crew did a fantastic job finishing the mission. The procedure was carried out flawlessly. Several things I could have done better as team leader, where I was supposed to set an example for the rest of the squad, including demonstrating more courage in front of the squad. I should have volunteered to assist from the outset, despite my initial concerns that the hotel project would be too challenging. The most useful element of this evaluation was the need of developing linkages while accomplishing group projects (Alexnder, 2021). I've also realized the importance of always being able to express one's emotions, especially ones like worry.
In the imminent, If I have given the chance to collaborate with others on a project, I will do my best to be well-equipped to deal with whatever challenges may come up. Furthermore, I would like to get something out of my effort, so I know that planning ahead is essential. If Fuller is correct, then it is crucial that I work to strengthen my ties with my coworkers so that we can collaborate more effectively on future projects. The team manager should not feel rushed through the process; thus, it is crucial for everyone involved in the assignment to have a chance to air their thoughts (Clarke & Chen, 2018).
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