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Introduction 
The hospitality business, which encompasses the food and drink industry, is a sizable and varied component of the global economy. The research covers a wide range of dining and drinking options. Moreover, the paper explores the many kinds of services and the unique skill sets required to provide them. It also provides a chance to reflect on one's own experiences and how they might inform one's actions in the future.

Comparison of different Food and beverage businesses with regards to the types and styles of services offered 
There are several service models used by the food and beverage industry. Listed below are some of the most prevalent service categories.
 Table service
Once the guests have been seated, the waiter or waitress will bring out the predetermined food menu and water. This service may be broken down into the following subsets-
English service
As with traditional family service, the host often provides most of the labor. The server always gets the host's stamp of approval before proceeding with the meal (Bivona, and Cruz 2021.). Only if the host gives the okay does the waiter set the table, divide the meal, and serve.
American service
When food is prepared in predetermined servings and brought to the table all at once, this is called "plate service."
French service
The waiter takes the meal to the table and keeps it there on platters as part of this individualized service. There are two subsets of this service model: cart French and banquet French. Cart French service allows diners to choose their meals at leisure (Davis et al, 2018). The waiter at a French dinner will place the food platters on the table and serve from the left side (Lussak et al, 2020).

How needed hard and soft skill sets of the employees change based on the level of service offered. 
The hard and soft skill sets of employees will change depending on the level of service offered.
Hard Skills:
• For a basic level of service, employees will need basic technical and problem-solving skills to be able to handle customer inquiries and complete simple tasks.
• For a higher level of service, employees will need more advanced technical and problem-solving skills, as well as the ability to troubleshoot issues and provide customers with more complex solutions (Davis et al, 2018).
Soft Skills:
• At any level of service, employees will need to have excellent customer service skills, such as active listening and being able to empathize with customers (Paul Koenigsfeld et al, 2011). 
• For a higher level of service, employees will need to have strong communication, interpersonal, and organizational skills as well as the ability to anticipate customer needs (Sovacool et al, 2021).
Personal reflection
Food and beverages are essential components of our lives. They provide us with the energy and nutrients needed for our bodies to function properly. We also use food and beverages to celebrate special occasions and to connect with our family and friends.
Over the past few weeks, I have been reflecting on my relationship with food and beverages. I realized that I have been treating food and beverages as a source of comfort and pleasure, rather than as a source of nourishment. As a result, I have been overeating unhealthy foods that are high in sugar and fat. In addition, I have been consuming more sugary drinks than I should.
I have also been reflecting on how my choices regarding food and beverages have affected my health and overall well-being. I have noticed that my energy levels are lower and that I am more prone to getting sick. I have also noticed that my skin is not as clear as it used to be and that I have gained a few extra pounds.
I have decided to make some changes. I've decided to start making better dietary decisions, including consuming more whole foods and less processed and sugary items. I am also focusing on my future career as a health protagonist as I want to promote wellbeing and health for those who are suffering from several food issues (Bjorklund et al, 2020). 
Overall, I am going to try to enter the service industry for betterment and try to ensure I can become a motivator for those who wants to know which service is better for them and which food to consume or avoid ensuring that they are well served (Srimulyani and Hermanto, 2022). 

Conclusion 
This study has shown that various segments of the food and beverage industry need various sets of skills, both hard and soft. Since they are the ones that talk to clients, workers are vital to the success of this company. As such, employers need to take into account the specific needs of their respective operations when selecting and training Food & Beverage employees. So, workers must keep learning and developing in their roles (Schrok et al, 2019).
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