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Introduction 

The food and beverage sector is a varied and ever-changing market that offers customers a wide range of companies and services. As a result, in order to fulfil the expectations of various kinds of companies and services, food and beverage staff must have a varied range of abilities. The purpose of this journal is to investigate if the skillset needed of a food and beverage employee varies depending on the kind of company and services used by the operation. (Kenna and Lillicrap, 2018)

Main Body

A variety of variables might influence the expertise needed of a food and beverage professional. One of the most important elements is the nature of the operation. A fine dining restaurant, for example, may demand staff to have a higher degree of customer service skills and knowledge of wine and other alcoholic drinks, whilst a fast-food restaurant may require employees to be faster and more efficient in their job. Furthermore, fine dining establishments may require personnel to know correct plating methods and dish presentation, but quick food businesses may not. (Dubose, 2022)
Another consideration is the sort of services used by the organisation. A table service restaurant, for example, may demand staff to have a greater degree of customer service skills and knowledge of food and drink menus, whilst a self-service restaurant may require employees to have a higher level of understanding of food safety and cleanliness. Food and beverage staff in a table service establishment must also know good service etiquette and be able to provide suggestions to clients. Self-service operations, on the other hand, may demand personnel to have a more basic understanding of customer service, but with a greater emphasis on keeping a clean and safe atmosphere for consumers. (Lillicrap and Beckley, 2021)
Furthermore, depending on the extent of automation of the business, the competence needed of a food and beverage staff may alter. An organisation that employs technology for ordering and payment, for example, may demand staff to have a deeper understanding of these technologies as well as the capacity to solve any technical difficulties that may develop. Employees with this understanding may not be required in businesses that do not utilise technology. (Andrews, 2020).

To be competitive in an ever-changing profession as a food and beverage employee, I must constantly review and develop my abilities. In this self-evaluation, I will examine my present abilities and identify areas for growth to improve my work performance.

My understanding of wine and other alcoholic drinks is one of my strong suits. I am well-versed in the various kinds, regions, and vintages, allowing me to provide suggestions to consumers and answer any queries they may have regarding the beverages menu. In addition, I can advise guests on which foods and beverages would suit their tastes and preferences, which may improve their whole eating experience.

Another area where I excel is in my understanding of basic service manners. I understand how to properly arrange a table, display dishes, and serve food and beverages, which contributes to a polished and professional look and improves the entire dining experience for consumers.

However, there are certain things I can do better. One of these areas is my understanding of correct plate methods and food presentation. While I see the significance of this talent, I lack expertise in this area and would benefit from extra training and practise.

Furthermore, I know that the food and beverage sector is a competitive profession in which personnel must constantly enhance their abilities to remain competitive. In order to do this, I want to pursue more training and education possibilities, such as attending industry workshops and seminars or enrolling in formal education programmes.

Overall, this self-evaluation has assisted me in identifying my talents as a food and beverage employee's strengths and places for growth. I am determined to make the required improvements in these areas in order to remain competitive in this market.

Conclusion

In conclusion, the skillset required of a food and beverage employee can change based on the type of business and services that the operation utilizes. Fine dining restaurants may require employees to have a higher level of customer service skills and knowledge of wine and other alcoholic beverages, while fast food restaurants may require employees to have a higher level of speed and efficiency in their work. Additionally, the type of services that the operation utilizes, whether it is table service or self-service, can also impact the skillset required. Furthermore, the level of automation in the operation can also affect the skills required of a food and beverage employee. It is important for employees to continuously improve their skills in order to stay competitive in this industry, and this can be achieved through on-the-job training, attending industry workshops and seminars, or enrolling in formal education programs. (Kenna and Lillicrap, 2018; Dubose, 2022; Lillicrap and Beckley, 2021; Andrews, 2020)
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