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[bookmark: _gzn583tg0kb]Introduction 
Food and beverage businesses offer a variety of services, each requiring different skill sets. Hard skills, such as food preparation, customer service, and financial management, are necessary for all businesses in this field. However, the level of service offered by these businesses will determine the exact skills required of its employees. Additionally, soft skills, such as communication, professionalism, and problem-solving, are also important. In this article, we will discuss the types and styles of service offered by food and beverage businesses, the hard and soft skill sets required of food and beverage employees, and the differences in skill sets according to the level of service offered.
[bookmark: _b1onxdvvkl08]Types and Styles of Service Offered by Food and Beverage Businesses
Types of Service: 
· Table Service: This is the most common type of service in which restaurant servers greet customers, take orders, serve food, and clear the table after the meal.
· Counter Service: This type of service is used in quick service restaurants where customers order and pay at the counter, and then receive their food.
· Buffet Service: This type of service is used in restaurants or catering events where guests serve themselves from a buffet table (Cousins, 2020).
· Room Service: This type of service is used in hotels where guests can order food to be delivered to their rooms.
Styles of Service: 
· French Service: This type of service involves the servers plating and presenting the food to the guests at the table.
· American Service: This type of service involves the servers bringing the food to the table already plated (BBC, 2023).
· Family Service: This type of service involves the servers bringing large dishes of food to the table, from which the guests serve themselves.
· Russian Service: This type of service involves the servers bringing a series of courses to the table, from which the guests serve themselves.
[bookmark: _up9eg6gsizsq]Hard and Soft Skill Sets Required of Food and Beverage Employees 
Hard Skills:
· Knowledge of food safety regulations and standards.
· Understanding of food preparation techniques.
· Proficiency in food preparation equipment.
· Ability to manage large volumes of orders in a timely manner.
· Ability to work in a fast-paced environment (Davis et al., 2018).
Soft Skills:
· Outstanding customer service skills.
· Excellent communication and interpersonal skills.
· Ability to work independently and as part of a team (PPU, 2021).
· Ability to remain calm and professional under pressure.
· Ability to multi-task and prioritize tasks.
[bookmark: _4bjzxmppgld5]Comparing Food and Beverage Businesses 
I am a huge fan of Unilever’s food and beverage business. From its iconic ice creams brands like Breyers and Ben & Jerry’s to its many beverage offerings like Lipton tea, Red Rose tea, and Pure Leaf tea, Unilever offers something for everyone (Johnston, 2012). I love how Unilever has expanded its product portfolio to include organic, vegan, and gluten-free options, making it easier for me to find something that fits my dietary needs and preferences. Additionally, Unilever’s commitment to sustainability and environmental responsibility is admirable and I appreciate the fact that they are doing their part to reduce their environmental impact. From reducing their packaging waste to sourcing their ingredients responsibly, Unilever is leading the way in sustainability (ONS, 2020). Overall, I am incredibly impressed with Unilever’s food and beverage business and I am proud to support a company that is making such a positive impact on the world.
Differences in Skill Sets According to the Level of Service Offered
Front-of-House Service: Front-of-house staff are responsible for providing excellent customer service and creating a pleasant dining experience. They should be knowledgeable about the menu, able to assist customers in making their selection and be able to explain the dishes in detail. They should have strong communication skills, be able to take orders accurately, and be able to upsell items and suggest complementary dishes (Blichfeldt and Faullant, 2021).
Back-of-House Service: Back-of-house staff are responsible for the production, preparation, and cooking of food. They should have an understanding of food safety and hygiene regulations, be able to work with various types of kitchen equipment and have a good knowledge of food preparation techniques. They should also be able to work quickly and efficiently in a fast-paced environment.
Management Service: Management staff are responsible for overseeing the entire operation. They should be knowledgeable about food, beverage, and hospitality operations, have strong leadership and organizational skills and be able to manage a team of staff (HN, 2022). They should also be able to create strategies to increase sales and profits, develop marketing plans, and implement cost-saving measures.
[bookmark: _e730x0ywnh5f]Conclusion
In conclusion, food and beverage businesses offer a variety of service types and styles, requiring hard and soft skill sets from their employees. The level of service offered by a food and beverage business influences the type and level of skills required from its employees. While hard skill sets such as cooking and customer service are essential, soft skill sets such as problem-solving and communication are just as important. Comparing food and beverage businesses can help identify the differences in the skill sets needed for successful operations.
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