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INTRODUCTION

Food and beverage is defined as any type of raw, cooked or processed edible substances which are used for human consumption (Sovacool and et.al., 2021).
Therefore, the report will address past experience learning while working in the food and beverage. Moreover, comparing variety of food and beverage with the type and style of service along with the analysis of hard and soft skills of employees. Furthermore, personal reflection will be described significantly along with what is learned in future significantly.
MAIN BODY
Summarising what is learned from past experience working in food and beverage 
I have worked in the food and beverage industry which has taught me many things related to cooking of food and managing the restaurant. I have also learned various skills in the process of restaurant management. While working in the food and beverage I have realised that there are variety of work such as – food preparation, cleaning duties in restaurant, cafeterias and other drinking and eating establishments (Hullova and et.al., 2019). Along with this, there are variety of customers services which enables growth and development and specially learning new things. By learning new things, I gained motivation and interests in the areas of food and beverage industry by working skilfully. My experience while working in the restaurant was very good as I was positive towards learning new things and also had confidence that made me achieve my future goals and objectives. 
Comparing variety of food and beverage business with regard to type and style of service offered and how the hard and soft skills changes according to the level of service offered of the employees
The variety in the food and beverage with regard to type and style of the services offered concerns the alcohol license and many other essential services. 
The Type of Services Offered are – 

· Table Service – It is a personalized service as the food is taken in platters which is kept for the guests on the table (Björklund and et.al., 2020). 
· Buffet Service – In this type of service guests go to the table where the food is kept in platters with burners. 
· Silver Service – Silver service is the servicing system in which the food is provided in silver plates and there is also usage of silver spoons and forks which is high (Akhtar and et.al., 2021).
· Self Service – The guests enter the hall where the food is presented before them and select the food items to eat. 
The Style of Services Offered are – There are different styles in which the food and beverages are offered to guests and customers and these are mentioned as – family service, takeaways, home delivery, casual dining services, etc (World Health Organization, 2021).

The hard and soft skills changes according to the level of service offered to the employees as the hard skills services include – cleanliness and food handling. These hard skills changes when different services are imbibed by the guests (Weber, Lee and Crawford, 2020). The soft skills changes according to the level of service offered to the employees as the soft skills include – communication skills, customers service skills, problem solving, change management skills etc. 
Sequence of Services in Food and Beverage Industry – booking the tables, greeting and seating, taking orders, serving food, clearing chairs and tables, billing process and dishwashing (Ali and Aboelmaged, 2022). Sequencing of services has also helped in creating valuable output in delivering and offering effective services to the customers.  
Personal reflections and what is learned in the future 

I will apply my learning of new things along with the soft and hard skills by analysing that I will be able to secure my future by performing my duties, roles and responsibilities in food and beverage industry (Akyazi and et.al., 2020). I will apply skills in my career and profession where I will gain new responsibilities in the food and beverage industry. My personal learning is that I have gained information and details regarding the job perspectives in the food and beverage field which has helped me in my career growth and opportunities in future. I am also positively in taking my duties which has also led me to effectively corporate in the food and beverage industry and this has also created balance in my personal life as I gained lot of confidence and motivation in skilful manner.   
CONCLUSION 

Thus, it is concluded from the above report that past experience learning while working in the food and beverage were described appropriately. Moreover, comparing variety of food and beverage with the type and style of service along with the analysis of hard and soft skills of employees was elaborated.  Furthermore, personal reflection was described significantly along with what is learned in future in skilful and detailed manner.  
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