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Title: Requirement of Skills of Food & Beverage Employees based on Business Type and Service Style

Introduction: The food and beverage industry includes a range of services. It includes casual dining restaurants, fine dining establishments, food franchises and many more. It needs different skills to have to make the proper service (Davis et al., 2018). It needs to have different skills for different needs. For these its employees need to be well aware of the needs. This assignment is mainly focused on the discussion about the skill necessary for different employees in this food industry. It will try to focus on the different types of food industry businesses along with the discussion of the need of each segment. 
Discussion: In the food and beverage industry, there are various types of services offered, including table service, buffet service, and fast-food service. Table service requires the highest level of customer interaction and thus requires a high level of soft skills, such as communication, problem-solving, and conflict resolution (Cousins, 2020). Buffet service requires fewer customer interactions but still requires strong customer service skills. Fast-food service, on the other hand, requires less customer interaction and more technical skills, such as order taking and food preparation (Johnston, 2012)
There are numerous categories of food and beverage establishments that vary in terms of their client base, service manner, and price range. Such as, Fine dining restaurants are upscale establishments that provide an extravagant culinary experience (bbc.co.uk, 2023). Typically, the ambience is formal, and the service is highly individualised. Casual dining restaurants have a more relaxed atmosphere and dress code than fine dining restaurants. These restaurants frequently welcome families and serve a diverse clientele. Popular fast-food chains are known for their speedy service and reasonable prices. Typically, the ambience is casual, and the service emphasises promptness and effectiveness (Roeffen, and Scholl-Grissemann, 2016).

In fine dining establishments, employees require extensive knowledge of food and beverage pairings, tableside service, and wine service. They also need to have excellent communication skills, including active listening, clear communication, and attentive body language (Nguyen et al, 2018). On the other hand, casual dining restaurants require less formal skills and knowledge. Still, employees must have excellent customer service skills, including good communication and problem-solving skills (Osborne, 2015). In catering services, employees must be skilled in event planning, catering logistics, and the ability to handle various dietary restrictions (Indeed.com, 2023). In addition, they need to be good at multitasking, have excellent time management skills, and be able to work under pressure (Alsop, 2023). It is confirmed that in every segment of the business in the food industry it needs to have different skills for the employee to be efficient in the market. 
Conclusion: The required skill set of food and beverage employees changes according to the type of business and the service style they provide. Fine dining establishments require employees with extensive knowledge of food and beverage pairing, while casual dining restaurants require excellent customer service skills. In contrast, fast-food chains require technical skills in order taking and food preparation. Catering services require employees with event planning skills, the ability to handle various dietary restrictions, and the ability to work under pressure. It is essential for managers to identify the skill set required for their type of business and recruit employees accordingly.
Reflection: I have a better comprehension of the significance of both hard and social skills in the food and beverage industry after perusing the assignment. It is evident that employees must possess technical expertise and necessary skills in order to provide quality service. However, soft skills such as communication, problem-solving, and emotional intelligence are equally essential for establishing rapport with consumers and dealing with challenging situations. In addition, I have learned that the skill set required of food and beverage employees varies by business type and service manner. Fine dining establishments require employees with comprehensive knowledge of food and beverage pairings, wine service, and tableside service, whereas rapid food chains require order taking and food preparation expertise (Lelieveld and Motarjemi, 2014).
I can implement what I have learned to my own professional development in the future. To become a more effective and efficient employee, I can focus on enhancing both my hard and emotional skills. I can also seek out training and development opportunities to expand my knowledge and skill set. I believe that the food and beverage industry is an integral element of the hospitality industry, and that it is crucial to provide superior customer service. The results of the literature survey have strengthened my conviction that a well-trained and competent personnel is essential for providing high-quality service. As a consumer, I have witnessed the effect that well-trained and competent employees have on delivering an exceptional customer experience.
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