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[bookmark: _Toc126277716]Introduction
Several types of Food & beverage business that serve food and drinks make up the "food and beverage business service" sector. Various food and beverage services are included in this study. The article goes on to detail the service types and how their corresponding employee skill sets should be interpreted. Additionally, it offers an introspective look at past events and how the learning process might aid in future accomplishment.
[bookmark: _Toc126277717]Food & beverage business service & their required hard and soft skills
1. [bookmark: _Toc126277718]Single point service:
Customers can get their food and drinks to eat there or to go from this one location. The consumer places an order, pays for it, and picks up the food or drink at a counter, bar, fast food restaurant, or vending machine. According to (Cousins and Foskett, no date) Single-service delivery models: 
Take away- In a take away system, customers place their orders at a counter and then eat their food elsewhere, away from the restaurant. 
Drive Theu - Drive-thru is a take away service in which the customer pays for their order by driving their vehicle through a payment terminal and on to a pickup area.
Kiosks- Outstations provide this service at designated kiosks during times of high demand. 
 
[bookmark: _Toc126277719]Required skills
Hard and soft skills are equally crucial for individuals in a single point service function. Competence in technical domains including product understanding, process management, and customer service software is an example of a hard skill. To successfully manage contacts with customers and find solutions to problems, soft skills like communication is essential (9 Most in-demand soft skills for restaurant management jobs, no date). To thrive in the fast-paced, ever-changing world of single point service, it helps to have excellent flexibility, time management, and dispute resolution abilities. In the end, you won't get far in this job without possessing a solid set of both technical and interpersonal skills.



2. [bookmark: _Toc126277720]Table service:
The customer is served at a laid table. This type of service, which includes plated service or silver service, is found in many types of restaurant, cafés and in banqueting.

[bookmark: _Toc126277721]Required Skills 
Those who work in table service must possess both technical and interpersonal skills in order to provide five-star treatment to guests. Hard skills include things like knowing what kind of food is available, how to prepare it, and whether or not someone in the household has any food allergies. Knowledgeable with point-of-sale (POS) systems and adept at accepting a variety of payment types. Familiarity with food service industry health and safety regulations and policies. It's crucial to have a firm grasp of basic arithmetic concepts, such as money handling and correct change making.
Soft talents include things like: Excellent linguistic and social skills are required for entertaining visitors. Listening to the other person to understand more about their wants and needs Teamwork and cooperation are essential for effective work with other team members. capability of adaptation to novel situations and routines the ability to have a positive attitude and make friends easily with visitors.
3. [bookmark: _Toc126277722]Buffet Service
Buffet service entails laying out a variety of food items for customers to help themselves to. In a buffet setting, diners can either help themselves to plates from a stack at the head of the table or flag down a server as they move down the line (Rajak, 2021).
[bookmark: _Toc126277723]

Required skill
Employees working in buffet service require a combination of both hard and soft abilities. Some examples of such "hard talents" are the ability to cook, to handle food safely, and to serve it. Additionally, they must have the ability to operate and maintain equipment such as warming trays and chafing dishes. However, soft skills are just as crucial for success in this position. These include exceptional customer service skills, strong communication skills, and the ability to work well in a team. The capacity to multitask, maintain order, and cope with pressure in a demanding setting are also essential qualities. Employees in buffet service need both technical and interpersonal skills to provide a positive experience for diners.

[bookmark: _Toc126277724]Reflection
Both companies and employees must process specific knowledge and skills for the food and beverage industry. When hiring, employers look for a particular kind of competence. If they operate a chain of restaurants with varying offerings, they hire specially qualified employees. As a consumer, I have seen experienced how employees behave differently depending on the nature of their jobs. In table service restaurants, staff members appear to be quite friendly; nevertheless, in single point service only businesses, they interact and discuss orders. In our general discussion, we discovered that the skill requirements for employees vary depending on the business types, sizes, and offerings. If I ever have the chance to work as an HR manager, I'll remember what skills to take into account when hiring employees based on the type of business.

[bookmark: _Toc126277725]Conclusion
The food and beverage business service sector consists of various types of business that serve food and drinks. The article examines the different types of food and beverage services and the corresponding employee skill sets required. The service types discussed include single point service, table service, and buffet service. Employees in each of these services need a combination of hard and soft skills, including technical skills such as product knowledge and process management, and interpersonal skills such as communication and problem solving. The author reflects on the importance of considering the type of business and its offerings when hiring employees in the food and beverage industry and how employees' behavior can vary based on their jobs.
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