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The skills required for a food and beverage (F&B) employee vary based on the type of business and the type of service the operation provides. The F&B industry includes a range of establishments such as restaurants, cafes, bars, catering services, and many more. Each type of F&B business has its unique set of operating procedures, customer expectations, and skill requirements, which are determined by the type of service they offer. Cousin (2020)
For example, a fast-food chain will require employees to be quick and efficient, with a focus on accuracy and customer service. They need to have the ability to handle multiple orders at once, work well under pressure, and maintain a friendly and positive demeanor. Spoonuniversity (2017) On the other hand, an upscale restaurant will require employees to have a higher level of product knowledge and presentation skills, as well as the ability to provide a more personalized dining experience for the customers. They must have a deep understanding of menu items, wine pairing, and other aspects of fine dining.
Moreover, the skill set of a bartender also differs based on the type of establishment they work in. A bartender in a casual bar may only need to know how to make a few basic drinks, while a bartender in a high-end bar or lounge will need to have a vast knowledge of cocktails, wine, and spirits. 
Hard skills in the hospitality industry refer to specific technical abilities and knowledge required to perform a job, such as proficiency in a foreign language, knowledge of food preparation and service, and proficiency in using reservation systems. Dubrin (2018)
Soft skills, on the other hand, refer to personal attributes that enable an individual to interact effectively with others, such as communication, teamwork, and problem-solving. These skills are critical in the hospitality industry as they help build relationships with customers and ensure they have a positive experience. Robles (2016)

I have done my research on 3 different services to compare what soft and hard skill required to have a job. 

Soft skills for a KFC employee may include:
Customer service and interpersonal skills
Communication and teamwork
Adaptability and flexibility
Positive attitude and strong work ethic




Hard skills for a KFC’s employee may include:

Basic math and cash handling abilities
Basic food preparation and cooking techniques
Knowledge of health and safety regulations
Knowledge of customer service principles and techniques
Ability to operate point-of-sale (POS) system. Indeed (2022)
At this point I would like to share my personal experience when I was working in KFC. In the job prescription they were looking for a person with positive attitude, good team worker and flexible. There were no any hard skill requirements. However they have trained me to use POS system, basic food preparation and health and safety regulations. I had 

Nando’s Restaurant

Soft skills:
Customer service
Interpersonal communication
Teamwork
Adaptability
Time management
Problem-solving
Positive attitude
Attention to detail
Multitasking
Stress management

Hard skills:

[bookmark: _Hlk126309756]Food safety
Food preparation
Serving techniques
Cash handling
Point of sale (POS) system operation
[bookmark: _Hlk126309821]Cleaning and sanitization procedures
Menu knowledge
Inventory management
Kitchen equipment operation
Basic mathematical skills for calculating orders and making change. Indeed (2022)

We can see that restaurants employees have more hard skills requirement than fast food employees. 

Mariott hotel
As a Marriott hotel employee, both soft skills and hard skills are required for success in the role.

Some of the important soft skills include:
Customer service
Communication
Teamwork
Adaptability
Problem-solving

Some of the important hard skills include:
Hospitality industry knowledge 
Computer proficiency
Languages
Food safety
Food preparation
Serving techniques
Hospitality qualifications
Cleaning and sanitization procedures
Inventory management Bestjobsonline (2023)

My research shows that Marriott hotel employees require more hard skills than fast-food restaurants and restaurants. Hard skills include like languages, qualifications, IT knowledge etc. Boussard (2021) These hard skills are not necessary in KFC and Nando’s but in Marriott hotel are requirements.

In conclusion, the skill set required for an F&B employee is not universal and depends on various factors, including the type of business and the type of service provided. Finally to answer to the question, after my research. I believe that the required skill set of F&B change based on the type of business. There are some skills that will remain same in different business but mainly the requirement of soft and hard skills will change based of the hospitality industry and busies type. 
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