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Food and beverage operations exhibit considerable variation with respect to the nature of their enterprise and the services they provide. Consequently, the competencies demanded of the workforce operating within the sector exhibit a degree of diversity. This student journal aims to explore how the required skill set of food and beverage employees changes based on the type of business and service utilized. By comparing different types of businesses, real-world examples will be used to illustrate the specific skill sets demanded in each context. Additionally, personal reflections and industry discussions will be incorporated to provide a comprehensive understanding of the topic.

Food and beverage businesses exhibit significant diversity in their nature and services, leading to variations in the required skill set of their employees (Brown, TotalBoox, & TBX, 2013). Cousins (2020) has classified food and beverage services into three principal categories, namely quick service, casual dining, and fine dining. Quick service restaurants, commonly known as fast-food establishments, prioritize efficiency and convenience in dining experiences (Foskett et al., 2021). These establishments, such as McDonald's, Burger King, and KFC, offer self-service, delivery, or fast-food options. In quick service restaurants, employees must possess efficient and expeditious service skills to handle the fast-paced environment effectively. They need to multitask, perform under pressure, and communicate proficiently to ensure prompt and accurate delivery of customer orders. Casual dining establishments like TGI Fridays and Olive Garden provide a less formal yet pleasant dining environment where customers can enjoy a relaxed meal (Davis et al., 2018). Unlike quick service restaurants, casual dining establishments offer table service, allowing customers to be seated and served by waitstaff. In such settings, employees are expected to possess excellent interpersonal skills, extensive menu knowledge, and a comprehensive understanding of the dining experience. Fine dining restaurants, on the other hand, offer a more sophisticated and refined dining experience (Walker, 2017). These establishments, such as The Ritz and Le Gavroche, emphasize exquisite cuisine, elegant ambiance, and attentive service. In fine dining, employees are required to demonstrate a high level of professionalism, refined communication skills, and a deep knowledge of gourmet cuisine. The required skill set variations in these three types of businesses are supported by evidence from industry experts. According to Cousins (2020), quick service restaurants demand rapid and effective service abilities, while casual and fine dining establishments require a more individualized and refined approach. Johnston (2012) emphasizes the importance of interpersonal skills and menu knowledge in casual dining settings, while Boussard (2021) highlights the professionalism and expertise needed in fine dining establishments.
My journey in the food and beverage sector has allowed me to develop and apply a range of skills that have contributed to my professional growth. During my tenure at a quick service restaurant like Subway, I acquired essential skills in multitasking, time management, and effective communication. The fast-paced environment demanded quick thinking and the ability to handle multiple tasks simultaneously. I learned to efficiently take customer orders, prepare food items promptly, and handle cash transactions with precision. Moreover, the focus on cleanliness and hygiene was paramount to ensure customer satisfaction and adhere to health regulations. By actively participating in this setting, I honed my ability to thrive in a fast-paced, high-volume atmosphere while maintaining excellent customer service.
Subsequently, my employment at a casual dining restaurant like TGI Fridays, presented a contrasting experience. In this environment, the skill set required of me expanded to include exemplary interpersonal skills, extensive menu knowledge, and the ability to create a personalized dining experience for guests. I engaged in friendly and professional interactions with customers, provided recommendations based on their preferences, and ensured their comfort throughout their dining journey. The emphasis was on building a warm and welcoming ambiance and establishing a personal connection with guests. Through this experience, I developed a deep understanding of the importance of attentive service and the role it plays in enhancing the overall dining experience.

Reflecting on these experiences, it is evident that the required skill set of a food and beverage employee indeed changes based on the type of business and the service provided. Understanding these distinctions and developing the necessary competencies can pave the way for success in this dynamic field. Applying the skills acquired in fast-food and casual dining establishments, such as multitasking, efficient communication, and personalized service, will enable me to thrive in future roles within the food and beverage sector. These experiences have provided me with a solid foundation for my professional development and a deeper appreciation for the intricacies of delivering exceptional service in the industry.
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