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[bookmark: _cny4f1571oxk]Introduction
The main operation of the food and beverage sector is to give necessary food and beverages to the customers as it is significant for them to discover dependable resources. The businesses like restaurants, cafes, delis, cafeterias, fast-food joints, food manufacturing operations, food transportation services, and catering businesses belong to this industry. It remains possible to range from packaging to preparing, serving food or beverages, and transporting which are the parts of work in this industry. The report is going to make a comparison between the types and styles of offered service with several food and beverage businesses. A demonstration will provide how the necessary hard and soft skill sets required for the employees change in accordance with the level of proposed service.
[bookmark: _efu2gzrfeybf]Comparison between the various food and beverage businesses with the styles as well as types of offered service
There are various types of businesses available in the fields of food and beverage including fine dining restaurants, fast service restaurants, traditional restaurants, catering businesses, restaurants in shopping malls, bars and pubs, cafes, themed restaurants, bakeries, kebab restaurants, pizza restaurants and many more. According to Pratt, (2022), luxury restaurants are establishments of food and beverage where special foods are presented with special presentations. Whereas the main motive of fast-service restaurants is to ready the food as soon as possible to present it to the consumer which emerged in the 1920s in America. Traditional restaurants are normal restaurants located in the city center and they do not have any specific standards or features. Hence, pubs are for selling alcoholic beverages and entertainment businesses along with some food services that they provide. However, the cafes generally have cozy seating areas and these types of businesses offer both hot and cold drinks, and snacks along with some foods like cakes, pastries, pizzas, and sandwiches. The components like meals, prices, menus, design, ambiance, uniform, and decor are prepared according to a particular theme in the themed restaurants which belong to the food and beverage business (Tourky et al., 2020). Although, bakeries are such types of businesses that operate through the establishments of accommodation or the separate department of the food and beverage industry responsible for making and selling chocolate, candies, and ice cream along with different pastries, cakes, cookies, and pies. 
On the other hand, there are a lot of types as well as styles through which services have been offered including the table service in which the English or family service, plate service, french service, gueridon service, silver service, and Russian service belongs (ITM Group of Institutions, 2022). Therefore, the services like buffet service are included in the assisted service, and cafeteria service is added to the self-service. The single-point service has been categorized into food court service, kiosks, vending, and takeaway services. Whereas, special service consists of services like grill room service, tray service, trolley or gueridon service, home delivery service, room service, and lounge service. The guests enter the dining place to be seated and the waiter offers them water with a menu card to take orders in table service. Alternatively, in the assisted service, guests collect their own plates after entering the dining area and go to the buffet counter to take food. However, guests pay for the coupons for mentioned food items after entering the dining room and choose food items in the self-service types (Tourky et al., 2020). The guests order their desired food items, pay for their ordered item and get the dish up all at an individual point in the single-point service. One of the popular service styles is the special service as it gives the food and beverage at places that are not meant for the service related to food and beverage. 
[bookmark: _bvxyf1mtx7dv]Discussion of how the required hard and soft skills sets needed for the employees change as per the level of proposed service
Hard or technical skills are teachable skill sets or capabilities that can easily be quantified. Although soft skills are explained through the individual attitude and are trickier for measuring, hard skills are more tangible. According to Clark Trimingham and Storer,  (2019), hard skills are responsible for the success of a company after the employees are capable of understanding the problems, creating new solutions, and evaluating issues across large technical fields. Employees get help to achieve their essential abilities and knowledge for performing their job impactfully through hard skill training. The vital requirements are represented with the help of hard skills to accurately perform the job role while the workers get help to react and cope with the situations with the help of soft skills. The staff is able to get their necessary tools for learning during a hard skills training that strengthens their particular abilities required to carry out their job functions. Alternatively, Soft skills are equally important for employees as it helps to complement their hard skills, measure their teamwork capabilities, display their desire for long-term work, enhance self-confidence, create professional relationships and most importantly, develop their products in the workplace (Brown et al., 2022). A combination of both soft as well as hard skills is essential for a well-rounded and productive workforce.   
[bookmark: _30kiu142mzob]Conclusion
Through the assignments, it becomes possible to make a discrimination between different types of businesses belonging to the food and beverage sector with the styles and types of services that serve in those businesses. The report also explained the significance of soft and hard skills for the employees in their workplace successfully.
[bookmark: _3kh90k5p427t]Personal Reflection
The assessment proves beneficial for me to make a clear conception of the food and beverage field, the businesses related to it along with the services that are offered through the businesses. It is possible to know that the international food and beverages industry is formed of numerous segments including groceries, food additives, packaged foods, oils and fats, functional foods and beverages, health and natural foods, baked food, animal and baby food, energy drinks, packaging and many more (Beacom Bogue and Repar, 2021). I came to know about the businesses arising from this field and the knowledge and skills that I have achieved successfully allow me to set a clear goal for my future career if I choose this field to make my career. Now, I have a clear concept of logical thinking, creativity, good communication, leadership, and teamwork after doing a lot of research about this field during writing this assignment. This assignment helps a lot to enhance awareness about tourism, increase knowledge about the resources that exist in this field, be able to know about the food delicacies and varieties of the drink, and most importantly, be able to know what are the unique selling points of this business. 
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