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In the hospitality sector, many different types of establishments that provide food and drinks fall under the umbrella of the "food and beverage business service" sector. Various catering and bar services are included in this study. The article details the service types and how their corresponding employee skill sets should be interpreted. Further, it offers an introspective look at one's history and how that experience might inform future performance.
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The hospitality industry, which includes the food and drink industry, offers various service models. Here we will go through a handful of the most frequent service categories.
Table service
Customers are greeted and seated before the waiter or waitress brings out the menu card and drink. In addition to the general categories, the following subcategories apply to this service.
English service:
It's similar to what people call "family service," although the host family does most of the work in this case. Before serving anybody, the waiter always gets the host's stamp of approval. The waiter will only set the table, divide the meal, and serve if the host gives the okay (Mahafzah et al., 2020).
American service:
The meals are pre-portioned and brought out to the table on plates.
French Service:
The waiter delivers the meals to your table on platters and leaves them there. "Cart French" and "banquet French" are subsets of this service. The diners at a French restaurant with cart service choose their meals at will. The waiter at a French banquet serves the guests and maintains the food platters on the table from the left side (Boguslavskyy and Nikitina, 2021).
Required Skills
● When food is being served at the table, the kitchen must adhere to the same safety and sanitary standards.
● The server's speed and agility in balancing full plates are essential.
● The server has to be well-versed in how the tables should be placed.
● They need to be able to communicate effectively. People who can communicate in a second language generally have a variety of advantages.
● Employees must operate well under pressure because of the high volume of customers (Weber, Lee and Crawford, 2020).
Buffet service:
After entering the eating area, patrons are assisted in collecting their dishes and advancing to the buffet. Large platters and Casseroles with burners keep the food warm at the counter. Guests have the option of helping themselves or calling for service. Seating and dining tables are set up for the guests (Lorenz et al. 2017).
Required Skills
● Attendants at buffets need to be neat and tidy and have other practical abilities. Due to the nature of their work, they must maintain a spotless environment at all times since they will be handling food products (Hori and Chao, 2019).
● Large quantities of food are handled; thus, proficiency in this area is necessary.
● Some examples of necessary soft skills in customer service include patience, attention, and the ability to clearly and effectively express oneself.
Single-point service:
With this service, clients place their orders and make payments directly at the point of service. When the meal is finished being prepared, it is brought to the service area for distribution. Conveniences like a food court or a place where you can order food to go are examples of single-point service.
Required Skills
● Workers in this field need the same "soft skills" as those in many others, including communicating effectively, solving problems, remaining calm under pressure, and providing excellent customer service (Asbari et al., 2020).
● They need technical proficiency to handle orders using an automated system. They need to be familiar with both card and cash transactions. It also requires the ability to manage stock.
Personal reflection
Previous job experience taught me that delivering excellent customer service is essential in the hospitality industry. The visitors' happiness should be your priority. Many obstacles were in my way when I first began working in this industry, but my supervisor was there to assist me in overcoming them. I picked up a lot of new skills on the job, including how to neatly stack napkins and neatly arrange cutlery and spice sets. I have a knack for getting my point through, but to succeed in my industry, I need to hone my communication skills even more.
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It is clear from the preceding discussion that there is a wide range of hard and soft skills needed to succeed in the food and beverage service industry. Employees are essential to the success of the company since they are the ones that deal directly with clients. Therefore, workers must constantly develop their abilities.
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