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[bookmark: _Toc126078174]Introduction
A number of food-based hospitality firms make up the food and beverage business services industry. There are several types of food and beverage service covered in this study. This section outlines the skills needed for workers based on the kind of service they perform. The letter also contains a personal reflection on events that occurred in the past and how those events might have contributed to the achievement of future goals.
[bookmark: _Toc126078175]Different Food & Beverage industry service techniques demand both hard and soft abilities.
Various service techniques are employed in the food and beverage industry. Listed below are several types of services most commonly offered (Moodie et al., 2013).
[bookmark: _Toc126078176]Dining service
The waitress or waiter offers a menu card and water to guests once they have been seated and welcomed. There are several categories under which this service can be classified (Arduser et al., 2017).
The British service: A host is the primary contributor to this service, which is called family service. As soon as the host consents, the waiter delivers the meal. A waiter can arrange for the meal to be laid out on the table, divided into parts, and served by the service if the host agrees.
American assistance: The kitchen will serve predetermined servings of food on the plate as part of this service, which is also known as plate service.
French Service: A personalized waiter comes and serves food on platters. This style includes French carts and feasts. Diners choose from a moving cart of French food. French banquet servers place food platters on the table and serve from the guest's left.


Required Skills
· The kitchen must adhere to particular safety and sanitary standards for food portioning and serving, just like table service.
· Managing food dishes requires skill on the waiter's part.
· Having a clear understanding of what is required for table-setting is critical for the server.
· It is essential that they are able to communicate effectively. It is common for people who speak foreign languages to be rewarded for their skills. Personnel must be able to handle a large number of visitors as a result of the expected large number of visitors.
[bookmark: _Toc126078177]Buffet dining
The assistance provided is in the form of a buffet service whereby consumers receive their plates at the entrance to the restaurant and go to the food station afterwards. Large platters and burner-equipped casseroles are used to store food at the food counter. Staff members are available to assist guests if needed. Guests can also dine at tables set up in the dining room (Pirani & Arafat, 2016).
Required Abilities
· A buffet attendant must possess hygiene skills as well as other hard skills. Maintaining cleanliness is essential since food will be handled by them.
· Their job involves handling large quantities of food, so food handling skills are essential.
· The customer service employee must be patient, attentive, and able to communicate well.
[bookmark: _Toc126078178]Single-point service
These services require orders and payment to be placed at service locations. Meals are provided once they have been prepared at the serving point. Various types of single-point service are available, including food courts, takeout windows, etc (Lynch).

Required Abilities
· As with many other service kinds, workers are required to have good soft skills, such as communication, problem-solving, pressure-handling, and customer service.
· They require order processing software. They must process cash and card payments. Inventory management expertise is vital.
[bookmark: _Toc126078179]Personal reflection
The most essential component of food and beverage service is giving excellent service to visitors, which I have learned from my class lecture, my previous job experience, and as a client. Most importantly, it is concerned with guest satisfaction. It was my supervisor who helped me overcome several obstacles when I first began working in this profession. The Food and Beverage Assistant is required to organize napkins, cutlery, seasoning sets, among other things, as well as to be able to provide excellent customer service and interact effectively with guests. A Food and Beverage Assistant must also have excellent knowledge of food preparation and sanitation. My communication skills are decent, but I still need to improve them more for my future in this industry.
[bookmark: _Toc126078180]Conclusion
Based on the discussion previously, there are different skills required for different types of food and beverage services. This organization relies heavily on its workers since they interact directly with clients. The development and advancement of professionals must therefore be consistent throughout a worker's career.
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