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Introduction 
Chefs and restaurateurs work in an industry that is notoriously difficult, with long hours, small income, and a high failure rate. The duties of running a profitable business are balanced with those of preparing food, regardless of whether the restaurant is an independent establishment or a franchise in a national chain. Both "hard" and "soft" talents are necessary for this. Discussion of hard and soft skills in the corporate world has little to do with how difficult they are. Hard talents deal with things that can be measured, demonstrated, or learned, just way the hard sciences do. Soft skills include intangibles like the capacity to manage staff, prevent conflict, or make a customer feel welcomed and valued. The success of a restaurant depends on both hard and soft talents (Decker, 2023) .
There are different types of service such as the following 
· Table service 
You are welcomed here by the front of house staff, seated, and orders are taken at your table. When approaching customers who want to dine, you must have soft skills like being pleasant, friendly, have a good feeling about you, and be well-presented otherwise they may feel unwelcome and feel that the rest of the service won't hold a high standard and just leave. Additionally, you may come across diners with disabilities or small children so it's about the approach and presentation. Both sets of skills, hard and soft, are very valuable with this type of service. hard talents include the ability to properly record an order and repeat it again, which can translate into soft skills by demonstrating that you are listening appropriately and paying attention to the demands and requirements of your consumers . For example restaurants such as fine dining all guests should be served at the same time, making sure to wait for each course to be fully finished before starting to serve the next one. Servers should check in periodically, clear empty dishes, and crumb the table when necessary. At the end of the meal, always check in for more orders before bringing the check this  also shows patience and equity (On the line, 2023). I have experienced similar scenarios where I have been out with my family at a dine-in restaurant and have not even been acknowledged while staff are chatting and we have been waiting to be seated. In these circumstances, we have simply left and found another place because if the service just waiting to be seated is terrible, I can only imagine how the waiting times and quality of food will be. I have also encountered situations where I have needed to request that a table be cleared.

· Fast food 
In the fast food environment there is not as much of an high expectation of service as dine in table service people like to just grab food and go these are places such as Gregg’s, Mc Donald’s and drive thru’ s  also many delivery apps Food delivery applications have made it possible for many individuals all over the world to order a meal from any restaurant directly from their mobile devices (LinkedIn, 2023). While individuals prefer this quick choice, they still have some expectations for good service. This includes things like When taking orders, it's important to have both hard and soft skills in order to adapt to the fast-paced environment while maintaining professionalism toward co-workers and customers. This is especially important during busy times when tensions are high and orders are coming in for deliveries and drive-through orders being able to multitask using POS systems while taking orders and so forth. I have been to restaurants where this hasn't been the case, which results in significant issues among employees and guests. This is not good; teams should work together and make the most of their talents.

· Conclusion 
The question presented was whether the required skill set of a Food & Beverage employee changes, based on the type of business and the type of service that the food and beverage operation utilizes I believe this does change You cannot measure soft skills on your CV since they may not be quantifiably measurable. However, they are crucial for landing a job, succeeding in it, and moving on to a different career, organisation, or sector (Food grads, 2022) . Whereas hard skills include worker scheduling, recipe development, and inventory management are examples of hard talents. Strong math abilities and knowledge with point-of-sale (POS) software are examples of technical skills (Amato, 2020). These skills are both attractive for employers and change depending on the type of business.
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