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Does the required skill set of a Food & Beverage employee change based on the type of business and service that the food and beverage operation utilizes? 

Food and beverage (F&B) establishments are responsible for providing consumers with fresh, safe and properly packaged food. Skills encompass a wide range of abilities involving food preparation, customers service, IT and restaurant management. Whilst all F&B businesses are on the market to provide food and beverage to customers for profit, create positive guest experiences, and share a lot of skills amongst its workforce, they are run differently. In the following paragraphs, we will discuss different types of restaurants and see how each require specific skill sets for their operations. 
Commercial operators
Commercial food service, sometimes referred to as market-oriented food service, is the biggest and most recognizable form of food service operation in the world, accounting for approximately 77% of food expenditures outside of people’s homes. Their operations include fast-food and full-service restaurants, bars and nightclubs, catering and banquet facilities, recreation, and leisure outlets. 
Like in most customer facing roles, communication and interpersonal skills in food and beverage service are highly necessary and mandatory for providing good customer service. They also facilitate a smooth running of the business as they enable staff collaboration.

Quick-Service Restaurants (QSR)
Also referred to as fast-food, a quick service restaurant is one which is focused on providing customers with food as quickly and efficiently as possible. These types of establishments are more focused on speed and quantity rather than quality to a lesser extent and dining experience therefore do not require specific skill sets. Staff at these restaurants usually only require basic knowledge of food preparation, food safety, customer service, and some IT skills to be able to take and process orders. Common examples of QSR include McDonalds, KFC.
Full-Service Restaurants (FSR)
Full-service restaurants are the fastest growing food and beverage segment with a market share of 44.2%, flexible and changing according to market demand. They offer full set menus (lunch, dinners), offer an experience that is of a higher quality and greater formality compared to the experience at a casual dining restaurant and run a seated service. Customer expectations are higher here than in QSR, the menus and service offered different. Common examples Nandos, Bella Italia. 
In terms of skill sets, in addition to the basic skills required within the F&B industry, FSR personal should be equipped with outstanding customer service, attention to details.

Fine dining restaurants  
Fine dining restaurants differentiate themselves from types of restaurants previously discussed by the setup, layout, decoration, and atmosphere they offer. In addition, the menus are also more sophisticated and pricier. Therefore, staff need to provide a full dining experience from the table layout to the background music and be available to cater for customers’ needs and ensure they live the full experience the establishment have to offer. Friendliness, amazing customer service, approachability, professionalism, fun, good food are the some of the keys skills required for this type of restaurant. 

Ethnic restaurants
Ethnic restaurants are cultural restaurants that offer menus belonging to specific culture, often prepared and served with traditional cooking techniques. Knowledge of the local language, ethnic restaurant often reflects the owner culture. The growth and change in the industry are also reflect in the acceptance of various ethnic product. Each national restaurant can grow in two ways: by staying authentic local cuisine increasing its visibility in the marketplace (changing the diet) food is often an important element in the sense of belonging (Bahraini et al.2021).
Multilingual professionals have their advantage for ethnic restaurants customers from outside. The customer from outside the culture can visit the restaurant to interact with people who do not speak English as their first language for ethnic restaurant managers. Another important skill for ethnic restaurant managers is language proficiency. They should find out more about the language spoken in the area. They will be able to communicate better with people entering the restaurant and needing their services. Teamwork is a skill that ethnic restaurant managers need to communicate effectively with the employees. They are team players and they are shown employers that they understand the impact of someone’s work on the company bottom line. The ethic restaurant managers have many complex responsibilities potential employer will only check if the applicant can work. (Bahraini et al.2021)

Conclusion 
The F& B industry is a very complex one; whilst businesses have similarities in the way they are run, it is clear that in order to stand out they need to have unique offerings based on the target customers to ensure customer loyalty to the food and brand as well as increase in sales, moreso with the current economic crisis where dining out is seen as a luxury. 
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