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The purpose of this reflective journal is going to compare my experiences and explore about the type of business and service on this industry. 
My journey began in Portugal, where I initially worked in a 3* Hotel before switching to a 5* Hotel. A few years later, I made the bold decision to work at Theo's Bistro, which offered high-class service. I relocated to the UK and began to work for a French Chain restaurant called Cote Brasserie before switching to an independent Italian restaurant. I'll compare the types of services and businesses.
Prior to doing so, we need to learn more about the food and beverage industry, as this ones “provides food and drink ready for immediate consumption” (Cousins, 2020).  
In this industry “there are a number of different industrial sectors and these are categorized according to the type of customer demand being met” (Mondal, 2022).
As Boussard mention a vast of styles of service that have been develop through the years, as this ones are Family or Casual Style, Fine Dining, A La Carte, Prix Fixe Menus, Cafe and Bistro, Buffet Restaurant, Food truck, Fast-Food Restaurant, Fast-Casual Restaurant and Popup Restaurant. 
In food and beverage industry we can acquired soft and hard skills. Soft skills are “also known as people skills or interpersonal skills... as communication, costumer service, attention to detail and much more” (Karam, 2022).
As the hard skills are “specific technical skills or knowledge...  as time management skills, teamwork, food and beverage knowledge, languages, as many more” (Karam, 2022). 
In this industry, some types of service are based on service scripts. A service script is defined as a “ detailed guide for front-line employees to follow during service encounter. Includes a predetermined set of specific words, phrases and gestures” (Victorino, Et al. 2008).
Firstly, I’m going to compare the 3* Hotel and the 5* Hotel, as this ones was the beginning of my experience through the years. The difference between them was the type of service they expected from me. On the 3* Hotel as a waitress, i was just expected to serve costumers, my attention to detail on the service. 
As the 5* Hotel they expected me to exceed the guest expectations, my leadership and my food and  beverage knowledge to be able to represent the hotel as they expected.
Despite the 5* Hotel was a great school for me, i decide to challenge myself and i was able to started working on a Bistro called Theo’s, was a new high class restaurant in town. Initially, when the restaurant opened, i started as waitress, again using all the skills i learned on the 5* hotel i was able to became the manager of the restaurant a few years later. As a manager of the restaurant, i was required based of the languages that i know, the computer skills, teamwork and taking the restaurant on higher level.
Due the fact i need more challenges on my career, i moved to UK. Being in a new country, i started as waitress on the French Chain called Cote Brasserie. They provided a courses to every staff member, as wine courses, management courses and other. I took the challenge and i did the supervisor course. Even being a supervisor, i didn’t had the opportunity to make changes or express myself because as chains restaurants have their own rules and their own methods of service and you need to adapt yourself to the company standards.  Their service is based on script service, i personally enjoyed, It got easier through the years as becoming natural. Being a script service was more efficient to instruct new staff. Being in a chain restaurant you don’t have power of creativity and i was looking to improve  my career.
Finally, i started working on a independent Italian restaurant as a manager. Where i have the creative power of menus as food and drinks that we have on the restaurant, of which type of service i expect from my employees, all the computer skills as managing their social media, being a leader and finally enjoying what i do.  
To sum up, i strongly agree that depend of the business, the type of service will change with it to be able to fit in. On my experience, through the different services i have been to, i did change my type of service based what they expected from me. Today, if i open my own restaurant, i would like to use script service but providing a unique and personal service to my costumers.
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