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[bookmark: _Toc134805217]Introduction
In this task, I have highlighted my learning experience and the skills required by employees in terms of the type of service within the Food & Beverage businesses.
[bookmark: _Toc134805218]Discussion
In terms of my learning from the class, I have analysed that the need to develop required hard and soft skills according to the level of service offered is significant. For instance, in my experience, I am a loyal customer of Starbucks which embraces American style service but I have observed that the need for the employees to change and develop the required skill set based on the operations and type of service is vital. Prior to covid-19 crisis, the employees specifically the service personnel were only focused on cleaning the tables which indicated critical thinking and employability skills. However, when Starbucks initiated online service delivery operations, the type of service changed and required the personnel to embrace IT skills, digital skills, and faster service delivery to customers, Cousins (2020); Boussard (2021). This means that within the food and beverage industry, the need to change the required skill set by employees is essential in terms of the type of service and operational activities.
On the other hand, Davis et al. (2018) indicated that the major differentiator of food and beverage businesses is customer service. This means that effective training and education to employees about distinct levels of service offerings are vital. Similarly, in my class, I came to know about the distinct type of hard and soft skill sets required for employees in terms of the level of service offered including inventory management, customer service, critical thinking skills, communication skills, and digital skills. For instance, in terms of my experience at Premier Inn, the service offerings are a distinct restaurant, employees need to focus on table service style by taking orders and serving food offerings as per the needs of customers with quality and adequate customer service whereas in-room dining type of service requires attentiveness, positive attitude, multi-tasking, and active listening along with effective time management skills for catering to the needs and demands of customers, Motarjemi & Lelieveld (2014).
Other than that, Johnston (2012); Foskett et al. (2021), within the context of Food & Beverage, there are a number of service styles and types that needs to be followed and changed by employees when serving food and beverage to the customers including Family Service, American Service, French Service, Gueridon Service, Silver Service, Buffet Service, and Cafeteria Service. In addition, in my class, I have learned that different styles or type of service requires a change in the skills and expertise of employees to adequately serving to the customers. For instance, during my experience at a restaurant in terms of gueridon type service style, I analysed that the chef’s skills were limited due to the increased pressure to cook beside my table as in this service, the food is partially cooked from the Kitchen. This indicated that the transferable skills of the chef were limited which affected the quality of service, Zutshi (2019). Hence, based on both the learning from my class and past experiences, I learned that there are different types of service offerings that need to be well considered by employees by developing the required hard and soft skill sets in terms of the level of service offered.
In the future, I can apply this learning experience by developing the required hard and soft skill sets. Being from a different cultural background, my ability to communicate in the English language is challenging due to my lack of proficiency. This means that this weakness can lead to a significant gap in my employability opportunities, Cousins et al. (2011). Other than that, I comprehended that I need to capitalise on each of the skill set that I achieve during my academic life for offering the level of service required in terms of the types and styles of services within the Food & Beverage industry. Until now, with the help of my tutors and peers, I have been successful in developing my team working skills, critical thinking skills, digital skills, and customer service skills. However, I believe that by developing my verbal communication skills, I can excel in both academic and professional skills. As a result, I intend to develop this skill set as it is vital for every style of service offering by increasing my formal and informal networking and seeking guidance from my tutor.
[bookmark: _Toc134805219]Conclusion
In conclusion, I have learned that there are different styles of service offered within the Food & Beverage businesses that must be well comprehended by personnel to develop the required hard and soft skills as it changes with the type of service.
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