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INTRODUCTION 
Food and beverage operations includes diversified activities that involves the engagements of the workforce initiating from purchase of raw material, preparation of food and beverage, maintaining inventory level and service quality and above all complete analysis of business. The report below aims to cover a comparison of the variety of food and beverage types and styles offered (Back, Fromme and Meier, 2019). Moreover, the report will also include a comparative view of the hard and soft skills set required of the employees changes according to the level of service offered.

A comparison of food and beverage businesses along with the services offered
Type of food and beverage business 

Services offered

· Restaurants

1. Quick service- this type of service gain popularity after pandemic. Guest enjoy contactless service, 24/7 access and delicious food items.

2. Fine dining- in order to get this service, there require reservations. This mostly involves atmosphere aspect.

3. Fast casual- in this service, there offered moderately priced meals 

· Cafeterias 

It is basically the self service sector under which customers opt for the dishes from an open counter display. Here offered hot and cold drinks, breakfast, sweet and lunch 

· Catering 

Its market size is expected to increase by 1.4% in 2023 (Chen and Voigt, 2020). Its services are highly differentiated in comparison to other food and beverage businesses and includes plated service, buffet service and cafeteria service.

Hard and soft skills required
Hard skills of an employee are often reflected through the certifications of an employee whereas soft skills are based on the emotional, social and communication skills.

Hard skills and Soft skills 

· Inventory supply and control skills- a cook working in the restaurant or the cafe or in any food and beverage business is required to have this skill in order to have understanding of the quality of the product, cooking time, ingredients and steps require in preparation of the recipe.

· Analytical skills- when a person is equipped with these type of skills, then an individual is able to collect and analyse data, solve the problem and make decisions accordingly (Lyu and Liu, 2021) . In food and beverage business, it helps in ensuring the quality and desirability of the food. Along with this it also describe an overview of the top performers and below performer’s items on the menu.

· Communication skills- with the help of these skills, teams are able to work in coordinated manner during the chaotic shift. With the help of proper communication, it is easy to understand about the goings of restaurants and to ensure that this is helping the guest most importantly.

· Organisational skills- with this skill, an individual is facilitated with the efficiency of the future oriented learning, problem solving and completion of the task (Zutshi, 2019). With the help of these skills, the person working in the restaurant or the cafe or is engaged in the catering business is able to manage properly the food and drink orders, there are arrangements of the multiple tables of the customers and handling and processing of the payments are done appropriately.

Reflection
As an observer of the food and beverage business, I came to know that there operate various business under this category which is differentiated on the basis of the type of services offered. I realised that the main reason of well-functioning of a hotel lies on the skill that the staff carries along with them. Among the skills discussed above, I experience that most of the staff is good organisation skills because of which there is no confusion among aspects like cost related to the labor and food, shipments, schedule of the staff hours, handling of the payments and pricing. Overall the resources are managed properly (Nirino, Miglietta and Salvi, 2020). Contradictory, there was no proper communications which reflects the communication skill. 
In conclusion from the skills described above and which are more important in hotel industry my personal reflection would be that communication skills are most important in the hotel industry and I want to improve my communication skills and become more confident for public speaking, and the placement term will be a great opportunity to develop this skill, practice what I learned through this course until now and also will be a great opportunity for my future and a success for my career
Following my past experience and what I will learn from this course I will apply everything what I have learned in my future and in my career by looking for a job with more opportunities, set goals on my career and on my daily life, involve in more group activities, practise skills which I gained and most important thing to not give up
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