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Brief Introduction 
The phrase "food and beverage business service industry" refers to a broader sector that includes several types of food-based hospitality firms. This article examines and analyses several sub-sectors within the more extensive food and drink services industry (Aratuo and Etienne, 2019). The report then details the different skill sets that workers need depending on the kind of service given and the setting in which it is delivered. As a bonus, it offers an introspective look at previous occurrences and how taking in that information might help you reach your goals in the future.
[bookmark: _Toc126268454]Because of the variety of service techniques, the Food and Beverage Industry needs both technical and interpersonal skills
Different service delivery models may be seen in the food and beverage sector. Some of the most common service categories are discussed here:
[bookmark: _Toc126268455]Services as per American Tradition 
It's a word for when the kitchen serves out plates of food to diners.
[bookmark: _Toc126268456]Benefits as per English Way 
The major donor is the host family. Hence this kind of service also goes by the label "family service." The waiter continuously checks in with the host before bringing out any meals (Chichkanov, 2022). The waiter won't set the table, portion out the food, or start serving until the host gives the go-ahead.
[bookmark: _Toc126268457]Services as per French Style 
With this kind of service, the waiter delivers the food to the table on platters and leaves them there for the duration of the meal. Servings of this kind may be further subdivided into cart French and banquet French. During the French service known as the cart, diners make their meal and drink choices from a revolving cart of offerings (Yang et al., 2021). The banquet waiter serves restaurants on the left side of the table and is responsible for setting the table with the courses in the correct sequence.
[bookmark: _Toc126268458]Services on Table
After making the customers feel at ease, the waiter or waitress would bring them a menu card and a drink of water. Some more categories that might be used to describe this service are as follows:
[bookmark: _Toc126268459]Skills Required to Provide the Best Services 
a) The waiter's proficiency in handling food platters is essential.
b) Workers must keep their cool and serve clients quickly and efficiently even if an unexpectedly high volume of customers suddenly appears.
c) We anticipate that our server is familiar with standard practices for setting the table.
d) Food is typically portioned and served in the kitchen, just as it is with table service; thus, the kitchen must conform to all applicable rules for safety and hygiene.
[bookmark: _Toc126268460]Single Point Services 
Customers in this service model do not need to go elsewhere to make their purchases or place orders; they do it right at the point of service (Ghouri et al., 2021). The meal is brought to the location where it will be served as soon as it is ready. Single-point service is standard in businesses like food courts and takeaway services.
[bookmark: _Toc126268461]Skills Required to Provide the Best Services 
a) Using order processing software is one of the required hard skills. They should have the ability to accept both card and cash payments. They need to know how to keep track of stock as well.
b) Employees in this field need many of the same "soft skills" as those in many others, including fluency in English, the ability to solve problems creatively, the ability to perform well under pressure, and a wide range of customer service abilities.
[bookmark: _Toc126268462]Buffet Services 
Upon entering the dining room, customers are offered plate collection assistance before making their way to the food buffet. Large casseroles and serving platters with burners are kept hot at the food counter (Li and Kosonen, 2019). It's up to the visitors whether they want to assist themselves or have the person do them. In addition, there will be dining tables prepared for the visitors to use.
[bookmark: _Toc126268463]Skills Required to Provide the Best Services 
a) They need to have good food management skills to deal with the amounts of food they do.
b) One of the essential skills for buffet hosts to have is the ability to maintain cleanliness. They must keep themselves clean since they will be working with food items (Keller et al., 2021).
c) They need people skills, patience, focus, and communication to give high-quality customer service.
[bookmark: _Toc126268464]Personal Opinion 
Having worked in the service industry before, I know that providing first-rate customer service is essential when running any food or drink company. The success of our company depends on one thing more than any other: satisfied consumers. I had several challenges when I started working in this field, but with the help of my supervisor, I was eventually able to succeed. I learned many new things throughout my employment, including how to neatly stack napkins, organize cutlery, and label spice racks. Although I take pride in my communication abilities, I recognize that there is much space for development in this area to further my career.
[bookmark: _Toc126268465]Concluding Remarks 
Conclusions derived from this debate include the need for distinct hard and soft skill sets for success in the various forms of food and beverage service. Staff employees are essential to the company's success since they interact directly with consumers. Consequently, it is crucial that staff members continually develop their talents and grow as individuals.
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