Does the Required Skill Set of a Food & Beverage Employee Change, Based On the Type Of
Business and the Type Of Service That the Food and Beverage Operation Utilizes?


The hospitality industry is a service-oriented segment that includes food and beverage services. It may be a component of a major hotel and travel industry or an independent industry. The food and beverage services industry makes significant earnings for the hospitality sector. 
The purpose of this research was to check the performance of my studies for the food and beverage services course. It also contains my working performance in the food and beverage sector of several hospitality companies.
Food and Beverage Services
Food and beverage services is a professional industry that encompasses restaurants, bars, cafeterias, canteens, food courts, and other food-based hospitality enterprises. For events like meetings, get-togethers, and recreational activities, it serves meals to its clients.

My Study Experience
I am studying hospitality at University of Wales Trinity Saint David, to expand my job opportunities. The goal of this program is to provide information and skills essential to the hospitality and tourism sector.
I gained a lot from this study gathering vivid information that will enable me to assess the effectiveness of the Food Industry core subject. The course aims to broaden my ability to think creatively, analyze problems, and make decisions. In the food and beverage industry, this study recognizes my strengths and weaknesses. I demonstrated my operational understanding of the supply of food and beverage services throughout my courses. It serves as a demonstration of my social, technical, and professional abilities in the hospitality sector. My ability to communicate clearly in writing has improved. In the setting of food manufacturing, I learned about the fundamentals of food safety. This course also included menu design and analysis for food service operations. I can now produce and professionally showcase high-quality food and beverage goods due to this course. It has helped me better grasp how quality services are measured in the modern hotel sector. I've learned how to make the best use of existing resources and technology.
Working Experience
I worked as an intern at two different hotels after finishing my past education. Throughout my internship, I learned a lot of new things. It increases my capacity for a work career. The ability that I developed throughout my internship is.
· The capacity to stand and walk continuously.
· The capability of occasionally lifting heavy objects.
· Delivering first-rate customer service.
· Obtaining the necessary permits for food and drink.
· Having a solid grasp of mathematics.
· Also, develop my sales skills.
My professional career began in Macdonald. I spend most of my workday standing up and frequently getting orders and lift and carry large trays of food, dishes, and glasses. While working here, I have a lot of responsibilities. For instance, 
Providing Customer Service
As a Food and Beverage Server, I am the face of the restaurant and hold a lot of power. I keep a pleasant and professional approach and provide clients with prompt service to make sure their requirements are addressed. I was in charge of handling any concerns that arose throughout the customer's eating experience.

Take Orders and Deliver the Food
My responsibilities included providing menu explanations and assisting customers with particular dietary requirements.  I was also responsible for suggesting menu items that the restaurant would want to sell more of. I'm in charge of bringing each order or keeping an ordered record of orders that they may consult. I'm keeping beverages refilled and checking in with tables to make sure their requirements are still being satisfied. If I didn't fulfill an order, it was my responsibility to make it right and then issue a new one.
Payment Process
It was my responsibility to make sure customers got their bills on time and that all items are displayed and priced correctly. I take payments, process them while working the register, and give customers their receipts and paid checks back. I was in a position to deal with any billing issues.
I tried to give it my best while I was working here, using all of my skills, knowledge, and effort. I make an effort to keep my customers satisfied.

Customer experience
The foundation of any strong, profitable restaurant is first-rate customer service. Restaurants and customers are connected through the customer experience. They are given an experience that is welcoming, educational, and unexpected because of both an emotional and aesthetic appeal. The following factors should be taken into account if you want to boost customer experience.
· Find out which unique meals and drinks customers are most eager to try.
· Get Feedback in real-time and put new tactics into action straight now.
· Improve your client service so that you are equipped to act when necessary.

What I have learned so far is that one must consider both professional education and academic education if one want to succeed in the food and beverage industry. Due to a large number of employment opportunities in this field, there is fierce competition. Therefore, the more developed you become as a person, the more successful you will be in this field. 
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