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The purpose of this assignment is to compare several types of services in which branded food & beverage companies offer their service and my own thoughts on how they deliver excellent customer service and exceed customer expectations.
l begins my thoughts on Fast food giant chain Mcdonel's as you may have already tried their restaurants or Driver Thru, so which they provide quick menu choice which is knows as in the food and beverage (pri-fix ) or set meals and offer additional food and drinks, deserts, such as ice cream, smoothies, hot tea /coffee beverage services as well so I move towards on how successful and dominating business they are in the world I have learned knowledge throw class discussion and that I have seen personally from visiting on a regular bases  their daily tasks which they have in place which is known as a scripted manual service where they desi negate employees to operating stations which allows them to maneuver all places with smooth organized manner which they have in placed three types of a point of service were customers are served behind counter from taking orders to collecting payments and delivering takeaways and placing on service trays, they also do part table service were customers are given table numbers so that they can sit a wait for their food to taken to them, they also have self-serving ordering pods were customers place their orders and make payments which customers receive unique code numbers upon called or seen their number and approached for order, and signal point of service is throw drive thru, Mcdonel’s offers so much when it comes to quick and affordability their customers are worldwide recognized the symbol m in red and yellow is grilled into customers minds from all ages they offer fun and gifts for children and families to come out and enjoy in their restaurants, they meet customers' expectations and exceed customers' expectation, to me they have set an example in higher platform they have listened to their customers' needs and have delivered and will continued to set higher grounds they also have their own children charity offering community support and development programs, work apprenticeships to management , they recruit employees and Mould them to their system were they can gain and maintain their standards, they also use sustainable energy and from recycle paper, cup lids to paper straws, use bio oil for delivering goods to their restaurant from cooking oils etc. 
Like other food and beverage Miller & Carter steakhouse restaurants offer a unique style they are experts in source-owned beef, preparing, and serving great steaks is what they do daily in and out at the Miller & Carter working with a few hand-picked suppliers their steaks are fully traceable and highest quality, whatever your preferred cuts, ribeye fillet, sirloin, chateaubriand between two, it’ll be as flavors 'some and tender meat, and their trained butcher will intended all mature beef which is primed 30 days, Miller & Carter schooled trained chefs and have trained members of employees who are front of house  and back of the house, their menu is LA 'cart not only they offer great steaks but a full range of choices to choose from burgers to seafood and vegetarians all with calories guild lines and allergens information's, they also provide wine tasting and recommend which particular wine goes well their vast collections of aged Vinyard wines and ranges of cocktails and mojitos, heavenly crafted desserts, it has certainly got me interested  of visiting that Presteguis place that will meet my exceed expectations for sure, their services are scripted booking is recommended they also hold reservations deposit hold table for 15 minutes then none-refundable, the restaurant kindly requests that a dress code no sportswear casual wear Miller & Carter offers excellent service and exceed expectations so they have been trained to delivery customers excellence and have knowledge in wines which compliments their special Beefs menu so it is clear that Miller & Carter take on employees who have experience and also train them their scripted service so standards be can maintain,  they have gifts vouchers buy and send to a friend  new app to register rewards scheme, online ordering takeaway service and collection.
To compare with Geranium restaurant high-class restaurant which offers unique style of delicate dishes of an artistic venue with many courses, specialized table service and table service they use would be the steps of service which is known to us terminology hard skills and soft skills would be essential to this type of job.
To my conclusion, all three Businesses would need to be assess on potential employees based on what ability they have in food and beverage to be able to work in those environments.
I hope you enjoy my first journal Ffion
	
	
	



