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Introduction
The essay will discuss “Food and Beverage Operations”, including the variety of food and beverage businesses. The essay will mention the department of the food and beverage business, as well as it will give a brief about the types of styles that the business operates or services to the customers.  




















Discussions
Food and beverage services is a developed industry, which contains restaurants, hotels, bars, pubs, canteen and other food-based hospitality businesses (Sulmont-Roose et al., 2019).There are two types of food and beverage service: commercial and noncommercial, the main aim of the f&b is to provide high quality food and beverages. It is the process of providing meals and serving beverages to customers. Food includes a  different styles and cuisine types, these can be distribute according to the countries (Coates et al.,2019). Beverages provide  alcoholic and non-alcoholic drinks, and  moderate beverages offers various  types of alcoholic drinks such as cocktails, beer, ciders and spirits. Food and beverage businesses provide a variety of services that can be divided into three groups: waiter service, self-service and assisted service. There are many different types of food and beverage services such as “Plate service, cart service, platter service, Buffet service, and family style services”. As well as the f&b department services a variety of styles such as French service, Russian service, silver service, cafeteria service and many more. 
There are almost 11 departments in the food and beverage business. Each section has its responsibilities to perform, while the f&b department looks after the services whereas the housekeeping department arranges and maintains the cleanliness of the rooms, floor and so on (Bucak and Yigit, 2021).To work as the staff in the department of food and beverage there must need good skills and a knowledgeable employee, the person must be required to have excellent customer service and thinking skills which include problem-solving and decision-making (Linda et al., 2020). For the f&b department, highly trained staff is required to serve the customer professionally but it will depend upon the level of services that the department will provide to the employees. Most of the hard and soft skills are set  for the employees of the department for understanding the business food skills, communication skills and customer service skills. 



Reflection
The hospitality industry is one of the fastest expanding businesses, and having the knowledge and doing the course and work as the staff in the food and beverage department definitely will be helpful for the present as well as for my future career. By doing the course, I get to increase my knowledge about food and beverage resources.  Through the course, I came to learn about the fundamentals of business management, food safety, and how to handle a chaotic environment. The course also helps me to manage a multicultural team, it helps me to absorb everything from food production to service management to customer care (Coates et al., 2020). The course opened doors to many career options; it offered various opportunities for me in the future. The course gives me a chance to work in a different department as the food and beverage business contains immense employment so it will give me more opportunities regarding the placements. I gained the lesson and as well as the confidence to perform my duties, many career options have increased after doing the course. The course will provide me with the diploma certification which will be useful for the rest of my life. One of the merits of this course is that there will be a high chance of not getting unemployment, which will lead me to have many career options to choose from. It will provide me immense advantages in the future; there is a huge scope for a career in f&b services, not only at hotels and restaurants but at food and beverage services that can be placed in other organisations such as airlines, railways, corporate canteens and many other industries. I will be able to include my diploma as well as my experience in my resume which will help me to get the well-established jobs. 







Conclusion
This essay has given detailed information about the “Food and Beverage Operations”, by adding various topics such as the varieties of food and beverage business. The essay has also mentioned the skills of the employees and the level of services the food and beverage served. The essay has also included brief information about the services that the department offered.   
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