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This Student Journal assignment will present past and current experiences in Food and Beverage Operations from my customer perspective and others, skills needed, industry and personal reflections. Food and Beverage is a vital part of Hospitality. It is a big part of what makes it an experience for the guests, a journey for the taste in fine dining, and offering social connection and not only. Food and Beverage industry is one of the biggest sectors of manufacturing industry (Konstantinidis et al., 2022). Food and Beverage Operations are aiming to satisfy the consumer needs and those needs could be: physiological, economic, and social and for convenience. Guests will buy meals experiences, memories. They do not buy just food and drinks and they are grounding their experience on the following factors: level of service, perceived value for the price, ambient of the establishment, hygiene and offers. (Cousins and Weekes, 2020).Even though Food and Beverage Operations relies heavily on technical skills the most important skills are acquired and developed on the job. Employees have a key role in transmitting the brand message (Tourky et al., 2020) Interpersonal skills as: empathy, passion, care, attention to details cannot be taught in a journal or a book and they will be developed from situational experiences. Staff recruitment, utilities and training needs to be taken in consideration and assessed in order to offer amazing service (Boussard, 2021).In the Food and Beverage industry there are two different menus offered: a la carte – where each item is priced individually and prix fixe where there is going to be a fixed price for all menu. Another difference will be on the type of venue that will serve the food and beverage: casual & fast food type were the accent will be put on the fast delivering the food to the guest, while on fine dining the accent will be on the experience and the quality of food and service. When consumer will visit certain establishments they will have different types of expectation. For a fast food restaurant like McDonalds for example, they will expect that their food to be served fast and to be enjoyable but they won’t have the same high expectations as when they will visit a Michelin star restaurant. The service for fast food restaurants was adapted for less interaction, like no table service unless is requested, no hostess to meet and greet the guest and to take him to the table. When consumer visits a fine dining restaurant they will expect excellent service, warm welcome, attention to details ,high quality of food, ambiance and to feel like they are the most important people, to make memories . The guest is going to be welcomed by the hostess, there is going to be a sommelier, all this contributing to a unique and enhanced experience. If a guest has a great experience in the past most likely they will return, the business gaining a loyal consumer and will advocate as a great advertising among friends and family. As Everett (2016) said, food is one of central merchandises of economic commercial exchange in the world for basic needs and pleasure. When it comes to personal experience, I remember when Covid started, everything was affected but one of the most affected area was Hospitality – Food and Beverages. Everything had to be adapted to be social distancing, isolating. I have worked through pandemic for 2 months for a food delivery company delivering a very different service from what I was used to in the past. Vigilant extra care on any manual handling and transporting food , less touching, more training, very strict hygiene measures and masks plus adhering to social distancing restrictions and less human connection. I have seen people sending food to relatives or friends as a small gest of affection and care, attaching small funny or love notes. When things started to get back to some kind of normality, I started to notice the differences that weren’t there before in Food and Beverage Industry, like orders put through the app, no cash accepted, and one way walk system. Looking back and reflecting on what happened, I will never take for granted being able to go out with friends and family or to visit them, to have a nice meal out in a restaurant and socialise. In conclusion, Food and Beverage Operations and the Industry in general are taking care of the guest’s needs and wants, being a very big part of Hospitality, facilitating social connections, creating new unique experiences, adventures and memories for the consumer.
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