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[bookmark: _Toc126588368]Comparison of Food and Beverage Businesses
The food and beverage industries include various sectors such as restaurants, fast food joints, cafeterias, delis, cafes, catering businesses, food transportation services, food manufacturing operations and many more (Aabey Morgan, 2020). Work opportunities in this industry ranges from preparing to packaging, serving food or beverages and transporting.
[bookmark: _Toc126588369]Styles of Service Offered
With the increase in importance of food and beverage services, as it contributes to the profits, the professionals work tirelessly to intensify their service of customer experience. It can be on-premise or off-premise based on the customers demand (Techvoch, 2020). To fulfill wide and high customer expectations, the food service industries are divided into different sectors, and the services are categorized accordingly. Food and beverage services are divided into different groups such as self-service, waiter service, or assisted service depending upon the kind of outlet. For providing good services to guests, I have learned that service in the food and beverage sector is a practical subject as this in turn will increase loyalty and productivity leading to the growth of the business. 
[bookmark: _Toc126588370]Hard and Soft Skills of the Employees
Food service is one of the most common hard skills in the food and beverage industry (Fiandrino et al., 2020). Around 18% of food and beverage servers inhibit the skilled in their resume followed by wine and cleanliness. It also includes service skills, cooking and kitchen skills, inventory supply and control skills. With my experience of working in this sector, I realized that the above-mentioned hard skills should be combined with some soft skills such as a positive attitude, excellent communication skills, team spirit, multi-tasking skills, attention to detail, cultural awareness skills and many more as this involves customer satisfaction.
Hard skills are specific technical skills that can be proved through degrees, diplomas or certifications whereas soft skills can be gained with experience and cannot be measured as they are based on communication, social and emotional skills. Hard skills are required for acquiring the job position but soft skills are equally important for solving problems and managing work. I cultivated soft skills while maintaining a positive attitude, having solid work ethics and controlling my emotions. The food and beverage service sector are about hospitality that involves making the guest comfortable with the serene environment and delicious food in which interpersonal and communication skills play a great role in maintaining the quality and running the business (Breda et al.,2023).
[bookmark: _Toc126588371]Application of Learning in Future Outcomes
The service provided by a restaurant, or a hotel makes it different from the others (Botelho et al., 2022). With my experience in the hospitality industry, I realized that lessons learned while doing my job is applicable to different sectors of food and beverage business. With a little brief before starting the work, the main criteria are the spirit to serve and how to serve it. In order to avoid the business being addressed aggressive, it is important to understand the needs of the guests to bring some changes to please them with the services provided to them. 
Being a restaurant manager I was responsible for the management of day to day activities that involved designing the steps schedules, overseeing pay role, checking sign-off hours, ensuring that the protocols and rules were properly followed, attending the meetings, ensuring that the kitchen and front bar were well stocked, an increasing the profit of the restaurant. Thus, to become a reliable restaurant manager, I needed a mixture of both soft and hard skills to accomplish my responsibilities successfully.





[bookmark: _Toc126588372]Personal Reflection
Management of my job in food and beverage industry proved to be a very rewarding career. As the hospitality industry is laden with multiple opportunities in different sectors, I can grab some opportunity and use it in future to make a name for myself. In order to become a great leader, I acquired both hard and soft skills to make a perfect balance. While working as a manager at different levels of the Food and Beverage business, I imbibed great interpersonal skills that help me to organize staff, handle customers and increase work performance. I also became efficient in solving problems, be polite in the times of crisis and have patience. In any industry it is mandatory to provide good Customer services and help the staff to cooperate and communicate smoothly with each other for the success of the business.
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