Does the required skill set of a Food and Beverage employee change, based on the type of business and the type of service that the Food and Beverage operation utilize?
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Introduction: This assignment will consist of a student journal based on a past observation as a customer somewhere in the hospitality industry based on food and beverage. With the use of Gibbs reflective cycle
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Description:
I had a bad experience in an Afro-Caribbean restaurant I attended with my boyfriend at the time and his friend. On arrival we had to wait to be seated for about 7minuets maybe without being acknowledges. We were seated by one member of staff and our order was then taken by another member of staff who was more interested in chatting up the women in the shop rather than taking orders. We then placed and order which firstly took ages to come and when the food came the food was extremely cold, completely oblivious to the situation or the waiter just didn’t care. He didn’t apologise or excuse himself, we complained about the food being cold and when it was taking to be warmed up for us. It was as if they had forgotten about it once again
Feelings:
At this point I didn’t feel hungry anymore because I was filled with so much anger, my partner started to feel embarrassed as he was the one who was giving the restaurant good feedback and really recommended that we’d go there. The owner was reminded about the forgotten food and when he brought it out, he just put it on the table and moved to the table where there was a group of ladies and asked them if everything was okay and didn’t bother showing any compassion towards us.
Evaluation:
The good thing that I can point out is that the food was nice hence why he really wanted us to try it for ourselves. On the other hand, the bad factor is that the service was absolutely appalling and there was no consideration to customers who were males as to females
Description:
Of course, in this case it is very clear that we were not happy and as a result we were no longer willing to pay for service charge as we were not looked after accordingly. Even just paying full  
Conclusion:
I think maybe if I was a waitress, I believe I’d like to ensure that the customers always feel welcomed and always respected, offering a satisfactory service to them will ensure them to return next time. Also being helpful for example when they ask what the best cocktail on the menu is. It is recommended that you take time to study the menu and that you are familiar with it. As some customers may have dietary requirements and other may have allergies 
Waitress role:
As a waitress the role requires you to be empathetic as well as understand and compassionate towards the customers. This role requires you to be patient whilst taking orders and delivering services. As a waitress I’ll ensure that I make sure my customers are leaving with satisfactory service provided by myself simply by smiling at them engaging with them by giving eye contact and showing them, I am listening to them. All these factors show that I care about their feelings.
 
According to Connett W. she states that hard skills are technical required skills for a job.
As a waitress it is important that I have the following hard skills to ensure the correct service delivery from my end.
· Outstanding communication skills
· Active listening skills
· Great customer skills
· Good memory 
· Able to work under pressure 

In most cases many restaurants do not ask for educational requirements although they’ll need you to undergo training which suits the criteria for their store. Previous restaurant history is much preferred as a bonus. As a waitress you must be willing to give you full enthusiasm, must be able to comply with rules and abide by them, stand for long hours.
As a waitress I’ll be willing to make sure I treat customers the way I’d like to be treated as it Is only right in doing so. That would definitely be a law or rule I would enforce if I was a manager also. I love meeting new people and making people happy is what I love doing.
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