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From fast food franchises to high-end restaurants, cafés, bars, and hotels, food, and beverage (F&B) firms provide a diverse range of services and eating experiences. The skill set required of F&B staff differs and is contingent on the form of enterprise and the type of service used (Davis et al., 2018). In this journal, I will evaluate several sorts of F&B enterprises such as the types and styles of service supplied, together with the needed hard and soft skill which employees require.
Firstly, the efficiency and quickness with which fast food companies and quick-service restaurants operate distinguishes them. Employees in these sorts of F&B enterprises must be taught to operate under pressure, multitask, and maintain a high degree of sanitation and hygiene. Physical skills like basic food preparation, assembly line procedures, and cash management are required, as with soft skills like customer service, communication, and collaboration (Cousins, 2020). Fast food restaurants offer identical menus, and employee training focuses on uniformity and speed of service. The turnover rate is often high, and the workplace can be stressful. Casual dining establishments, on the other hand, provide a more relaxed and individualised eating experience. These businesses (Johnston, 2012). personnel must have advanced hard skills in food preparation, plating, and presentation, as well as menu knowledge and the ability to propose items to guests. Communication, attention to detail, and problem-solving abilities are also required, since personnel must manage client concerns and ensure that their eating experience is pleasant. Employees in casual dining restaurants receive more complete training, and the work environment is less stressful than in fast food restaurants. In addition, fine dining establishments provide a premium and individualised eating experience, emphasising excellent ingredients, innovative food, and attentive service. These businesses' personnel must have superior hard skills in food preparation, plating, and wine service. Soft skills like as communication, attention to detail, and decorum are also essential, since personnel must give customers with a high degree of individualised care (Davis et al,2018).  Employees in fine dining restaurants receive comprehensive and continual training, and the job environment is fast-paced and demanding. Lastly, Hotels are another sort of business that includes food and beverage operations, and the skill set required of staff varies depending on the degree of service provided. Hotels can feature a variety of food and beverage venues, including as fine dining restaurants, casual dining restaurants, pubs, cafés, and room service. Furthermore, fine dining restaurants at hotels demand personnel with significant culinary talents, including the ability to prepare complex and high-quality meals. These personnel must be knowledgeable about various culinary techniques, ingredients, and taste combinations (Boussard, 2021).  Employees in fine dining restaurants in hotels must have good communication and customer service abilities in addition to culinary talents, as they are expected to deliver customised service to hotel customers. Moreover, depending on the type of food served, casual dining restaurants in hotels require a combination of basic and expert culinary talents (Foskett et al., 2021).  While they are expected to give polite and efficient service to hotel customers, these staff must also have strong communication and customer service abilities. On the other hand, hotel bars demand personnel with mixology abilities as well as knowledge of various types of wine and spirits. These staff must also be knowledgeable with the hotel's beverage programme and be able to provide recommendations to visitors. Employees in hotel bars must have strong communication and customer service abilities in addition to mixology expertise, as they are expected to deliver a tailored experience to hotel customers (Wood, 2013). Also, depending on the sort of cuisine served, hotel room service requires staff with a mix of basic and sophisticated culinary talents. Although they are required to give efficient and individualised care to hotel guests in their rooms, these staff must also have strong communication and customer service abilities.
However, since it defines the degree of personnel and training available, resource allocation can have an influence on the needed skill set of food and beverage professionals. If a restaurant, for example, has insufficient training resources, staff may not be able to gain advanced culinary talents and may instead focus on fundamental skills such as food preparation and service (Zutshi, 2019). Employees may be able to gain more advanced abilities and provide a higher quality of service if a restaurant has enough training resources. Similarly, management styles and culture may also have an influence on the skill set required of food and beverage personnel (Brown, Totalboox and Tbx, 2013). Employees may be required to learn more sophisticated culinary abilities and experiment with novel meals and taste combinations if a company's culture promotes creativity and innovation. At the same time, to guarantee that the firm fulfils health and safety regulations, employees must be trained in food handling, cleanliness, and safety measures. 
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