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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 utilizes?


In my opinion I partially agree and disagree with this question. My reasoning for this half-hearted answer is because, as of what I have learned so far during my food and beverage course I have learned about the use of hard and soft skills and how and when they will be used. During my course I have learned that there is a higher skill set required for an employee i.e., a waitress working in a high calibre restaurant, would require far more skills   for example product knowledge and knowing the menu in and out and being able to answer any questions the customer may inquire about the food, how to communicate effectively and their ability to sell, they’re ability to stay professional and enthusiastic when problems occur and multitasking, having good initiative and etc. I haven’t worked in the restaurant industry before however, from my observations as being a customer I have been able to see  a few of these skills being put in place. As I want a job in the future working within the food and beverage industry, I know I need to take on these skills because it’s a necessity to ensure I perform my job well; by finishing this course, it would allow me to have the skills and knowledge to go into a job role as such in the future. In my recent experience from the last restaurant, I went to I noticed the customer service was very poor, the queue for the restaurant was very long and when it finally came our turn to be seated, I were greeted abruptly and there was no apology for the long wait. The vibe coming from all staff was very gloomy and didn’t seem enthusiastic at all this left a very silent and gloomy vibe in the building. However, the waiter which approached us was very polite and welcoming, she communicated with me very well and mentioned recommended products to try. Although customer service was poor it wasn’t much of a surprise as the restaurant was not of a high calibre. I believe that although with each different business and type of service the skill set may slightly differ, however the basic skill requirements can and will still be used regarding of the business or the type of service.
The bad thing about my experience would be the way they handled their customer service and the lack of enthusiasm and team work.  Another bad thing would be how they were not working as a team and supporting each other to ensure all customers were having a good experience. Doing that would have speed up the queuing time and made the workload easier to share between them, also not apologising for the long wait was very disrespectful, which made me feel as the customer unwelcomed. However there was one good aspect, which was how welcoming and approachable the waiter was who served us, she approached the table with enthusiasm and in a friendly manner; as a customer this made me feel more comfortable to ask questions about the food which was done to a good standard. This shown me she took pride in her job as she knew all the inns and outs of the food and drinks, without needing the help of chefs to ensure she was correct which was rather impressive. Doing this really showed the difference between the staff and made a clear difference of the attitude and skills ill need to require to be a quality waitress in the future.

There were many things I took in from this situation such as, seeing the difference between a six star restaurant compared to a local restaurant. It showed the difference between levels of professionalism; it also showed me where I could be working when I achieve this degree and gain all these skills, whereas if I were just to get a job at a place as such. I was also able to see that the employees require more training which the manager should be supplying for their employees to ensure standards are met. From this it allowed me to understand that the owner could possibly be running multiple roles at once, such as being the owner, being head chef and etc, which could be the reason for the lack of training applied for the employees.
During that period I could’ve used it as an opportunity to deeply analyse their pros and cons and flaws for the business in general to use it as an advantage for avoiding mistakes and impress future employers when scouting for job opportunities.
My plan to achieve my goal of working as a waitress in one of the top restaurant chains will be to finish my current course to gain the knowledge and the skills required to work for a top restaurant as I currently don’t possess those, however I do have the basic soft skills which I will pair with the knowledge I will gain from this course. I will also go out on a work a placement to gain experience and build on my knowledge in order to prepare for working at the best of the best.







