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Introduction 
Professionals in restaurants and commercial kitchens rely on a diverse set of skills to carry out their jobs successfully. Soft skills assist workers to deal with and respond to many situations, whereas hard skills are those required to do a job well. In order to provide a good dining experience for customers, they need to collaborate with other staff members in the food service industry along with some basic skills such as, cooking and food preparation skill, inventory control and supply skill, service skill, thinking critically and making decisions, resolving conflicts, multitasking, positivity, thoroughness, fluency in relevant language, and intercultural awareness (Okeiyi et al., 2014).
Comparison of different Food and beverage businesses with regards to the types and styles of services offered 
There is a range of food and beverage service styles available, such as, American service, buffet, Russian, French, tray, gueridon, counter, vending service style etc. (Cousins et al., 2014). A business-operation approach may help classify restaurants into fine dining, fast service, family, restaurants, cafes, ethnic restaurants, etc., as well as non-commercialized food outlets such as those found in hospitals and other institutions. Due to the differences in business styles and types, the structure of the outlets and services offered differs. For instance, Greggs is known as the largest chain of fast-food restaurants in the United Kingdom. The staffs here always work to have the meal ready as soon as the client orders it. After taking orders and receiving money, the cashier gets to work preparing and delivering the foods. Their job is done serving in disposable containers, and customers serve themselves. Staffs responsible for service are not expected to do much beyond clearing empty plates and glasses. Time management is the most crucial aspect in this type of food outlets (Berry, 2020). For this type of food outlet an employee requires knowledge of cleaning supplies, ability to communicate, manage cash and bills, cooking skills, serving customers, and knowledge of food safety regulations all together. Whereas in Core By Clare Smyth, which offers fine dining restaurant service, there are staffs dedicated for different services such as for food preparation and cooking, handling bills, and serving guests, who requires different skills according to their department (National Restaurant Awards). 
How needed hard and soft skill sets of the employees change based on the level of service offered.
The hard and soft skill sets of the employees’ shift depending on the style and kinds of service that is being provided. For example, there is a segment in Dinner by Heston Blumenthal where gueridon service is offered, equipped with a cart and a server who prepares organic vanilla ice-cream from custard and sour cream right before the guests (Wilden, 2018). Here the server requires extra skill of maintaining and managing gueridon trolley, equipment maintenance, work performance and safety, all of which stand out as uniquely distinct from other styles of services (Kumar, 2021). Whereas, The Ned, is a kind of dining that provides buffet service, meaning that visitors are responsible for serving themselves (Donnell, 2022).  Here, the employee needs skills beyond those typically required in a restaurant like Dinner by Heston Blumenthal, such as the ability to keep a clean temperature log, buffet area, and kitchen; the ability to maintain and arrange the buffet area for a better presentation; and the ability to provide excellent customer service and communicate effectively (Rajak, 2021).
Personal reflection
Skill levels determine the variety of services and the skill of food and beverage outlet employees varies widely between establishment types and services offered by it. More people with varied soft and hard skills will need to be employed, at a restaurant that specializes in complex meals with several different components and services, as opposed to a canteen or fast-food joint (Waller, 2013). 
Conclusion
The food and beverage industry requires an eclectic set of abilities from its employees, including both technical know-how and interpersonal intelligence. In addition to the most fundamental soft and hard skills, it is essential to be understand that the nature of the service provided, the size of the business, and the type of the business all necessitate the possession of specific additional skills that are necessary only in a given kind of food and beverage outlet. Therefore, meticulous preparation and execution are required in order to find employees with the appropriate combination of skills for different types of outlets offering diverse services (Davis et al., 2018).
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