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[bookmark: _Toc126248085]Introduction 
Food and beverage is a massive industry; professionals work to fulfil customers' needs. Mainly the professionals help to improve customer service and the quality of services. Effective customer service also helps to enhance productivity and success in food and beverage services. A professional needs to be more patient and provide a helping gesture, especially for the customers in the food and beverage industry. Therefore, the report observes the requirement for various skills and customer service needs in the food and beverage industry. 
[bookmark: _Toc126248086]Observation while working in a Food & Beverage business 
In assessing the productivity of the food and beverage business, one must consider the total package rather than only focusing on food. The working staff members, hygiene maintained, good customer service, ambience, and popularity among the customers are some of the things to be observed in analysing the eminence of the restaurant or the hotel.
[bookmark: _Toc126248087]Types and styles of customer services 
There are various types of customers, and their needs are different. The customer's needs need to be fulfilled in the food and beverage industry. This is why the services need to be provided in various ways. The first service style is silver service, and in this service, table service is formally provided to the customers (Rawal and Dani, 2019). The dishes need to be transferred along with a spoon and fork for the guests in hotels and restaurants. Another service style is the American service style, an informal table service. Guests would be served on a plate, and hygiene should be maintained in the serving process.
[bookmark: _Toc126248088]Importance of hard and soft skills to attend the customers 
In the food and beverage industry, soft skills refer to the attitude of the staff members towards the customers. The hospitable behaviour of the employees, along with emotional intelligence and sympathy, can be a significant determining factor in aggrandising the business. At the end of everything, clients will respect soft skills as food is indispensable, so everyone has it at home, and they go out dining only to have the luxury (Belyaeva et al. 2020). Hard skills are cooking, cleaning, maintenance, serving and delivering, which are part of hotel management techniques. 
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The success of the food and beverage industry depends upon several factors professional customer service quality, employees' expertise and good quality of food. The ambience and the environment of the hotels or the restaurants, the cleanliness of the package, and the employees managing the customers are vital to the business. During festivals and weekends, the crowd of the client reaches potential satisfaction (Murillo Oviedo et al. 2021). Hence, efficient managers and staff members are required to supervise the system. New business strategies like offering regular discounts and unique gifts during special days for the clients can produce better results. 
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Training the hard and soft skills in the food and beverage industry assists in the success of the business. Working in harmony with the team is another good factor in food and beverage businesses. Praising the customers may make them feel good. Grasping the customers' demands and working by it shows better effects (Weber et al. 2020). The end attracts customers by innovating and maintaining the quality of great worldwide cuisines. Further maintenance of customer requirements, requests, and restaurant hygiene portray a professional side of the business and its staff. 
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I have observed that soft skills and professional behaviour with customers are very crucial in the food and beverage industry. Communication, stress management, problem-solving, presentation, time management, leadership, teamwork, and forming strategies are essential parts of soft skills. Moreover, if we utilise it in this sector, we can become professional in everything like proper hygiene maintenance, product quality, quantity and customer service. I have also learned that empathy and emotional intelligence get developed with the help of soft skills, which is very important for client approach, which is a very significant thing as a professional. These factors help increase an individual's employability and professional qualities but also help sustain potential food and beverage businesses in the long term. 
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From the above discussion, it has been observed that the requirement for various skills and the needs of customer service in the food and beverage industry. The quality of service needs to be maintained to fulfil the customers' needs. Not only that, soft skill helps a professional to sustain in this industry. Though hard skills are also necessary, the significance of soft skills is undeniable. Further, the journal highlighted how the learning could be implemented in future operations and knowledge gathered for efficient employability. 
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