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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that the food and beverage operation utilizes?
In the class learned the various skills that are needed for making a good career in the business of food and beverage industry. There are a number of services that are followed by the business when it comes to food and the beverage industry.Some of the mainly used services are the table services in this type of service the guests come into the hotel and take a table and the waiter presents the water and the menu card for the day then the guest please order and the order comes to the place where the guest is sitting (Lin and Chang, 2020). Another type of service used in the hotels is the family service in this the waiter brings the food on platters and waits for the approval of the guest and then places the order on that table the guest then the waiter serves the guests. American service in this service the food is served on the plate of the guest from the kitchen. The chef serves the food and the presentation of the food as per the services in the kitchen then the food is brought to the guest by the waiter the service is commonly used where fast service is needed(Lin and Mattila, 2021).
Another type of service used in the food and beverage industries are the French service in this service the food is taken from plants and is kept on the table near the gas the guest can then take the food by them (Sun, et al., 2021). This service has two types of bifurcation that are card service in this phone is prepared and assembled in table sight then this guest can select the fort they want to eat while sitting at the table through a cart.
The available hard skills are changed in the food and beverages industry as the skills are dependent on the services that the hotels and restaurants offer. As the services provided in the high rated business or a reputed business is of high class and as the services in the food and beverage needs both hard and soft skills that is because of the business(Singh and Jaykumar, 2019). As the business is dealing in a customer oriented industry the need of soft skills is required in every time as the employee dealing with the customer has to provide the business with a sensible that does not hurt the customer ion any way. The application of the soft skills like intelligence is a very important aspect as the customer expects the business to be smart. This helps the business in creating a good image in the customers and this helps in attracting more customers. The customer care skills are also important aspect as this helps in serving the customer sand the extra services that are demanded by the customers (Kiryakova-Dineva, Kyurova, and Chankova, 2019). The customer services skill are most important when dealing in a five or four star hotel or restaurants as the customer is attracted towards the business through services that the business displays. The customers also see the communication of the service providers as the customer should understand the message that the service provider is giving in a restaurant or hotel. The customers also see the food service of the service provider as the customer see the rating of the business and visit the restaurant or hotel. The services are an important hard skill required for the food and beverage industry.  The food services skills help the food look more nice and delicious and this is because of the things needed in the food servicing skills(Filimonau, et al., 2020).
The experience regarding the research was good as the researcher was having a good grasp of knowledge of the food and beverage industry. The researcher was able to learn new things about the skill, responsibilities and roles of the service providers. The researcher having a prior knowledge of the topic helped the researcher in doing the researcher in a simpler manner. The researcher came to know the depth and real scenarios of the food and beverage industry. Understood the different services in the five and four star hotels and restaurants and the procedure the service providers follow within the business. Having a prior knowledge of the industry helped in increasing the knowledge of the services and review the new soft and hared skills needed in the industry. The researcher helped the researcher in the time management skills as the researcher which helped the researcher in completing the research. When the researcher goes to the restaurant or hotel the researcher sees the skills that are needed in the sector and food serving and communication techniques used in the business.
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