








Student name : Stoica Carmen Paula 
Tutors name: Tristan Hawkins
BMIH4002: Food and Beverage Operations
LEVEL 4
Word count: 743 

Title: 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?
Today, I want to explore the topic of how 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. This is an important topic as the food and beverage industry is constantly evolving, and the demands and expectations of customers are also changing. It is crucial for food and beverage operations to have a clear understanding of the skills required for their specific type of business and service, in order to ensure that they are able to meet these demands and expectations. The food and beverage industry encompasses a wide range of businesses, from fast food restaurants to fine dining establishments. And with this range of businesses comes a range of service types, from self-service to table service, to take-out, and more. These different types of businesses and services each have unique demands and expectations, and as a result, the required skill set of a Food & Beverage employee also changes (Cousins, 2020).
Let’s start by examining the different types of businesses within the food and beverage industry. For example, fast food restaurants are typically characterized by quick service, low prices, and a limited menu. In a fast-food restaurant that utilizes a self-service model, the required skills of a Food & Beverage employee would be much different than those of a server in a fine-dining establishment that utilizes table service. In a fast-food restaurant, the main focus is on speed, efficiency, and customer service, as customers expect to be in and out quickly. As such, Food & Beverage employees in this type of business must be able to work quickly and efficiently, handle cash transactions accurately, and provide good customer service (Davis, et al., 2018).
On the other hand, fine-dining establishments offer a more upscale dining experience, with a focus on high-quality food, service, and ambiance. In these types of businesses, the focus is more on attention to detail, product knowledge, and presentation. A Food & Beverage employee in a fine-dining establishment must be able to provide excellent customer service, including attention to detail, and efficient table management. They must also have a deep understanding of the menu, including ingredients, preparation methods, and wine pairings, in order to make recommendations to customers. Additionally, they must be able to provide a high level of service and presentation, including proper table setting, silverware handling, and meal presentation (Boussard, 2021) (Boussard, 2021).
The type of service that a food and beverage operation utilizes can also greatly impact the required skills of a Food & Beverage employee. For example, in a take-out only operation, the focus would be on accuracy, speed, and efficient packaging, as customers expect their orders to be prepared quickly and correctly. Food & Beverage employees in this type of operation must be able to work quickly and efficiently, ensuring that orders are prepared accurately and in a timely manner. They must also be able to package orders in a way that ensures the food remains hot and appealing until it reaches the customer. In a table service operation, the focus would be on providing excellent customer service, including attention to detail, and efficient table management. Food & Beverage employees in this type of operation must be able to provide excellent service to customers, including taking orders, serving food, and refilling drinks. They must also be able to manage their tables efficiently, ensuring that orders are prepared and served in a timely manner, and that the table is cleared and reset promptly after each customer leaves. Additionally, they must be able to provide good customer service, including being friendly, attentive, and responsive to customer requests (Cousins et al. 2011)
In conclusion, the required skill set of a F&B employee can vary greatly depending on the type of business and the type of service offered. Fine dining restaurants may require employees with specialized knowledge and a higher level of service etiquette, while casual dining establishments may place a greater emphasis on speed and efficiency. The type of business and the specific role within the F&B operation can also impact the skills required for success.
In order to be successful in a F&B role, it is important to have a clear understanding of the skills required, as well as the type of business and service offered. This will enable employees to develop the skills they need to succeed and to provide the best possible service to customers.
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