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[bookmark: _Toc126169575]Introduction
Several sorts of food and drink services are available in restaurants and hotels, each of which requires a unique set of abilities to operate in a food service operation or restaurant. A job in the industry of food service provides a person with certain important skills that apply to any industry. Food service staff must adhere to strict time constraints, whether they are visible to diners or operate in the kitchen.
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Table Service
Table service is measured as a service style border group that has English service, pre-plated service, and American service as well(O’Brien, 2019). Within this kind of F&B service, the visitant is seated at the table with orders from the menu and laid cover. The waiter or server must generally address or call the guest madam or sir. 
Self Service
Beverage and Foodservice is the kind of Beverage and food service where the customer or guest requires assisting herself or himself. In this kind of food service food is kept on a buffet or counter and the guest takes food to their preference from the counter(Al-Kilani and El Hedhli, 2021). Within this service, the waiter helps to assist in giving the required direction. 
Buffet Service
Services of a buffet can be an easy spread of food to very intricate starters, beverages, food, salad, and dessert presentation. The recommended guest number one at a counter buffet can waiters is 70 to 75(Chuo, 2014). Cutlery and plate are kept at the initial of the counter of the buffet. Special planning and attention are needed for the layout of the buffet. 
Family Style F&B Service
Family-style service needs the placing of food on big bowls or in large platters. These portions of food are then served to the table of food by waiters(González, 2013). The guests formerly pass their food around their table and help themselves to serve. This is generally one of the most common types of F&B service method as the easement of this service is higher. 
Based on the type of service, different skills are required. Some necessary skills which are required in the food service area-
Skills ofFood Service
People who work in food service utilise anextensive range of skills for completing all their obligations in a professional kitchen or restaurant(Shestel et al., 2021). They have to work with teams or individually with other service food employees for creating a positive experience in dining for guests. A career in food service makes a person several necessary skills which are appropriate to any workplace(Lestari, 2018). 
Customer service
Service of food is focused on the experience of the customer. Cooks, hosts and servers all play a vital role in making an approachable environment which welcomes guests. Sustaining the satisfaction of customers through table service, experiences of dining (Pilis et al., 2022). 
Time management
Food service employees work under firm guidelines of time whether they are noticeable to customers or within the kitchen. Foods have to be served rapidly for maintaining a particular temperature for both the health and enjoyment of the guests. 
Organisation
Maintaining kitchen supplies, table items and inventory are all measures of the duties of the employee of food service(Roldan, 2016). All the locations of food service are visible to customers and required to be kept organised and clean.
Communication
Employees of food service require the skill of strong communication for interacting with guests and co-workers as well. Servers require interacting with the employees of the kitchen about the guests(Greene, 2021). Those operating within the kitchen require assuring food is made properly. 
Adaptability
Things can take a turn within a moment in service of food. Cooks, other workers of industry and servers requires adjusting to new environments for finishing their jobs(Anderson & Storm, 2021). From taking care of the business of a particular restaurant at busy times to working with distinctive professionals in food service. 
Reflection:
From this module, I have learnt that different kinds of food and beverage industries require different skills. Such as buffet service, the core skill will be required to guide the customers to get their desired food from the counter so communication skill is the core skill needed here.On the other hand, family-style F&B service needs the serving of food to the table of guests(Cousins et al., 2019). In the future I will be able to utlisethese skills while I will start working with a food and beverage industry. These skills will help me do better in my future career. However, I got to learn some basic skills which are a must in any type of F&B industry. I have started to learn those skills for doing better in future within the Food and Beverage industry. 
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Different types of abilities are required in the food and beverage sector. This meal has been created just for the event of Valentine's Day. The menu is designed for supper. This restaurant is part of the Trinity Hotel network, and the design and the high quality of the food have led to the establishment of this pricing range.
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