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[bookmark: _heading=h.30j0zll][bookmark: _Toc126328709]Introduction
Food and beverage businesses have different types of services and styles which mainly contribute to a greater extent to the economy. This journal mainly reflects the different types of services that are offered in the industry in order to serve both domestic and international guests along with various types of hard and soft skills which are contributory and required in order to work efficiently in this sector 
[bookmark: _heading=h.1fob9te][bookmark: _Toc126328710]Comparison of food and beverage businesses with regards to types and styles of services
There are different types of services that I have experienced and learned from working in the food and beverage industry both as an employee and as a customer. There are various types of services that are offered in the food and beverage industry.
Table service: This is a kind of service where the guests come and book a table for which the restaurants charge a certain amount of money regardless of the food and other food items prices. In this case, I have experienced that the waiters and the people related to this service should have a very meek and polite attitude so that they can serve the customer in a better manner 
Steak houses: These are the specialized businesses that offer various types of steaks that are served to the customer and in these businesses the service providers should be pretty experienced and skilled in the serving part because it allows them to offer different types of stylish food serving which attracts a lot of customers. 
Fast service restaurants: These are the kind of businesses which are mainly developed for serving instant food and most of the menu of these restaurants is on fast food items like Burgers, Pizza and other stuff. From table and steak house, here the daily commuters tend to spend most of their food desires 
Traditional Dining Places: The majority of traditional restaurants are regular eateries in the city center that lack any kind of standard or distinguishing feature. The most typical type of business, traditional restaurants, offer moderately priced food, table service, and staff with a medium level of education and experience. The same staff members also serve food and clean up after themselves. These restaurants use a variety of cooking techniques, have extensive menus, and follow good service procedures. Most businesses have all of the individual grills, stone/convection ovens, stoves, and other cooking apparatuses that can be used to prepare food in traditional restaurants.
Family-run restaurants: Compared to upscale eateries, these American restaurants are more affordable, straightforward, and simpler to cook meals and provide table service in. These establishments are typically family restaurants that offer a small selection of foods and beverages. They compete with eateries and bars that offer a limited menu of sandwiches, pizza, and hamburgers, among other foods and beverages. The bulk of meals are prepared using fresh ingredients, thus serving employees need not be experienced 
[bookmark: _heading=h.3znysh7][bookmark: _Toc126328711]Hard and soft skills for the company from the observation as a customer
There are various hard and soft skills required for serving in the food industry and these are given below.
Food service: Serving food is a pretty important skill because there are different types of people who visit the restaurants while I was working at the city restaurants and I often noted that sometimes the customers tend to become irritated when someone makes any mistake in serving food 
Cleanliness: Restaurant is a very private and homely place which needs to be cleaned and I personally felt when I went to some of the restaurants as a customer, I always prioritized cleanliness in the first place. So cleanliness also helps to achieve a more hygienic environment and helps to increase the appetite as well 
Communication: Talking with the guests in a restaurant often requires some specific language that will not express any bias or interpret any double meaning which could later on give birth to some confusions. As a result, I was taught certain phrases and words that would work in many critical situations and this is a very important soft skill that is required in this industry. 
Time management is another important aspect as the bigger restaurant I worked at used to have a lot of guests and processing orders in such a manner so that everyone remains happy is somewhat a tiresome and critical task. In this case, I personally developed time management skills which would help me to serve the right customers at the right moment and I also ensured that my task properly keeps the guests satisfied. Some, I use certain phrases and words which helped me to make my guests mind cool and more patience. 
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So, these are some of the most required soft and hard skills for this industry which will also help to shape my future endeavors as well. Moreover, working physically allowed me to understand various real-life critical situations and enabled me to tackle such situations in a better manner 
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