

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 utilize?
I believe the needed skill set of a Food & Beverage (F&B) employee varies depending on the type of business and the sort of service provided by the F&B operation. Moreover, the distinct types of F&B enterprises and service styles have different requirements and expectations, which might influence the skills and talents required of personnel.
A fast-food restaurant, for example, may require personnel with a different skill set than a fine-dining restaurant. Fast-food restaurants frequently have a large volume of customers, which may need personnel working swiftly and effectively, but fine-dining restaurants may place a greater focus on customer care and appearance (Munjal & Sharma, 2021).
What I have noticed as a customer and through my observations, there are several changes can occur in the Food & Beverage (F&B) sector while transitioning from one service to another. Such as
Job responsibilities
The sort of service provided might have an influence on an employee's unique work obligations. An employee at a fast-food restaurant, for example, may focus on making and serving food quickly, whereas an employee in a fine-dining restaurant may focus on offering high-quality customer service and presentation (Baek, 2019).
Working conditions
Employees' work environments might also be influenced by the sort of service provided. Staff at a fast-paced fast-food restaurant, for example, may work in a more high-pressure setting, whereas employees in a fine-dining restaurant may work in a calmer and more formal one (Baek, 2019).
Set of abilities
The sort of service provided can also influence the skills and talents demanded of workers. Those at a self-service café, for example, may need to be knowledgeable with operating equipment, but employees in a full-service restaurant may need to have good communication and customer service abilities (Xin Li et al., 2016).
Through my understanding, there are several types of food and beverage services, including:
Fine dining: These establishments provide a premium and upmarket eating experience. Employees at these restaurants must have a keen eye for detail, exceptional customer service abilities, and a thorough knowledge of high-end gourmet and wine.
Casual dining: Restaurants provide a more casual ambiance and often feature a wide range of items on the menu at a lower cost (Zopiatis & Orphanides, 2009). Employees at these places must be able to multitask, work fast and efficiently, and provide excellent customer service.
Quick Service: Quick service restaurants, often known as fast food joints, deliver food and drinks to clients on the go in a timely manner. Employees at these enterprises must be able to work swiftly and effectively, as well as having excellent interpersonal skills and the capacity to handle high volumes of consumer demand (Munjal & Sharma, 2021).
Buffet: Buffet restaurants offer customers a self-service dining experience. Employees in these establishments need to have strong organizational skills, the ability to maintain a clean and tidy environment, and strong customer service skills.
Catering: Catering services prepare and serve food and beverages for events, celebrations, and meetings. Employees at these companies must have good organisational abilities, be able to work quickly in a workplace, and be able to perform many duties at the same time (Spanoudakis & Zisman, 2011).
I believe the knowledge that I’ve gained though the teachings are unparallel and I wish to utilize them to excel in my career in following ways.
Career Development: By learning the skills necessary for various professions in the food and beverage business, I can identify areas of specialisation and explore career advancement possibilities.
Increased Confidence: Understanding the skills necessary for various positions may help me gain confidence in their talents and ability to succeed on the job.
Better Interview Preparation: Knowing the precise abilities necessary for a given function when looking for a job in the food and beverage business may help an individual prepare for interviews and establish their qualifications for the job (Xin Li et al., 2016).
In conclusion, understanding the various skill requirements for various roles in the food and beverage industry can help individuals excel in their careers by allowing them to specialise, perform at a higher level, pursue career advancement opportunities, boost their confidence, and better prepare for job interviews.
Each sort of F&B business may provide a distinct experience for clients, and staff may require varied skills and talents depending on the service provided. Understanding the distinctions between the various types and styles of service provided in the F&B industry can assist businesses in identifying their specific needs and requirements, as well as employees in understanding the differences in the work environment and job duties associated with each type of service.
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