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Introduction
Outstanding service is critical to customer happiness in the food and beverage industry. The services supplied by a food and beverage firm define the service quality, which is reflected in the hard and soft skill sets required by the workforce (Bisui et al. 5). This journal will evaluate the types and styles of service supplied by different food and beverage firms, as well as how the hard and soft skill sets required by workers vary based on the level of service provided. Providing excellent service is critical to ensure client satisfaction in the food and beverage sector. The complex and soft skill sets needed of employees reflect the kind and style of services a food and beverage company provides, which determines the quality of services offered (Moss and Tilly 2). This journal will assess the many sorts and styles of service provided by various food and beverage businesses, as well as how workers' hard and soft skill sets differ depending on the degree of service delivered.
Service Types
Food and beverage firms' services are often divided into full-service and self-serve. The American Marketing Association defines full-service restaurants as providing customers meals, beverages, and snacks while also providing table service (Berezina et al. 185). These include seated cateries, bars, taverns, and cafés. On the other hand, self-service restaurants enable customers to serve themselves while providing meals, beverages, and snacks. These include fast-food restaurants, buffets, and food courts.
The degree of service provided by a food and beverage facility may influence how customers interact with the staff and the establishment's atmosphere (Serhan and Serhan 4). Waitstaff, for example, serves customers at full-service restaurants, where the atmosphere is often more formal and laid-back. On the other hand, guests in self-service restaurants do themselves, and the mood is often more casual and brisker.
Service Styles
In addition to the service alternatives supplied by the food and beverage industry, other service types are available. According to the American Hotel and Lodging Educational Institute, they include French, American, Russian, buffet, and family-style service.
Fine dining venues usually utilise a formal type of French service. The Waitstaff plates and displays the food while serving each dish from a tray or cart in this service manner. Amerian service is a less formal service used in American restaurants (Jeaheng et al. 788). The wait staff in this service style plats the food in the kitchen and takes it to the table.
In banquet scenarios, the traditional Russian serving approach is frequently employed. Waitstaff carries meals to guests on trays or carts in this service method. Buffet restaurants usually use the self-service concept known as buffet service (Serhan and Serhan 2). With this method, guests serve themselves from the buffet line. A less formal "family style service" is commonly used at family-style restaurants. With this serving approach, the Waitstaff delivers food platters to the table and allows clients to assist themselves.
Hard and Soft Skills
The hard and soft skills required of personnel in the food and beverage industry vary based on the kind and style of service provided (Mahafzah et al. 222). As described by Forbes, hard skills are technically based, such as experience in food preparation, storage, and hygiene. On the other hand, soft skills include interpersonal talents such as communication, problem-solving, and customer service.
Full-service restaurants have more stringent recruiting standards for workers in terms of hard and soft abilities than self-service restaurants (Zhang et al. 174). Full-service restaurant employees must be knowledgeable about food preparation, storage, and sanitary practices. They must also be skilled in communication, problem-solving, and customer service.
However, compared to full-service restaurants, self-service restaurants have lower staffing needs in terms of both hard and soft skills (Zhang et al. 175). Employees at self-service restaurants must grasp the fundamentals of food preparation, storage, and hygiene. They must also have excellent interpersonal communication, problem-solving, and customer service abilities.
Conclusion
Depending on the sorts and styles of service given by food and beverage firms, the hard and soft skills set required for workers might vary considerably. Full-service restaurants have more stringent recruiting standards for personnel in terms of hard and soft skills than self-service restaurants. However, compared to full-service restaurants, self-service restaurants have lower staffing needs regarding hard and soft skills. As a former employee in the food and beverage industry, I can attest to the importance of delivering good customer service to ensure client satisfaction. In addition to being critical for the company's performance, offering exceptional customer service is essential for customer satisfaction.
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