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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?
In this research paper, I will provide a summary of what I have learned in class as well as my previous experiences to compare and contrast a variety of Food and Beverage businesses in terms of the types and styles of service provided, as well as how the required hard and soft skill sets of employees vary based on the level of service provided. We will evaluate the skill sets required of Food and Beverage employees based on the type of business and service provided by Food and Beverage operations. We will consider industry discussions and theories in addition to personal reflections and customer experiences. 
Commercial and non-commercial operations are the two primary subsets that comprise the operations sector of the food and beverage industry. Commercial operations consist of restaurants, hotels, and coffee shops, whereas non-commercial operations consist of educational institutions, medical facilities, and prisons. In each of these two business models, the customer's requirements are approached differently. To attract customers, a restaurant may place an emphasis on creating a unique dining experience, whereas a hospital may place a greater emphasis on providing healthy food to its patients (Boussard, 2021). Food and Beverage (F&B) Marketing, which includes advertising, promotions, and public relations, was covered throughout the course. To ensure the success of a Food and Beverage operation, it is also crucial to successfully recruit new employees and train existing personnel. FOH personnel consists of hosts, bartenders, and servers. The roles and responsibilities of these employees include providing superior customer service, taking orders, and processing payments. Front-of-house employees must have excellent people skills, the ability to multitask, and clear and concise communication (Cousins et al., 2019).
Our restaurant management course covered the Licensing Act, the several types of service, the steps of service, and the staff responsibilities, such as the responsible service of alcohol. Providing one-of-a-kind dining experiences is also essential for attracting new customers and retaining existing ones. In addition, we discussed how to handle unexpected situations, such as a power outage or a customer complaint, by practising crisis management, which entails being prepared for the unexpected and appropriately handling the situation (Brown, 2003).
My experiences as a customer have taught me that the required skill sets of Food and Beverage employees vary depending on the type of business and service provided. Comparing fast food restaurants such as McDonald's and Burger King, it is evident that the skill sets required of employees at McDonald's and Burger King are distinct. McDonald's prioritizes speed and efficiency, as evidenced by its simple menu and high customer volume. The employees are required to have good multitasking abilities, be able to work quickly and accurately, and possess good customer service skills. Burger King, on the other hand, focuses on providing a superior dining experience with a more extensive menu. Burger King requires its employees to have a deeper understanding of food and ingredients, as well as excellent customer service skills. Additionally, as a premium fast-food restaurant, Burger King has higher customer service expectations. 
Additionally, it is important to keep in mind that depending on the kind of customer service being offered, different skill sets are needed from employees working in food and beverage operations. For instance, servers in a fine dining establishment are expected to know a lot about wine pairing and the menu in addition to having excellent table manners. In contrast, fast-casual restaurants demand that their servers have a thorough command of the menu and the capacity to handle numerous patrons at once. Diners expect the chef at a fine dining establishment to have a prominent level of gastronomic proficiency and the ability to prepare dishes that are both enticing and aesthetically pleasing. On the other hand, a fast-casual restaurant's kitchen staff is expected to be well-versed in food safety and capable of preparing meals quickly and effectively. The specific skill sets needed for management can also differ depending on the type of services being offered. The manager of a fine-dining establishment is expected to possess in-depth knowledge of the pairings between various foods and wines, as well as the capacity to foster an upscale atmosphere. A manager of a fast-casual restaurant, however, must be able to effectively manage many patrons while also having a firm grasp of how to keep costs in check (Brown, 2003).  
In conclusion, this research paper demonstrated that the required skill sets of Food and Beverage employees vary depending on the type of business and the type of service provided. Understanding these distinctions is critical for both employers and employees in the Food and Beverage industry. As a customer, it is also critical to be aware of these distinctions and to have realistic expectations when dining at several types of restaurants. As a future restaurant patron, I will be more aware of the type of service provided by a restaurant and how that may affect the skill set of the employees.
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