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Does the required skill set of a food and beverage employee change, based on the type of business and the type of service that the food & beverage operations utilizes?

The purpose of this assignment is to compare the skill set of a food and beverage employee and how it changes depending on the service and establishment. There are some essential qualities that all employees selling food and beverages must possess, despite the fact that the sorts of establishments and the abilities needed from personnel will differ greatly: the ability to work well in a team; sound understanding of the menu and items they are presenting, including precise allergy information; competency in the necessary food and beverage service abilities; good communication and social skills (Paskins, Pennington and Macaninch, 2021, p227-229). In this reflective essay I am going to compare McDonalds which is a fast-food outlet offering a single point of service, Toby Carvery is a gastro restaurant offering assisted service and Geranium is a luxury restaurant offering specialised services. 

In my learning journey I have learnt many terminologies used such as soft and hard skills which I wasn’t aware of before; the importance of these skills in food and beverage and how they may change based on the role of the employee. According to Najor Productions (2016) the psychological qualities and social abilities that enable us to adjust to changing situations, manage time and resources, and collaborate effectively with others are known as soft skills. Education or practical experience can be used to acquire hard skills. These are observable, measurable abilities that are frequently specific to a job. Hard skill demonstrations can be accomplished through appropriate certifications, portfolios, or skill evaluation tests (Long, 2022). Looking at my chosen establishments the skills a crew member at McDonalds requires is effective communication and interpersonal skills, customer focus, food preparation skills, knowledge of hygiene standards, time management and problem-solving skills (McDonalds, 2018). Role of waiting staff at Toby Carvery requires good communication and interpersonal skills, knowledge of maintaining high standards of hygiene and cleanliness, teamwork, knowledge of understanding the menu (Mitchells & Butler, 2023). As a waiter/waitress at Geranium the skills required are great communication and interpersonal skills, speaking different languages, knowledge and understanding of menu, knowledge of wine and other beverages, attention to detail and presentation skills (Anders & Kaitlin, 2022). Looking at these businesses the comparison between them is that they all require similar soft skills of having good communication and interpersonal skills. The skills of working under pressure as all are busy establishments. Teamwork, problem solving skills, knowledge of hygiene although as you move towards the mid-range and luxury you need to maintain a higher standard of hygiene and cleanliness this will go towards the hard skills as you will need certified training. Compared to McDonalds both Toby Carvery and Geranium require more hard skills but a waiter in Geranium must possess more hard skills as working in a luxury establishment requires a degree, knowledge in wine, presentation skills, language, knowledge in allergens and food safety, food and wine recommendations, attention to detail this won’t be needed for McDonald’s as it is not fine dining. There are essential skills required for waiter/waitress such as multi-task, communication and interpersonal, teamwork, ability to handle conflict and more (Mohamed, 2022). From my experience as a customer, I have observed some skills that the waiter used in looking after us during our visit at a mid-range table service restaurant. Upon arrival I was greeted, welcomed with a smile, and then taken to our table which showed the waiters’ use of soft skills; communication and interpersonal skills which had a positive impact as I felt welcomed. Whilst ordering, the waiter used customer service and hard skills; knowledge and understanding of the menu, knowledge of allergens and being able to use his technology skills to book our order through the iPad, he then served our food and checked upon us throughout our stay. Going forward based on my observations and based on what I’ve learnt throughout the lessons I have realised for the future looking at these businesses if I want to work at fine dining certain hard skills are required, I will require a degree and need to acquire languages in order to work in these opulent organisations with knowledge about food and wine also the ability to work with the management team (Caterer.com, 2023). Going forward I am acquiring a hard skill by completing this course making me feel proud, and I’m looking forward to employ my own soft skills while I'm on placement. 

To conclude, I’ve learnt the difference and importance between both hard and soft skills and the difference between different types of services. I have also learnt although the businesses discussed above are very different, they still have similarities in the skills that are required for different roles in that business. To summarise, different types of food and beverage operations do require different skill sets depending on the business, usually the soft skills are quite similar between the businesses and as you go up to a higher level of service more hard skills are required. 
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