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The nature of the services that are offered by a firm has far-reaching impacts on the kind of personnel that are required and the level of knowledge that those workers must possess (Chen & Chen, 2021). The food and beverage industry is one that is always subject to shifts in consumer preferences and trends, which necessitates ongoing innovation and adaptation. This learning log will contain a review of the content covered in the course, as well as an overview of my personal experiences and observations as a customer with regard to the different deployment models utilized by food and beverage firms. The purpose of this log is to analyze the significance of the employees' hard skills in comparison to their soft skills in terms of the general quality of the services that they provide.
Formal and informal service are the two primary modes of customer interaction that are seen in the hospitality industry (Thomas & Young, 2020). The market would not function as it does without these two types. Restaurants and motels that cost more money often have staff members who are better trained to provide service with a higher level of polish and order. The casual atmosphere and quick service at fast food joints and cafes are hallmarks of the industry. The type of services that are offered by a company has a significant impact on the kinds of employees that are hired as well as the sets of skills that are necessary for those employees to succeed (Smith, 2021).
Employees who hold formal service positions are held to a higher level and are expected to demonstrate a larger range of skills (Brown, 2022). These qualities include but are not limited to, exceptional communication, customer service, attention to detail, and the capacity to operate efficiently under pressure. In addition to possessing an in-depth knowledge of food and wine, employees who offer formal service must be well-versed in the proper processes for laying the table and serving the meal (Li, 2019). Those who are getting formal service need to be provided with a delicious dinner and should receive faultless attention from the wait staff. Additionally, the food has to have a flavour that is pleasing to the customers.
The focus on speed and punctuality in informal service contexts is distinct from that of more formal settings, necessitating a different set of skills than those that are often used. Employees in informal service sectors need to be able to communicate clearly and positively with clients, as well as execute their work in a timely manner and to the best of their abilities (Park, 2020). They should be able to provide impressive service to customers in a less formal setting. It is not necessary for employees working in informal service to have an extensive understanding of food and wine; nonetheless, they must be able to serve customers and comprehend the fundamentals of the menu.
Just Saying It Out Loud I've come to the conclusion that the characteristics of the food and beverage sector have a huge influence on the sort of people who are hired and the abilities that are required of them, based on my experiences as a customer and my observations of how companies function (Johnson, 2022). These experiences led me to this conclusion. As a consequence of utilizing this learning log, I have a greater understanding of how crucial it is to take into account potential workers' service orientation when hiring them for positions in the food and beverage industry (Wilson, 2022). In order to ensure pleased clients, this is required.
I intend to use this data going forward to choose skilled staff members for a variety of pubs and restaurants while also taking into consideration the particular services each one offers. In addition, I will do all in my power to give the personnel the right training in both the technical and interpersonal skills necessary so that they may deliver exceptional service to our customers.
In conclusion, the particular set of skills required for employees in the food and beverage industry is affected by the kind of company and the sort of service given. It is essential to have this level of expertise in order to achieve the organization's objectives of employing new staff, training existing staff, and developing new staff, as well as the aim of offering superior service to customers.
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