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The assignment focuses on analysing the extent to which skill sets for employees in the food and beverage industry change based on types of business and service. 
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According to Sovacool et al. (2021), both SMEs and MNCs are operating as a part of the food and beverage industry, each with their unique service styles and requiring different skill sets. SMEs in the UK have started capturing a significant market share in the food and beverage industry, being directly concerned with their skills and innovation. Among the variety of fast-growing brands include Flower and White, directly focused on gourmet chocolate treats and Free from Fellows offering sugar-free vegan sweets. As far as service styles are concerned, the hosts actively contribute to the service. For this reason, services in SMEs in the food and beverage sector are primarily centred on customer service skills and experience. For this reason, the emphasis is on the creation of a friendly atmosphere that welcomes guests. Hullova et al. (2019) have postulated that the food and beverage industry offers a fast-paced environment where timings matter the most. Therefore, the manufacturing of food and beverages requires effective time management, as they need to work under strict time guidelines. The success of SMEs in the industry is, thus, greatly dependent on the extent to which customers are contented and satisfied with the service. 
The food and beverage industry in the UK also has some well-known MNCs successfully operating. Associated British Foods is among the leading companies that have been specifically famous for its products (Baker et al., 2020). However, further classification can be carried out in terms of fine dining, fast service or traditional companies or restaurants. Fine dining restaurants are often luxury, where employees are expected to serve special meals with special presentations. This, in turn, is concerned with the high purchasing power of customers and that a significant percentage of income comes from advanced and rich menus and alcoholic beverages consumed with meals. This requires significant knowledge and organisation skills for maintaining inventory and supplies. Besides this, fast service businesses are also becoming popular all throughout the world, where customers are expected to make orders and payments themselves, while the staff is only responsible for the management of tables. McDonald's is among those fast-service MNC businesses that are more concerned with hospitality in its services. The service providers are required to interact with those visiting while maintaining a friendly demeanour. However, employees in MNCs are also expected to be adaptable to changing circumstances. Furthermore, employees also need strong communication skills, which is crucial to effectively interact with customers and co-workers (Thompson et al., 2021). 
I also got the opportunity to be a part of the food and venerate industry, which helped me learn more about my knowledge and skills. I have learned that food service is reliant on team working skills, as it involves several employees working together to create a better experience for guests. Apart from this, it is also crucial to learn the process of engaging with guests and practising communication skills, specifically when direct communication with the guests is involved. I have also come across situations that ended up in conflicts in managing food orders and serving customers. However, in my opinion, in MNCs where there is comparatively less interaction with the customers, additional skills, such as scheduling employees, overseeing food manufacturing operations and maintaining health and safety standards, are also crucial. According to Pell et al. (2019), SMEs and MNCs operating in the food and beverage sector are also becoming significantly inclined towards product innovation as customers have also started seeking new product experiences. In my opinion, while introducing new and innovative products, the focus should also be on having a critical eye on product inspection, based on attention to detail skills. In future, I will be able focusing on developing the identified skills with attention to details. Whether the service system is conventional, assembly or readily prepared, it is undeniable that food service is centred on customer experience. For this reason, I believe that it is essential to focus on the creation of a friendly atmosphere for the customers, no matter what the situation is.  
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The food and beverage sector in the UK is vast, comprising several well-known SMEs and MNCs. However, at the same time, it is also undeniable that those associated with the industry are expected to use a wide range of skills in order to complete their duties and provide a positive experience to the customers. 
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