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Employees in the food and beverage industry may need varying sets of skills based on the firm and the service model employed by the business. A waiter in a fine dining institution requires a different set of skills than a server in a fast-food joint or a casual dining facility. Many servers in high-end restaurants are expected to be kind and helpful to diners as well as knowledgeable about the menu items they serve (Lloyd, and Payne, 2022). In addition to knowing the menu, they need to be able to make suggestions and upsell customers. Those who work in fine dining venues are expected to know not only American but also foreign service etiquette traditions, such as French and Russian service. Fast food and casual dining wait staff, on the other hand, need to know how to take orders, know what customers want, and get their food and drinks to them as quickly as possible (Parsons, et al., 2023).
The employment standards for customer support workers at such companies are less stringent. It's possible that they won't have to be as well-versed in wine and food pairings or service protocol as servers at a more upscale restaurant. In contrast to a high-end cocktail lounge, which serves a wide variety of cocktails and requires bartenders to have mixology knowledge and the ability to create new and distinctive drinks, a sports bar or casual restaurant, like a high-end restaurant, may only require bartenders to know how to make basic drinks (Endri, et al., 2020). The nature of the services offered by a restaurant or bar will also have an impact on the qualifications of its staff. Employees at a counter-service restaurant are largely focused on taking orders and preparing food and drinks, in contrast to those at a full-service restaurant, where they are required to provide table service and have a solid understanding of customer care (Effendy, and Arquisola, 2022). 
The success of a newcomer in the Food and Beverage (F&B) industry can be improved in several ways, as the skills necessary for a Food and Beverage employee vary widely amongst establishments and services. Studying the market for food and drink services is a good first step. I'll know what I need to succeed in my chosen field, and I'll have a better understanding of what it takes to work in other types of businesses. One alternative is to obtain practical experience in a number of different food and beverage businesses and services (Daengs, et al., 2020). This will help me acquire market expertise and a broader range of skills, both of which will boost my value to prospective companies. 
The hospitality and food service profession require many transferable abilities, and I can improve in areas like customer service, communication, and problem-solving. To meet individuals in the business, find out about employment openings, and get helpful advice from those with more experience, the ability to network is also crucial. Although it may be challenging to break into the food and beverage (F&B) industry, I believe that I can improve my chances of success by becoming familiar with the various F&B businesses and services, gaining relevant work experience, obtaining relevant education or training, enhancing my key skills, and building my network (Chatterjee, et al., 2022).  
Finally, the set of skills necessary for a food and beverage employee varies according to the sort of business and the style of service, with the demands and expectations influenced by things like the type of menu, client expectations, and the general ambience of the place. Skills in the food and beverage sector must be flexible to keep up with the ever-shifting demands of the market and the preferences of consumers (Almansour, 2022). Businesses in the food and beverage sector would do well to take note of the unique skill sets necessitated by their sector and method of service and equip their staff accordingly. Training in technology, customer service, and food preparation are all possible additions due to the widespread adoption of computerized ordering systems in the food and beverage business. The food and beverage industry is a fast-paced and ever-evolving sector of the economy, so workers’ abilities must adapt to meet the demands of the market (Carlisle, et al., 2022). Many companies in the food and beverage industry would do well to take note of the unique skill sets necessitated by their sector and style of service delivery and to equip their staff accordingly. It may also involve different kinds of instructions on the use of technology, customer service, and food preparation in light of the widespread adoption of computerized ordering systems in the food and beverage business.
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