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[bookmark: _Toc125991646]Introduction
The hotel industry's "food and beverage" section includes businesses that provide food and beverages to customers. This research examines and investigates the different eating and drinking venues. It then describes the various forms of knowledge needed by workers based on the nature of the service offered. It also analyses earlier events and how lessons gained might be applied to current and future endeavours.
Different Food & Beverage industry service techniques demand both hard and soft abilities
There are several service models used by the food and beverage industry. Listed below are some of the most prevalent service categories.
1. [bookmark: _Toc125991647]Service of Table
After greeting the clients, the waiter or waitress will deliver them a menu card and a glass of water. The following are some additional categories that might be used to characterise this service.
Service of English:
Because the host family is the primary source of this kind of care, it is sometimes referred to as "family service." Before bringing out any food, the waiter continuously checks with the host. The waiter will not prepare the table, dish out the food, or begin serving unless the host approves (Wijaya, 2019).
Service of Americans:
Preparing and delivering predefined food portions to customers is known as "plate service."
Service of French:
The waiter delivers the food to the table on platters and leaves it there for the meal, giving a more personalised service. The "cart French" and "banquet French" forms of French service are distinct. Cart service, expected in France, enables customers to choose their meals from a mobile serving station. The French banquet server arranges the food platters on the table and serves the guests from the left side (Volli, 2021).
[bookmark: _Toc125991648]Skills Required
· Food is often portioned and served in the kitchen, just as it is at the table; thus, specific safety and sanitary rules must be followed.
· The server's plate-switching skills need to be top-notch.
· The waiter or waitress must be well-versed in proper table etiquette.
· They must be able to communicate well with others. Having a second language may offer up numerous opportunities for its speakers. Staff members must operate efficiently under pressure since many customers may come simultaneously (Donthu and Gustafsson, 2020).
2. Service of Buffet:
When guests approach the dining area, staff assist them in grabbing plates so they can go to the buffet. Burners are connected to the massive platters and casseroles that house the food at the food station. Visitors may help themselves or seek assistance from the welcoming staff. In addition, eating tables will be set up for people to utilise (Taylor, 2020).
[bookmark: _Toc125991649]Required Skills
· The ability to keep things orderly is one of the most critical abilities for a buffet attendant to have. Because of the nature of their work, they must constantly be spotlessly clean.
· They need the ability to manage food properly because of the volume of food they handle. 
· They need to have good food management skills because of the amount of food they deal with (Jribi et al., 2020).
3. [bookmark: _Toc125991650]Service of Single Point:
Customers order and pay for their items immediately after getting them under this business model. When the meal is ready, it is moved to the serving area. A food court, a takeaway outlet, and similar companies provide clients with one-stop convenience.
[bookmark: _Toc125991651]Skills Required
· Employees in this and many other service professions must have soft skills such as assertive communication, problem-solving, calmness under pressure, and a diverse repertory of customer service talents.
· One of the hard skills required is processing orders using order-processing software. They must be able to handle both cash and credit card transactions. They will also need to be skilled in stock management (Finke et al., 2022).
[bookmark: _Toc125991652]Personal reflection
Having previously worked in the service sector, I understand the importance of delivering excellent customer service while operating any food or beverage service firm. One factor: pleased customers primarily determine our company's performance. Many problems emerged for me when I first began working in this profession, but with the assistance of my supervisor, I was finally able to overcome them all. I learned more as I worked, and now I know how to properly organise items like napkins, silverware, and spice sets, among other things. Although I am eloquent, I know I can do more in my chosen industry since good communication is critical to success.
[bookmark: _Toc125991653]Conclusion
This debate concludes that various food and beverage service forms need distinct hard and soft skill sets. Employees are essential to the firm's success because they connect directly with consumers. In light of this, all staff members must continue to develop professionally and personally.
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