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[bookmark: _Toc126284347]Introduction
The major focus of the food service business is the provision of food and beverages to clients who are not in close proximity to their homes for a number of reasons. Food and beverage services, often known as F&B service, is a professional industry that comprises restaurants, cafeterias, bars, canteens, food courts, and other food-based hospitality enterprises that offer clients with meals for meetings, recreation, gatherings, and so on. (Technology, 2021)
[bookmark: _Toc126284348]Types of F&B services
The following categories constitute the many types of food and drink services available-
· Self Service
· Assisted Service  
· Single Point Service
· Room Service
[bookmark: _Toc126284349]Self Service
The most popular site for self-service meals is the cafeteria. Customers receive this style of service by first collecting a tray at the beginning of the service counter, then proceeding along the counter to select their meal, make payment, and finally retrieving the appropriate cutlery and any other goods they may have needed. (Mondal, 2022) It is essential that menus be prominently displayed at the entrance to the cafeteria or food service area so that consumers may make as much of a choice as possible prior to arriving at the service stations. This not only saves time but also ensures the fastest customer turnover possible. (Seup My Hotel, 2019)
[bookmark: _Toc126284350] Assisted Service
The most prevalent example of assisted service is found at restaurants that serve carveries. A portion of the meal is served to the customer at their table, and they are required to assist themselves from a self-service display or buffet for the other components. (Vespia, 2019) For a portion of the transaction, customers may serve themselves from a self-service display or buffet. (Mondal, 2019) Customers can help themselves to carved meats and other delicacies from the buffet, generally with the assistance of a stationed waiter or carver. 
[bookmark: _Toc126284351]Single Point Service
The consumer pays for the requested food and beverages at the cash register. The customer receives both the food and drinks from the same counter. Examples include the great majority of fast-food establishments, in addition to takeaway, kiosks, and drive-throughs. Fully automated vending machines are also considered a single point F&B service. (Tutorialspoint, 2019)
[bookmark: _Toc126284352]Room Service
As the name suggests, this sort of food and beverage service is delivered directly to the guest room. The demands of the guests, their expectations, and the operations of the hotel should all be reflected in the room service menu. (the working centre, 2020) Breakfast is typically the most popular item ordered from room service at hotels. When the visitor just places a few items on their order, the room service tray, which has been carefully arranged, is sent to them. When there is a need to serve many items from a single order, a room service trolly is brought in. 


Workers' hard and soft skill requirements in the food and beverage industry vary with the level of service being offered and they are-
[bookmark: _Toc126284353]The service offered by waiters
This type of service, which is more often known as sit-down service, requires a waiter. The waiter is in charge of taking orders, providing food, and collecting payment. (Career Guide, 2020)
Skills required- It requires highly trained wait staff since wait staff must not only recollect orders, but also adhere to service norms and serve clients promptly.
Because miscommunication with the kitchen may result in the erroneous orders being served to consumers, they are more prone to make mistakes.

[bookmark: _Toc126284354]Dining at a buffet table
When dining at a restaurant that offers a buffet, patrons have the ability to pick their meals from a variety of options that are laid out on a buffet line. 
Skills Required- Due to the limited amount of time and resources available, accommodating last-minute requests for specific accommodations might be difficult. Because waiters mostly only clean dishes and have minimal connection with customers, this service might make patrons feel distant from one another. (Unilever Food Solution, 2019)

[bookmark: _Toc126284355]Self service
In a way similar to quick casual eating and fast-food restaurants, clients place their orders at a counter, make their payments, and then pick up their meals. (GCadmin, 2020)
Skills required- Customers have learned to expect prompt service, therefore you must cook or prepare meals as rapidly as possible. Due to the possibility of lineups, commuting during rush hour can be tiresome and aggravating. Simple preparation is required for buffet tables. Waiters are simply responsible for clearing and serving a limited number of items.
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