



   The role chosen for comparison is that of waiter/waitress. Although defined by Cambridge University Press & Assessment (2023) as “a person whose job is to serve meals to people in a restaurant”, the role can be more complex and require a number of skills and competencies in order to provide a good, enjoyable, and memorable costumer experience.
   The two types of restaurants chosen are a buffet style establishment and a chain restaurant with ethnic specialities. As defined by Cousins & Weekes (2020) the first is classed as a self-service or limited service, providing a set menu available in the form of full, finger of fork service depending on the time of day. Food is served on heated or cooled trays with soft drinks available from self-service drink dispensers. The second provides a full service with food and drinks chosen from a menu, food cooked in the kitchen, served at the table, alcoholic and non-alcoholic drinks available from the bar. As a personal observation and choice, buffet restaurants have been first choice when dinning with family, in particular with children as it allowed them to pick and choose their food, at no extra cost, whilst I prefer table service when dinning with adults only.
   The server working in a buffet style restaurant may not need formal education as on the job training is usually available, however previous experience in the industry may be to their advantage ( TheCareerProject.org, 2023). In contrast the National Careers Service (2023) recomends that in preparation for the role of restaurant waiter/waitress the applicant should posses a Level 1 or 2 Certificate/ Diploma in professional Food and Beverage Service, which in turn may require set GCSE results prior to accesing such courses.
   Good communication skill are important in both roles, from greating the customers, leading them to the table and giving them information on the foood and drinks options. Waiters offering table service should be able to memorise menu items and offer recomandations in order to upsell drinks, apetisers and desserts, communicate with  kitchen and bar staff to ensure accurate and timely service(Workable Technology Limited, 2023). Whilst the buffet server may not be required to learn the menu or recommend choices, they will also need to be knowledgeable in regards to ingredients used, food and drinks locations in the restaurant. Unlike restaurant servers they are less likely to be involved in monetary transactions due to the nature of the service ( TheCareerProject.org, 2023). In my experience waiters in restaurants offering table service are more knowledgeble and provide a more enjoyable dinning experience. Having said that, in my experience buffet servers have always been polite and curteus when asked to assist.
   An important part of both roles is knowledge of food allergens achieved by staff training, thus maintaining the costumers health and safety, suggested to increase customer satisfaction and loyalty (Bruce, et al., 2018). Such  informanion is also presented on menus and on food description cards in buffet restaurants. Furthermoore, the buffet establishments specific dietary items will be kept separate from main dishes, to avoid contamination (Miller, 2023). Unlike the table service waiters, buffet servers are responsible for maintaining the food service area, replacing overcooked food, replenishing near empty containers and cleaning  surfaces and utensiles used ( Kitchen CUT, 2021). As I observed, this may be lacking when the restaurant has a high number of costumers, which isnt the case with table service as staff seem to be able to pace the service and maintain a more controled environment.
   Most table service establishments follow to a degree the ‘Silver Service’, a set of rules and guidelines to serving food and drinks including, table setting, (cuttlery plating and glasses), direction of service, atmosphere, seating and interaction with the customer ( Polo & Tweed, 2017). Whilst not required to undertake most of these tasks buffet servers are expected to conduct themselves in a polite manner, pay attention to details, and assist with setup and clearing of the table once the costumers have finished their meal ( TheCareerProject.org, 2023).
   An enhancing factor of costumer satisfaction is staff appearance, including personal hygiene, hair style, clothing and overall demeanour. Most franchise, chain restaurants will adhere to such standards and asign matching uniforms to waiting staff (Sokoloff, 2014). This has been my experience in full service restaurants, with some buffet restaurants having a more relaxed dress code, but still maintaining a professional appearance.
   Jebril, et al., 2017 have found a positive and important corelation between costumer satisfaction and staff positve attidudes and behaviours, in the food and beverages industry. From personal experience, this being just as important as the quality of the food and drinks, hygiene and atmosphere of the establishment. As I have personaly observed the skillls and competencies of the waiting staff do increase with the calibre of the establishments.
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