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Title: Does the Required Skill Set of a Food & Beverage Employee Change, Based on The Type of Business and The Type of Service That the Food and Beverage Operation Utilizes?
Introduction: In this reflective essay, I aim to compare and contrast the skill sets required for the position of waiter/waitress in a fine dining establishment and a fast-food franchise. By examining these two types of businesses, I will explore whether the required skill set of Food and Beverage employees changes based on the nature of the establishment and the services it offers (Cousins, 2020; Davis et al., 2018).
Description: Before delving into this analysis, I held a vague understanding that the abilities of Food and Beverage workers might vary depending on the establishment and its services. Curiosity drove me to investigate further, as I was eager to explore the intricacies of this position in different contexts. As I delved deeper into the topic, I became both intrigued and concerned about how these variations impact the staff and overall restaurant operations.
Emotions: Before the experience, I was excited to learn more about the differences in skill requirements for the same position in diverse dining settings. During my research and assessment, I felt a mix of curiosity and apprehension, wondering how these variations would influence the dynamics of the restaurant and its employees.
Evaluation: When analyzing the role of a waiter/waitress in fine dining establishments, it becomes apparent that a higher standard of professionalism and experience is expected. The serving staff should possess in-depth knowledge of menu items and their accompanying drinks. In contrast, fast-food restaurants prioritize efficiency, promptness, and exceptional customer service (Cousins, 2020; Davis et al., 2018).
Analysis: The unique nature of service in these two types of restaurants necessitates distinct skill sets for waiters/waitresses. At upscale eateries, guests expect to be treated with the utmost care, and therefore, the staff must excel in interpersonal skills, embody the desired image, and cater to a variety of tastes. On the other hand, fast food establishments prioritize speed of service and efficiency, requiring workers to be skilled in multitasking, accurate order-taking, and managing a constantly changing workload (Cousins, 2020; Davis et al., 2018).
The standards and expectations set by the restaurants shape one's position and contribution to the overall dining experience. This analysis emphasizes the importance of training and adaptability, as performance can be hindered by a lack of preparation or external factors beyond one's control.
Conclusion: In conclusion, it is evident that the necessary skill set for Food and Beverage workers varies based on the nature of the establishment and the services it provides. The specific requirements for each restaurant employment position are shaped by the unique needs and standards of that establishment. Fine dining establishments thrive on staff members who excel in customer interaction, possess extensive menu knowledge, and pay meticulous attention to detail. Conversely, fast food companies prioritize quick service, precision, and the ability to handle high volumes of business (Cousins, 2020; Davis et al., 2018).
To prepare for a future career, I plan to develop both the hard and soft skills necessary to succeed in various dining establishments. This includes honing my customer service skills, expanding my knowledge of the industry through research, and seeking opportunities for cross-training to enhance my adaptability (Foskett et al., 2021; Walker, 2017).
Action Plan: To achieve these goals, I have formulated an action plan:
1. Engage in continuous research and read industry-related material to stay updated on trends and best practices in various dining establishments (Wood, 2013).
2. Seek part-time or seasonal work in the food service industry to broaden my knowledge and enhance my customer service skills (Johnston, 2012).
3. Participate in training programs or seminars that focus on developing employable skills such as communication, multitasking, and problem-solving (Cousins, 2020; Foskett et al., 2021).
4. Connect with industry experts to learn from their experiences and gain insights (Boussard, 2021).
5. Find a mentor or supervisor with expertise in different restaurant environments and follow their guidance and advice (Cousins, 2020; Walker, 2017).
By implementing these measures, I aim to enhance my adaptability as a Food and Beverage worker, thereby increasing my chances of success in a wide range of dining and service environments.
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