Module Title and Code: Food & Beverage Operations BMIH4002
Title: “Does The Required Skill Set of a Food & Beverage Employee Change, Based on the Type of Business and the Type of Service That is Offered”

Student Name: Faruque Ahmed
Student ID No: 2235171
Lecturer Name:Muhammad Cassamo
Word Count: 811


An Analysis of the Restaurant Business Concerning the Changing Skills of the Food and Beverage Industry
To begin, the term "food and beverage" refers to a broad category encompassing a wide range of different types of enterprises, each with a distinct personality and areas of expertise. In this self-reflective essay, I will analyse to determine if the skills essential for a food and beverages (F&B) staff member differ based on the type and the particulars of the service offered. Specifically, I will look at whether or if the abilities required for a Food and Beverage (F&B) worker include the following: By contrasting and comparing the characteristics of two different restaurants, I will investigate the abilities required for a specific profession and how those requirements change based on what kind of restaurant. Choice of Restaurants and Function Throughout this essay, I will concentrate on two distinct sorts of restaurants: one with an elegant dining room and a less stuffy and casual ambience. In both establishments, the job description for the server is the same. Even though the day-to-day tasks of a server can shift at any time, the position itself is essential in the food and beverage industry (Boussard, 2021).
There are a few necessary abilities to succeed in the role of a server at any dining business (Brown, 2013). The capacity for good communication and interaction with people, in addition to a comprehensive understanding of the menu items and beverage selections, an acute eye for specifics, and the skill to juggle multiple responsibilities at once are all required (Cousins et al., 2011). Nevertheless, the extent to which these skills are emphasised may differ from one business to another and from one kind of service to another depending on the kind of business (Cousins, 2020).
To begin, there is Fine Dining Restaurant: It is expected of the wait staff at upscale dining establishments that they radiate an air of polished professionalism. Based on their in-depth understanding of alcohol and gourmet cuisine, they ought to be able to provide personalised recommendations (Davis, B et al., 2018). Waiters in high-end restaurants are expected to be able to articulate the many courses on the menu and engage patrons in discussions over their meals. This is an additional prerequisite for the position (Wood, 2013). The mission is to supply each guest with a classy and delectable meal when they dine here. On the other hand, Casual Dining Restaurants place a premium on prompt service and an unhurried atmosphere. Even if they do not need a deep knowledge of wine and food, servers nevertheless need to have strong communication skills. Promptness, the ability to service a large number of clients at once, and knowledge of top-selling items are all priorities in this establishment (Foskett, D. et al., 2021). The differences in the required abilities between both categories of restaurants have a significant impact, not only on the skill set of the food and beverage staff but also on the company as a whole. 
The amount of effort and time spent honing their palate, gaining knowledge about the dishes and components they serve, and polishing their presentation skills are all factors that contribute to the overall skill set of a fine dining server. In contrast, waiters in casual dining venues focus more on quickness, multitasking, and hospitality than those working in more formal dining establishments. Because of the diversity in the requirements and expectations of their clientele, wait staff in these two establishments are required to possess distinct sets of skills (Walker, 2017). The distinct set of abilities utilised by food and beverage employees in different types of restaurants directly impacts the overall operation of those establishments, including both high-end and more informal eating options (Pearson. Motarjemi, Y and Lelieveld, H., 2014). Some restaurants that specialise in fine dining strive to maintain an intimate and peaceful atmosphere by limiting the number of tables on their premises and emphasising personalised service. On the opposite hand, waiters working in more casual dining establishments are typically required to manage higher customer volumes and to place a greater emphasis on quickness and turnover. The skill sets of servers ought to be complementary to the operational requirements and aims of the restaurant (Johnston, 2012).
In general, the abilities that a hiring manager in the food and beverage business needs from its employees are not the same from one establishment or service to the next, even within the same establishment (Zutshi, 2019). Although waitresses at casual dining establishments are expected to be friendlier and more efficient than those at fine dining establishments, both types of restaurants want their staffs to possess a high degree of knowledge. Restaurants should ensure that they have the appropriate employees to meet their target customers' particular requirements and service preferences by learning about the specific talents needed to perform each position type and contemplating its impact on the entire operations. This may be done by knowing approximately the specific skills necessary for each job type.
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