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[bookmark: _Toc14006]Introduction 
This reflective essay explores how the type of restaurant and service offered affects the knowledge base needed by food and beverage staff in the restaurant industry. The article compares and contrasts a specific job function at a fine dining establishment and a fast-food chain to show how the skill needs differ depending on these factors. The findings highlight the variety of abilities needed for success in different restaurant environments. The Gibbs Reflective Cycle is used as a framework in this reflective essay to analyze and assess the experience of comparing and contrasting a job function in various types of restaurants. This technique enables an organized review of the thoughts, judgments, analyses, conclusions, and plans of action resulting from the study, allowing for a thorough reflection on the subject (Smith, 2021).
Description
A fine dining establishment and a fast-casual eatery are the two kinds of eateries I have selected for comparison. A waiter or waitress is the chosen occupation that is present in both establishments. The employment role was selected so that a meaningful comparison could be made because it was common in both organizations. This essay seeks to ascertain if a food and beverage employee's required skill set varies depending on the kind of business and service provided by the establishment by studying the abilities needed in each restaurant.
Feelings
I was curious to see how the skill set of a waiter or waitress differs in various restaurant settings before the encounter. I paid close attention to what was going on and was well aware of the abilities needed for this position in each kind of restaurant. After the encounter, I was inspired to learn more about how service type affected skill needs.
Evaluation
Excellent customer service, attention to detail, and in-depth menu knowledge are essential qualities for a waiter or waitress at a fine dining establishment (Thompson, 2021). Tableside service, including wine matching, food suggestions, and a high standard of decorum, need the waitstaff to be skilled. The fast-casual restaurant, on the other hand, places a premium on effectiveness, quickness, and order accuracy. Fast-casual restaurants demand its waitstaff to have great multitasking ability, outstanding communication skills, and command of technological ordering systems (Patel, 2023).
Analysis
Due to the different service practices and clientele expectations, these two types of restaurants have different needs for waiters and waitresses in terms of skills. A higher degree of knowledge and attention to detail are required in fine dining establishments because they place a strong emphasis on offering a rich and personalized dining experience. In addition to providing knowledgeable advice on menu choices and ensuring that diners have a pleasant dining experience, the waiter or waitress serves as the restaurant's representative (Kim and Eves, 2019). To accommodate consumers searching for a quick and convenient eating alternative, fast-casual restaurants, on the other hand, place a premium on speed and efficiency (Choi and Lee, 2020). In this scenario, the main priorities of waiters and waitresses are managing high turnover rates, getting orders right, and communicating clearly with the kitchen personnel (Chen, Li, and Chen, 2020).
The different skill sets needed have an influence on both the skill set of the Food & Beverage staff and the overall operations of the business. The waiter or waitress's in-depth understanding of the menu and skilled service techniques help fine dining venues provide a premium dining experience that draws discriminating clients and builds a favorable reputation (Son and Kucukusta, 2020). In contrast, the focus on speed and precision at fast-casual restaurants calls for waiters and waitresses who can effectively manage high-volume service. This makes it possible to change over tables more quickly, increasing both client pleasure and income (Hung, Chen, and Tseng, 2021).
Conclusion
This reflection paper has taught me that the skill set needed for a food and beverage employee varies depending on the kind of company and service provided. Fast-casual restaurants place a higher value on effectiveness, communication, and quickness than fine dining establishments do on knowledge, attention to detail, and customized service. I now have a stronger grasp of the particular abilities needed for a waiter/waitress in various restaurant settings and how they affect overall operations and patron satisfaction as a consequence of my investigation.
Action Plan
I'll do the following things to improve my abilities in the food and beverage sector: 
Enhance my understanding of the sector by conducting further study to examine various sorts of restaurants and the jobs that go with them. 
Find chances to acquire practical experience in both fine dining and to better comprehend the unique skill needs and difficulties experienced by waiters and waitresses in each type of institution. fast-casual restaurant environments. Attend training sessions or courses that emphasize improving communication, multitasking, and customer service skills, since they are crucial in both fine dining and fast-casual settings. 
I want to widen my skill set, adapt to different restaurant contexts, and improve my overall efficacy as a Food & Beverage professional by doing these things.
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