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The food and drink (F&B) industry is quite possibly the most powerful and steadily evolving area, where various sorts of cafés and administrations are proposed to clients. The F&B staff's abilities and skills are critical to any restaurant's success (Rotz et.al. 2019). The purpose of this reflective essay is to compare and contrast a job role in various restaurant types and determine whether the required skill set of a Food & Beverage employee varies depending on the type of business and the type of service provided. For this analysis, fast-food restaurants and fine dining establishments were chosen, and the position of the server was chosen. This exposition will assess and analyze the abilities expected for this occupation job in the two kinds of eateries, give instances of how the abilities required vary given the sort of administration offered, and make sense of what these distinctions mean for the Food and Drink representative's range of abilities and the café tasks.

[bookmark: _Toc134715654]Skills Required for a Server in a Fine-Dining Restaurant
Fine-dining restaurants are high-end establishments that offer exceptional service and opulent food and beverages. A server in a fine-dining establishment is in charge of making sure that each customer has a unique and memorable dining experience. To offer this sort of support, a waiter in a fancy café should have magnificent relational abilities, including verbal and non-verbal correspondence, and the capacity to peruse and expect visitor needs. (Lam and Law 2019). The server should be educated about the menu, including the fixings and planning techniques for each dish, and have the option to make suggestions because of the visitor's inclinations. In addition, they must be proficient in table-setting and table-side service, such as preparing and serving drinks and food.

[bookmark: _Toc134715655]Skills Required for a Server in a Fast-Food Restaurant
The skills required of a server in a fast-food restaurant differ from those in a fine-dining establishment because of the fast and convenient service they provide. To handle cash transactions, a server in a fast-food restaurant must be able to multitask effectively, work effectively under pressure, and have basic math skills (Zhou et.al. 2019). To ensure that orders are fulfilled accurately and quickly, they must also be able to work in a team and communicate effectively with other team members. In addition, a fast-food restaurant server needs to be familiar with the menu, including the ingredients and methods of preparation for each item, to answer questions from customers and offer recommendations.

[bookmark: _Toc134715656]Comparison of the Skills Required for a Server in a Fine-Dining Restaurant and a Fast-Food Restaurant
While the two waiters in a top-notch café and a drive-thru eatery require superb relational abilities, the necessary degree of detail and convention contrasts. In a high-end eatery, the server should have phenomenal verbal and non-verbal relational abilities and have the option to peruse and expect visitor needs. They should likewise be learned about the menu and be ready to make proposals given the visitor's inclinations (Bruce 2019). Conversely, a waiter in a drive-through eatery should have the option to work rapidly and productively under tension, have fundamental numerical abilities, and discuss really with other colleagues. Whereas, a fast-food restaurant server does not need to be skilled at setting tables like a fine-dining server does (Bruce 2019). In addition, these two kinds of establishments have very different ways of preparing and presenting food and drinks. The server is in charge of table-side service, like making and serving drinks and food, in a fine-dining establishment. In contrast, a server in a fast-food restaurant must work behind the counter and accurately and quickly prepare orders.

[bookmark: _Toc134715657]Impact of Differences in Required Skills on Restaurant Operations
The impact on the success of restaurant operations of differences in the skills that a server needs depending on the kind of service they provide is very important. To create a luxurious and memorable dining experience, fine dining establishments, for example, heavily rely on personalized customer service (Kim and Kim 2019). To interact with guests, answer their questions, and offer recommendations regarding menu items, wine pairings, and other aspects of the dining experience, the server needs to have exceptional communication and interpersonal skills. It is essential for creating a high-end dining experience to be able to establish rapport with guests, remember their preferences, and anticipate their requirements. Fast-food restaurants, on the contrary, require servers to work quickly and effectively to ensure that customers get their orders on time. A server must be able to manage their time effectively, multitask, and perform well under pressure. They ought to have the option to deal with a high volume of orders and guarantee that every client accepts their right request precisely and rapidly (Kim and Kim 2019). Furthermore, they must be able to easily handle cash and credit card payments, be familiar with the menu, and respond to basic customer inquiries.

[bookmark: _Toc134715658]Conclusion
This reflective essay has thus demonstrated that a Food & Beverage employee's required skill set varies depending on the type of business and service provided. While communication skills are necessary for both fast-food and fine-dining establishments, the skills a server needs are very different. Fast-food restaurants require servers to be adept at multitasking and time management, while fine-dining restaurants require servers to have excellent presentation and interpersonal skills. These differences in the skills needed.
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