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Introduction
There are so many largest industries in this world. The restaurant industry is one of them. This industry is also known as the most diverse industry by offering a wide range of food and beverage services to customers (Colby, 2017). So many types of restaurants are included in this industry which offers different types of services. Fast food, casual dining and fine dining are named some of the services that the restaurants provide. Services are different so each type of service requires different skills from the employees who work in the food and beverage industry (O’sullivan, 2017). In order to ascertain whether the necessary skill set for a Food & Beverage employee change depending on the type of business and the sort of service supplied, this reflective essay compares and contrasts a job role in two different types of restaurants. 
Job Role – Server: The waiter/server is the profession that was chosen for this reflection essay. The waiter/server has been chosen as the subject of this reflective essay because they are in charge of receiving orders from clients, delivering food and beverages, and making sure they are satisfied. A fine dining establishment and a quick-service eatery have been chosen as the two types of eateries for comparison.
Skills Required for a Server in a Fine Dining Restaurant: To work in a fine dining restaurant a server needs so many skills, skills prove that they are able for this job. Excellent communication, customer service, and organizational abilities are all necessary for a server to succeed at a fine dining establishment (Jagmohan, 2013). A server must be familiar with the menu, they have to gain proper knowledge of the menu. They should also have an idea about the cooking system of all dishes, equipment, and techniques of preparation, in order to be able to suggest dishes to customers depending on their preferences. Additionally, they must be able to recognize each customer’s unique demands and tailor their service to meet them. Fine dining restaurant servers frequently operate in a team environment and need to be able to communicate well with other team members. 
Professionalism is a key thing for a server. A high level of professionalism can create a better chance to work as a server in a fine-dining restaurant. It’s a necessary needed thing to work as a server. The server always must have a positive attitude and mindset even in stressful situations. Problem-solving skills and smartly handling the customers complaints must be included in the server. During providing services server needs to be cool to resolve any issue. Moreover, they have to require enough knowledge, etiquette, and manners. They must be concerned about the formalities of fine dining, including clearing plates, cleaning up everything, serving in the right way and also how to pour wine correctly (Schim, 2017).
Skills Required for a Server in a Quick-Service Restaurant: In fine dining restaurants, the requirement of skill for a server is not similar  to apply in Quick service restaurants. Comparatively speaking, a server in a fine dining establishment needs a different set of skills than one in a quick service one. Furthermore, they must be able to operate swiftly and effectively in a fast-paced atmosphere. They must also have strong communication and customer service abilities (Politz, 2020). Quick-service restaurants frequently feature smaller menus than fine dining establishments, and the majority of the food is pre-made, thus servers do not need to be extremely knowledgeable about the ingredients or cooking techniques (Institute for Career Research, 2019).
Impact of Differences in Service Type on Server Skills: The differences in service type have a significant impact on the skills required for a server in the food and beverage industry (Mars and Nicod, 2019). Fine dining restaurants require servers to have a higher level of knowledge and expertise in food and beverage service, as well as formal training in etiquette and formalities. The service in fine dining restaurants is typically slower and more refined, with a greater emphasis on customer experience and satisfaction. 
The abilities necessary to be a server in the food and beverage sector are significantly impacted by the many types of service. As well as rigorous instruction in etiquette and formality, fine dining establishments demand that servers have a greater degree of knowledge and experience in food and beverage service (Davis et al., 2018). In fine dining establishments, the focus is usually more on the patron’s experience and happiness, and the service is frequently slower and more polished. 
Conclusion
Taking everything into account, the skills required for a server in the food beverage industry vary significantly depending on the type of restaurant and the type of service offered. Fine dining restaurants require servers to possess a higher level of knowledge and expertise, as well as formal training.
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