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Student journal
The food and beverage industry is diverse, offering a wide variety of job positions in numerous business categories. In this reflective journal, it will be compared and contrasted the skill sets required of Food & Beverage employees in two distinct restaurant types known as fine dining and fast food. As a server is a prevalent position in both kinds of establishments, the journal will focus on that position.
Fine Dining Restaurant 
The function of the server in a fine dining establishment is to provide exceptional service, thereby generating a memorable dining experience. This calls for a high level of skill, vigilance, and professionalism (Cousins, 2020). Firstly, a server in a fine dining establishment should have a thorough understanding of the menu, including ingredients, preparation techniques, and potential allergens (Davis et al., 2018). This enables them to provide precise information and make recommendations based on the guest's preferences and dietary restrictions. Secondly, Fine dining stewards should be well-versed in wine and beverage pairings, as well as have a comprehensive comprehension of the beverage menu (Cousins, 2020). This enables them to recommend drinks that enhance the culinary experience of the visitor. At the same time, fine dining servers should be proficient in upselling because it increases the average bill size and enhances the restaurant's profitability (Johnston, 2012). For instance, a server could suggest a vegetarian entrée prepared with seasonal ingredients and a wine that complements the dish's flavours (Cousins, 2020). This level of proficiency enhances the dining experience of the guest and can contribute to greater consumer satisfaction.
Fast food restaurant server
The server's position in a fast-food restaurant is centred on efficiency and consistency, ensuring that clients receive their orders promptly and correctly (Wood, 2013). First of all, fast-food servers must be able to process orders swiftly and precisely to ensure that consumers receive the correct items on time (Walker, 2017). This is essential for maintaining consumer satisfaction and achieving the restaurant's operational objectives. Although the manner of service in a fast-food restaurant is less formal than that of a fine dining establishment, servers should still be able to provide customers with friendly and expedient service (Brown et al., 2013). This includes responding to consumer inquiries, resolving problems, and maintaining a positive outlook. For instance, during the midday rush, a server at a fast-food restaurant may encounter a situation in which several clients are waiting in queue. The server must take each customer's order swiftly, accurately, and with a pleasant demeanour so that the queue moves efficiently, and customers receive their food without excessive delays (Walker, 2017). This swiftness and precision are essential for maintaining consumer satisfaction in a fast-paced setting.
Comparison and Contrast
Due to the distinct service approaches and operational objectives of each type of establishment, the skill sets required of a server in a fine-dining restaurant and a fast-food restaurant differ substantially (Boussard, 2021). In a fine dining restaurant, the focus is on providing a personalised, luxurious experience for the guest, necessitating advanced menu knowledge, wine and beverage pairings, and the ability to promote (Foskett et al., 2021). In contrast, the primary emphasis in a fast-food restaurant is on efficiency and consistency, with servers required to process orders swiftly and accurately while maintaining a friendly demeanour (Walker, 2017). The rapid tempo of fast-food service necessitates adaptability and the capacity to work well under duress.

Impact on employee skill set and restaurant options. 
The distinctions between the skill sets required of stewards in fine dining and fast-food establishments have an effect on both the employee's professional development and the restaurant's overall operations (Zutshi, 2019). In fine dining establishments, servers are frequently required to undertake extensive training to acquire the necessary knowledge and expertise, which can lead to greater job satisfaction and the acquisition of valuable career skills. In a fast-food restaurant, the emphasis on efficiency and speed can contribute to a more demanding work environment, resulting in high employee attrition and the need for ongoing training (Wood, 2013). This environment also facilitates the development of skills that are transferable to other job roles and industries, such as the ability to multitask, manage time, and work under duress. However, restaurant operations are also affected by the varying skill sets required of servers in formal dining and rapid food establishments. In fine dining, the emphasis on personalised, high-quality service can increase labour costs, as stewards are required to spend more time with each diner (Davis et al., 2018). In contrast, the emphasis on efficiency in fast-food restaurants may reduce labour costs as a consequence of faster service times. In both kinds of restaurants, the skills of the server have a significant influence on customer satisfaction and the restaurant's overall success. In exquisite cuisine, a server's knowledge and skill can enhance the guest's experience, resulting in repeat visits and positive word-of-mouth (Cousins, 2020). Also, Brown et al. (2013) found that in fast-food restaurants, expeditious and accurate service can contribute to consumer loyalty and increased sales.
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