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The hotel provides different services and also possess different styles of delivering their services; there are different types of hotels, and their way of delivering services vary with the level of services and the target consumers, as the fast food restaurants and the fine dining restaurant have different target consumers and deliver services in different styles (Hurrell, 2016). The aim of this journal is to discuss the server job in fine dining and fast food restaurants and how this job role and skills needed differ in both restaurants. And also compare and contrast the skills that are needed for the job in both restaurants.
Fast food restaurants’ service style is single-point service, which allows the consumers to order, pay and receive their food on the premises. It can be dine-in or by drive-through (McAdams et al., 2019). The servers in fast food restaurants are required to guide the consumers about the menu and the services that the restaurants offer and ask consumers preferences for their preferences. In fast food restaurants, the servers are required to have effective customer service skills and have the ability to work in a team, and possess effective communication skills because it helps them in getting the orders and guiding the consumers. Servers also should possess the ability to safely manage food hygiene. The servers in fast food need to possess team working and time management skills (Wang et al., 2017).  
On the other hand, fine restaurants need more well-behaved and sophisticated behaviour among their servers because the servers play a vital role in the fine dining company because they represent the restaurants (Engen and Magnusson, 2015). The servers in fine dining need to possess skills of attention to detail, and possess calm nature, and able to work under pressure; this helps them to handle all types of consumers. The servers in fine dining need to have effective communication skills and possess professional behaviour, and have the ability to deliver formal services to the consumers (Wang and Lang, 2019). 
The major difference between the skills that are needed for the server in both restaurants includes the level of formality because the fast food restaurants are more casual and follow the single-point service style, which leads the restaurants to focus more on speed and efficiency to deliver the consumer’s services. On the other hand, the fine dining servers are required to possess more sophisticated services and attention to detail and work on managing the standards of the restaurants (Tracey et al., 2015). The menu also differs in the fast food and fine dining restaurants because the fast food restaurants’ menus are standardized and simple making methods which require the servers to have basic knowledge of the food preparation, whereas the fine dining restaurants have more complex menus and the servers needed to have more knowledge about the food and the businesses. On the other hand, fast food restaurants offer majorly soft drinks with their food which requires the servers to have less knowledge about the drinks, whereas fine dining restaurants require the servers to have more knowledge of the drinks because the fine dining restaurants offer wide options for the drinks and the servers need to possess more information about the drinks in order to suggest the consumers about the drinks (Jung and Yoon, 2016). Skills required for both servers are also based due to the service style of the restaurants; the fast food servers are required to have less interaction with the consumers because their main focus is to get orders and assemble the food, whereas fine dining restaurant servers need to have more interaction with the consumers and also require the servers to deliver the table services and also able to deliver personalized services. The Fat Duck is a three-star restaurant in the UK that is fine dining restaurants servers are required to have in-depth knowledge of the restaurant’s menu and be able to deliver personalized services; on the other hand, Mcdonald’s is a fast food chain in the UK that require the consumers to maintain cleanliness, take orders, assemble on time and interact with the consumers. These skill differences left a significant impact on the businesses and their operations because the level of skills helps the company in delivering effective services and allows it to manage the business reputation. These differences are based on the business service styles and positively influence the companies respectively. 
Servers play a vital role in restaurants that allow the companies to deliver their services effectively; different types of restaurants offer different services and have different business models that change the skills needed for the job. The servers in the fast food needed to possess effective communication skills and have the ability to speed up their services. On the other hand, fine dining servers are required to possess more sophisticated skills in delivering services. 
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