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Introduction
This essay reflects on the crucial skills that servers must possess in different types of restaurants. Having these skills is necessary for delivering exceptional customer service and guaranteeing customer contentment. The restaurant industry involves a wide variety of restaurants, ranging from casual dining to fine-dining restaurants. Each of these types has unique characteristics and caters to a different set of customers. Comparing and contrasting the job roles and skills of servers (also known as waiter/ waitress) in various restaurants can provide valuable insights into workforce development and performance management in the industry.
[bookmark: _heading=h.30j0zll]Restaurant Type 1: Casual Dining
Casual dining restaurants offer a variety of classic and modern dishes at reasonable prices. According to Auberry et al., (2019), restaurants need to have servers who are courteous, efficient, and detail-oriented. Casual dining restaurant servers are required to perform multiple tasks simultaneously, including accurately taking orders, promptly delivering meals, and maintaining a friendly demeanour. To effectively connect with customers, offer guidance, and address concerns, servers need to have strong interpersonal skills and the ability to interact seamlessly with one another. During busy times, it is important to have good time management skills. To operate a point-of-sale system and manage payments, one must possess fundamental computer skills. According to San Lam et al. (2020), servers need to know the menu, dietary restrictions, and specials to provide accurate information to customers. Extensive research has been conducted on the soft skills of casual dining servers, which include communication, problem-solving, time management, and collaboration. These skills assist individuals in satisfying customers.
[bookmark: _heading=h.1fob9te]Restaurant Type 2: Fine Dining
Fine dining restaurants offer impeccable service and ambiance. Servers in fine dining restaurants should possess competence, attention to detail, and knowledge of cuisine and wine. According to studies, fine dining restaurant servers require excellent communication skills, extensive product knowledge, a keen eye for detail, and the ability to work well in a team. As stated by Fitria and Yuliati (2020), knowledgeable servers can assist customers by providing information about the cuisine, suggesting wine pairings, and explaining the preparation procedures. The tables are neatly arranged and the silverware is polished. To provide personalized service, it is essential to possess excellent communication skills and the ability to anticipate client demands. A fine dining server should pay attention to every detail, be attentive and perceptive. The key to offering the best service possible is to meet the guests’ needs while being unobtrusive.

[bookmark: _heading=h.3znysh7]Comparison and Contrast of Required Skills
To successfully manage restaurants, servers in both casual and fine dining require distinct and specialized skill sets. For ensuring a satisfactory dining experience and service, servers in casual dining settings should possess strong multitasking and time management skills. These qualities improve the quality of table service, enhance customer satisfaction, and boost production. Servers who work in fine dining restaurants are expected to have a thorough understanding of the menu and pay close attention to every detail to provide an exceptional dining experience (Toast, 2019). Insufficient proficiency in these competencies could lead to dissatisfied customers who may choose not to return to the restaurant and may also leave negative feedback online. The transferable skills that are inherent in a restaurant can have a significant impact on its level of success. Having the ability to multitask effectively and manage time efficiently can enhance the experience of casual dining. On the other hand, possessing thorough knowledge about the products and paying attention to details can greatly improve the experience of fine dining. It is essential to comprehend these distinctions to improve productivity, guarantee customer contentment, and attain success in the restaurant sector.
[bookmark: _heading=h.2et92p0]Influence of Service Type on Job Role Skills
Casual dining restaurants typically offer a more informal service style that prioritizes speed and efficiency. To excel as a server, one must possess strong communication skills, the ability to multitask efficiently, and effective problem-solving abilities (Hwang, Kim, and Kim, 2022). Fine dining restaurants offer a formal service that is tailored to provide a personalized experience. To excel as a server, one must possess refined communication skills, extensive product knowledge, and mastery of dining etiquette. Being able to adjust to various service styles is essential, and it is important to note how these differences affect the necessary skills. During busy periods in a casual dining restaurant, servers are required to multitask and manage their time efficiently. When suggesting wine pairings in a fine dining setting, it is important to emphasize product knowledge and attention to detail. These examples illustrate how service variations can affect specific skills (Kim et al., 2022). To provide exceptional service and ensure customer satisfaction, it is crucial to adapt to each situation and utilize the necessary skills.
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In conclusion, I think that it can be stated that the restaurant industry is made up of a variety of restaurants that possess distinct features and service methods. The role of a server is crucial and demands different sets of skills depending on the type of restaurant. Casual dining places emphasis on multitasking and efficient communication, whereas fine dining prioritizes product knowledge and attention to detail. It is crucial to comprehend these skill variations to effectively develop the workforce and manage performance. 
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