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Introduction
The hospitality sector is a growing sector thus employers are looking for individuals with the skills to help in the business.  Waiters in the sector are crucial in the continuation of the busssiness so they need to have a variety of skills such as good communication (Davis, 2013). The purpose of this reflective essay is to evaluate my experience working as a waiter in two different styles of restaurants: an English restaurant and a Chinese restaurant. I'll analyse my encounters using the Gibbs reflective cycle.
Description
Working as a waiter in both an English and a Chinese restaurant provided me with significant insight into the unique talents necessary for each venue. Excellent customer service and having a professional demeanour were priorities at the English restaurant. I gained knowledge of the good dining etiquette, including how to lay a table, pour wine, and converse politely with visitors. Working at a Chinese restaurant, on the other hand, required a whole different set of capabilities. It needed a deep grasp of Chinese cookery, including the numerous methods and provincial peculiarities. I developed my ability to navigate a menu with a wide range of alternatives and help customers make wise decisions. Communication skills were essential since I frequently had to cross linguistic divides and explain foreign foods. Flexibility was essential because the Chinese restaurant's business fluctuated throughout the day, with lunch and supper being its busiest times.
Feelings
As I immersed myself in diverse culinary traditions at both English and Chinese restaurants, I felt a sense of a passion and excitement.
Evaluation
My experience working in restaurants led me to conclude that the English restaurant put a premium on formal dining and top-notch customer service. For the purpose of giving the visitors a sumptuous and elegant dinner experience, the skills I acquired such as fine dining conduct, menu expertise, and efficient time management were crucial. However, because of its unique cultural and culinary requirements, the Chinese restaurant called for a new set of talents. When directing customers through the menu and making suggestions, a thorough knowledge of Chinese cuisine including regional specialties and cooking methods was essential. In order to explain things and make sure that guests are comfortable and understood, good communication skills, particularly those that can overcome language limitations, were essential.
Analysis 
Working in the restaurants was very valuable to me, I was able to acquire skills that will help me in my future career. According to Foskett et al. (2021), the Theory of Hospitality and Catering emphasises the necessity of menu knowledge and customer service abilities in the food and beverage sector. This is consistent with my experience at the English restaurant, where it was critical to have a thorough comprehension of the menu in order to make wise recommendations to menu. Additionally, Cousins et al. (2019) emphasise the value of cultural understanding in the restaurant business. This is clear from the Chinese restaurant where efficient customer service required knowledge of Chinese culture, food, and traditions. According to Boussard (2021), flexibility is important in the luxury hotel sector since staff members must be able to meet a wide range of clientele's tastes and requirements. Furthermore, Walker (2017) emphasises the significance of good communication in the hospitality business. This was especially important in the Chinese restaurant where I had to get the menu through clearly despite the language barrier.
Conclusion
In conclusion, depending on the sort of business and service given, the skill set needed for a food and beverage professional, especially a waiter, changes. I have learnt from my experiences working in both Chinese and English restaurants that it is important to have a solid comprehension of the menu, strong customer service abilities, a solid grasp of other cultures, the capacity to adapt, and good communication skills. The performance of the restaurant operations may be increased, and the overall guest experience can be improved by food and beverage personnel by recognising and accommodating these variances.
Action plan
With the help of reflection on my experiences working as a waiter in both Chinese and English restaurants, I've recognised several areas that need skill improvement. To increase my understanding of various cuisines, I will actively explore menu options going future. I'm going to spend some time improving my language skills by learning the fundamental greetings and phrases used in the hospitality sector in a variety of languages. I'll look for chances to take part in customer service training courses that emphasise improving verbal and written communication skills, as well as problem-solving and guest satisfaction strategies.
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