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The type of business and the type of service can influence the skill set needed from a Food & Beverage employee.
One of the two business types I’ve decide to compare is a top restaurant in the UK and that is Restaurant Gordon Ramsay located in London, established in 1998, and it was the first restaurant operated solo by Ramsay.
In 2001, Gordon Ramsay became the first Scottish chef that was awarded three Michelin stars. (Lyons, 2022)
The Good Food Guide mentions Restaurant Gordon Ramsay as the second best in the country, and it was described as "the closest thing to a world-class restaurant experience currently offered in the capital". (Forbes, 2011)
The Restaurant Gordon Ramsay is a fine dining restaurant which is offering a full-service in the luxurious food & beverage industry. 
The other business is Burger King which is an American fast food restaurant chain with more than 17,800 locations in over one hundred countries and there are currently 535 Burger King restaurants in the United Kingdom. 
The most of the stores of Burger King in the UK are in England where we can find up to 432 stores, which is a percentage of about 81% of all its locations in the UK. (Scrapehero, 2023)
Although the two types of restaurants are at opposite ends when it comes to prices of the products and services; we can also find similarities between them, especially when it comes to the working staff needed.
Two roles that I find to be similar to one another in the diverse types of businesses presented above are the waiter for the fine dinning restaurant and the server at the fast-food as they both the restaurant's frontline workers. 
Their interactions with the customers can, and often will, turn new clients into regular ones. (ProQuest, 2009)
I have found that in order to be a waiter at the Restaurant Gordon Ramsay or a server at Burger King you need to have a set of well-defined skills and/or experience.
One of the most important requirements in both businesses is to provide exceptional service and hospitality, to ensure proper personal hygiene and food safety standards when handling foods and to be professional, neat and to always have a well-groomed appearance.
Another common requirement that I find important is to thrive on teamwork, to use interpersonal skills, energy, and to ensure that the highest standards are constantly achieved and also the desire to continuously learn and improve both knowledge and skills.
A specific skill for the fine dining Restaurant Gordon Ramsay is having vast knowledge in both wine and food and ideally hold WSET L2 qualification.
Is necessary have the previous experience working within a Michelin Star environment. (Caterer, 2023)
On the other hand, from what I have noticed, for the servers at Burger King restaurants the experience is not needed necessarily and there is no requirement for any degrees or special qualifications in contrast with the requirements for the waiters at Gordon Ramsay’s restaurant.
Other differences between the two jobs are that the workers at fast food are often required to prepare and package food and drink products or to clean the kitchen area, food preparation areas, utensils and counters which is not happening at the fine dining.
Both servers and waiters are using suggestive-selling techniques in order to generate more sales opportunities but only the servers are running the cash register or point of sale devices, when needed, and can perform duties at multiple workstations (front counter, Drive-Thru, prep boards, etc.). 
From the comparison above I believe that it can be determined that although some of the skills are shared by the servers and waiters in different types of restaurants, for the full-service fine dining one should have more qualifications and experience in a similar position in order to be able to get the job and do it accordingly at the highest level.
In conclusion, my opinion is that the required skill set of a food & beverage employee change based on the type of business and type of service that is offered because there are more qualifications asked from a waiter at a full-service fine dining restaurant in contrast to the servers at the fast-food restaurant.


References
1. Burger King Job Descriptions [View Various Positions] (worknearyou.net)- https://worknearyou.net/burger-king-job-descriptions/ (accessed 10th of May 2023)
2. Burger King: Pentru inceput e bine (businessmagazin.ro)- https://www.businessmagazin.ro/analize/comert/burger-king-pentru-inceput-e-bine-3775582 (accessed 10th of May 2023)
3. Gordon Ramsay celebrates having three Michelin stars for 21 years – Bev Lyons - 16 FEB 2022- https://www.dailyrecord.co.uk/entertainment/celebrity/gordon-ramsay-celebrates-having-three-26251935 (accessed 8th of May 2023)
4. Gordon Ramsay Restaurants Head Waiter/Waitress-Restaurant Gordon Ramsay-3 Michelin Star in Southwest London (SW3) - Caterer.com (accessed 10th of May 2023)
5. More than food and drink: Careers in restaurants - ProQuest- https://www.proquest.com/docview/218507202?parentSessionId=kPPwk8%2Boin2yLBfnDR%2BxjzM6cPrTGthwTQpDxjhRiD0%3D&pq-origsite=primo&accountid=130472 (accessed on 10th of May 2023)
6. Number of Burger King locations in the UK in 2023 | ScrapeHero- https://www.scrapehero.com/location-reports/Burger%20King-UK/#:~:text=Number%20of%20Burger%20King%20stores%20in%20the%20United%20Kingdom%20in%202023&text=The%20country%20with%20the%20most,King%20stores%20in%20the%20UK. (accessed 10th of May 2023)
7. Restaurant Gordon Ramsay | Gordon Ramsay Restaurants – https://www.gordonramsayrestaurants.com/restaurant-gordon-ramsay/ (accessed 8th of May 2023)
8. The Good Food Guide 2011- by Paula Forbes -  https://www.eater.com/2011/8/11/6660729/the-good-food-guide-2011 (accessed 8th of May 2023)
