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Food and beverage operations can widely differ in the way they are presented and served to customers in a different type of restaurants or premises that offer food and beverages. The requirements and hiring process for a waiter or waitress in a midscale restaurant comparing those of a fine dining restaurant would definitely not be the same. This means that when choosing a restaurant people should be aware that they won’t get the same quality of service everywhere they go and have to choose what is their priority – just to go have some tasty food or to experience service excellence and brilliant cuisine.
Casual dining restaurant is ‘’ a full-service concept with a laid-back, comfortable, family-friendly atmosphere and affordable menu prices’’. Living as an average person in our society I have mostly visited this type of restaurants as they are more affordable to the general public. Most of them have host or hostess that will greet guests on arrival and guide them to their table where all orders will be given to a server/waiter. This is usually someone wearing a simple uniform or at places no uniform is required at all, and they are working with their own clothes. Most of them are friendly and perform their role well (navigating through the menu , suggesting food or delicious wine) but at places you can see that some lack good menu knowledge, have simpler or even bad attitude towards clients and don’t know how to deal in a situation where trouble has occurred. Back in my country I was in a restaurant called ‘’Cardinal’’ and all was fine until they delivered chicken bites to my sister instead of cheese bites. Having that she doesn’t eat chicken she wanted it replaced but they refused as they suggested she might have confused herself when ordering which is ridiculous statement and something like this couldn’t possibly happen in an upscale or fine dining restaurant where the server would take responsibility and offer some resolution. 
Fine dining establishments have ‘’table linens, china luxurious surroundings and subdued lighting to encourage lingering’’. There is a host or maitre d’ who is responsible for all the servers, sommeliers, or wine stewards. There is an exquisite menu as well as exquisite wine list. The fine dining experience is ‘’very slow-paced’’ and promises its guests ‘’full service with highly trained staff in uniform’’. The kitchen staff such as chefs is usually very well trained and have previous experience in fine dining and they have to be because the menu in such places features high quality and highly priced food with sometimes unusual ingredients and way of preparation. The perfect server for here should have acquired both soft and hard skills throughout his/her life and previous employment in order to perform with greatness. Servers should pay attention to every detail, they should know and be ready to show excellent knowledge in menu if requested, also knowing how to present the food in an artistic way.  They should be calm, radiating positive energy and frindliness, have refined manners and professional attitude all the time. Aged 17, I was in Bulgaria in the centre city of the capital Sofia and went to a fine dining restaurant (I cannot recall the name of it) with my sister. The first thing that got my attention was the expensive crockery, cutleries organised in order, fabric napkin instead of paper one and of course the interior and ambiance were so elegant. The server asked us about our day not in an intrusive but in a very professional and polite way. He presented the menu and was willing to help if we had any questions. I could see how confident he was in his role from the way he was standing and the energy he was spreading. I had delicious food and great time because the whole service made me feel special in a way I haven’t experienced until then. I got to know why some restaurants are different level and have different ranking. 
Observing the examples I referred to It can be concluded that fine dining ‘’is a restaurant experience that is of a higher quality and greater formality compared to the experience at a casual dining restaurant’’ with a number of differences such as décor, ambiance and especially staff performance level. Experiencing both types its easy to say that I learned that if I want to have extraordinary lunch or dinner I should go for posh restaurant where I will be treated with great respect whereas if I just want to grab some affordable food and still spend the time out of home I should go for midscale restaurant.
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