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The aim of this reflective essay is to compare a job role in two diverse types of restaurants and determinate the require skill set for food and beverages employees based on the type of business and service. The subject is waiter/server role, the business presented are Harper's Steak House and Nara Eatery. Harper's is a full-service business with a midscale service with outdoor siting, dine –in, and take away, room accommodation in site with an amazing river view, the harper's story started in South of England, they describe their service unique, for the modern American cooking, this day the running restaurant concept is New York style. On the other side Nara eatery is a limited-service business where there only Japanese style food is served, even is an eatery their concept is cosy, and casual, the service offering are :healthy options, small plates, creative sushi rolls and sashimi, ramen noodles, dining options are: lunch and dinner, deserts and multiple chooses of green teas, and various beverages.
In my opinion the waiter/server both have typical distinction, and provide specific service depending the company type of service ,location .As a waiter in full service restaurant the most require skill is multitasking, comparing with the limited service where the main skill require is ability to interact with customers, these two roles doesn't require a hard skills but is desirable ,while I searching on Indeed app ,found that full service operations prefer applicants to complete a food training program before employment or willing to complete one through employment at very beginning ,on the other side limited service operations hard skills not require just the basic soft skills and on the job training  program /transferable skills.  My opinion :soft skills are essential for both roles, and in the same time similar ,using these example I will highlight my founding's: communications and listening skills, effectiveness ,costumers skills, handling complaints and problem solving, attention to details which have high importance to the presented roles as remember costumers preferences ,food allergies, flexibility and adapting skills are essential to this work environment.  These skills   have high importance in the respective roles, are the key elements in success or failure thought this operations services, according to (Anon 2005). The attitude and behaviour are a critical point in service delivery, (Constantine and Gibbs 2005 page.104). Emotional labour is the trigger of persisting prominent level of stress (Hochschild 1983). As per my personal experience in food and beverage operations long and unsociable working hours, low wages made the front line/ waiters to deliver poor working standards which affect the running service negatively, due high volume of complains. For instance, (Pennar and Willemse 2008) explain that “the importance of avoiding coping strategies for front/staff, server, have negative impact on Hospitality employee's health".
The impact Food and Beverage employee skill can be barrier to communication, either verbal or non-verbal with the costumer or colleagues which can be misunderstand and can lead to negative impact for business due costumers complains bad reviews which affect business marketing image. Communications skills in Food and Beverages operations means sometimes to handle situations with troublemakers' costumers, there is best to approach situation in a calm and manner way.
From my point of view the require skill set of a Food and Beverage employee does change on the type of service offered, as an example: a waiter which lose a job in five- stars rating restaurant (shut down business) and get a job to a fast food or eatery where today most of them have kiosk ordering machines, the interaction with costumers will be limited ,the emotional intelligence and listening skills it won't be practice often.
 In conclusion a waiter to a full-service operation the skill requires to focus on qualitative service and high skills, comparing to limited service which skills require focus quantitative service and the skills set are entry- level with on-the-job training, from my point of view hospitality employers should recognize skills and abilities that overlap/lack employees.
Employers to Food and Beverages Operations must take in consideration staff motivation, self –development training for the best of business, give them the opportunity to achieve target and personal goal in career progression, recognition for effort, responsibility and dependability will give employees the opportunity to show their potential.
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