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Introduction 
The study explores the skills required for a specific job role in the restaurant industry, comparing and contrasting the fine dining and fast-food restaurant settings. It examines how the skills vary based on the type of service offered, analysing their impact on the Food & Beverage employee's skill set and restaurant operations.


Analysis 
What are two different types of restaurants you have chosen?
A fine dining restaurant and a quick food restaurant were selected as the two types of restaurants for this study. While the fast-food restaurant focuses on rapid service and reasonably priced, convenient meals, the fine dining establishment delivers an upmarket, formal dining experience with high-quality cuisine. These two types of restaurants cater to distinct customer preferences and have contrasting approaches to food presentation, service, and ambiance.
What specific job role did you select that is common to both restaurants?
The selected job role common to both the fine dining restaurant and the fast-food restaurant is a server. Servers play a crucial role in providing customer service, taking orders, serving food and beverages, and ensuring a positive dining experience. They are responsible for maintaining cleanliness, handling payments, and addressing customer inquiries (Cousins, 2020). While the core responsibilities of a server remain consistent, the execution and level of service may vary based on the distinct dining styles and expectations of each restaurant type.
What are the skills required for this job role in the restaurant industry?
The job role of a server in the restaurant industry requires a set of essential skills. These include excellent communication and interpersonal skills to interact with customers and colleagues effectively. Strong multitasking abilities are needed to handle multiple tables and prioritize tasks efficiently. Menu knowledge, including ingredients, preparation methods, and dietary restrictions, is crucial to answer customer queries and make recommendations. Attention to detail is vital for accurately taking orders and delivering them correctly (Johnston, 2012). Additionally, time management skills, adaptability, and the ability to work well under pressure are essential to ensure smooth operations and customer satisfaction.
How do the required skills for this job role differ between the two chosen restaurants?
The required skills for a server in a fine dining restaurant and a fast-food restaurant differ in several aspects. In a fine dining establishment, servers need to possess refined presentation skills, such as the ability to describe menu items eloquently and present dishes with precision (Motarjemi and Lelieveld, 2014). They must be knowledgeable about wine pairing, have a sophisticated demeanour, and exhibit exceptional tableside manners. However, at a fast-food establishment, efficiency and quickness are valued over anything else. They must be exceptional at taking orders fast, managing a large volume of clients, and properly conducting monetary transactions. Fast-food environments place a premium on adaptability and the capacity to perform well in a hectic situation.
Can you provide examples of how the skills required for this job role might vary based on the type of service offered in each restaurant?
In a fine dining restaurant, the server's skills are focused on creating a sophisticated dining experience. They may need to master the art of suggestive selling, recommending premium dishes and wine pairings, and engaging in detailed menu discussions with patrons. Attention to detail is crucial in fine dining, ensuring that each dish is impeccably presented and served with precision. In contrast, in a fast-food restaurant, speed and accuracy take precedence. Servers must efficiently process orders, operate point-of-sale systems, assemble meals quickly, and handle drive-thru operations effectively. Memorization of menus and efficient order-taking skills are key in fast-food establishments (Zutshi, 2019).
How do these differences in required skills impact the overall skill set of the Food & Beverage employee in each restaurant?
The differences in required skills between a fine dining restaurant and a fast-food restaurant significantly impact the overall skill set of Food & Beverage employees. In a fine dining establishment, servers develop refined presentation skills, wine knowledge, and an ability to provide personalized service. They cultivate a sense of elegance and attention to detail. In contrast, fast-food restaurant servers become adept at quick service, order accuracy, and efficient handling of high customer volumes. These divergent skill sets shape the employees' ability to adapt to different dining environments, handle distinct customer expectations, and contribute to the overall ambiance and quality of service in their respective restaurants (Brown, 2013).
How do the varying skill set of the Food & Beverage employee affect the efficiency and quality of service in each restaurant?
The effectiveness and level of service in any restaurant are directly impacted by the diverse skill sets of the food and beverage staff. A fine dining establishment's skilled wait staff elevates the dining experience by giving each guest individualised service, perfect culinary presentation, and knowledgeable suggestions. Fast food servers' aptitude for effectively managing large client numbers contributes to operational effectiveness (Cousins et al. 2011).


Conclusion 
The study revealed that the skills required for the job role of a server differ significantly between fine dining and fast-food restaurants. The fine dining environment demands refined presentation, wine knowledge, and personalized service, while fast-food establishments prioritize speed, accuracy, and efficient handling of high customer volumes. These differing skill sets directly influence the efficiency, quality of service, and overall ambiance in each restaurant type, contributing to unique dining experiences for patrons.
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