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Introduction 

This reflection paper examines the impact of business type and service on the knowledge base required of food and beverage personnel in the restaurant industry. The tasks of waiters at luxury restaurants and those at fast-food businesses are contrasted. Through analysis, reflection, and investigation, the essay aims to determine whether the skill set of food and beverage staff varies according to the type of business and service offered. The inquiry looks into the potential effects of these variances on both the skill set of the staff and the overall efficiency of the restaurants.This paper compares and contrasts the work duties of a server in two different sorts of restaurants to see if the skill set needed for a food and beverage employee varies depending on the type of company and service offered. It does this by using Gibbs' Reflective Cycle. The analysis will combine individual viewpoints, observations, and experiences because the Gibbs model includes description, thoughts and feelings, evaluations, analytic conclusion, and action plan (Rolfe, Jasper and Freshwater, 2019).

Description 

 The position of a server at a fine dining restaurant and a fast-casual restaurant is contrasted. Given that it exists in both locations, the occupation was picked to allow for a useful comparison. By looking at the particular talents necessary in each restaurant environment, the essay seeks to ascertain if the required skill set of a food and beverage employee changes depending on the type of business and service given.

Feelings

I was interested in learning more about how different restaurant styles required different skill sets. I was engrossed in my study and eager to learn the specifics of each employment title. 

Evaluation

As they frequently engage directly with customers, servers in fine dining places are required to have good interpersonal and communication skills (Wilson, 2019). The ability to make individualized suggestions, pay close attention to detail, and understand wine and food combination are essential. Fast food businesses, on the other hand, place a premium on effectiveness and speed of service. Here, waiters must be adept at swiftly accepting orders, properly processing monetary transactions, and using point-of-sale systems (Xu, Martinez, and Smith, 2020).

Analysis

The substantial contrasts between fine dining and fast food restaurants' levels of service have a direct impact on the necessary skill set for servers.  A high degree of sophistication and attention to detail are required for fine dining venues in order to focus on producing memorable dining experiences (Sthapit, Coudounaris, and Björk, 2019).  Contrarily, fast-food franchises place a premium on speed and volume, necessitating the use of efficient servers who are able to manage high customer turnover.  These distinctions have a major effect on the skill set of the Food & Beverage professional. While a fast-food server must largely focus on speed and rapid service, a server in a fine dining facility must have a sophisticated and in-depth understanding of culinary principles (Fine, 2019). The training and development plans for each type of business are shaped by these unique skill requirements (Tuomi, Tussyadiah, and Stienmetz, 2021). Additionally, these variations have an impact on all aspects of restaurant operations. Restaurants that specialize in fine dining sometimes charge a greater fee and serve fewer customers. This enables servers to spend more time getting to know specific customers and giving them a tailored experience. Fast turnover is emphasized in fast food chains, and waiters must effectively manage a high flow of clients (Czeglédy, 2020).

Conclusion

This reflection essay has taught me that the skill set needed for a food and beverage employee differs depending on the kind of company and service provided. The difference between fine dining and fast food venues emphasizes how important flexibility and adaptation are in the restaurant business. I now have a better knowledge of how these variations affect both the job function and the broader restaurant operations.

 Action Plan

I intend to look into various work roles and different kinds of restaurants in order to expand my knowledge and abilities in the food and beverage sector. I want to enhance my awareness of the talents needed in different circumstances, thus I look for a variety of experiences. I'll also keep up with market developments and academic studies to broaden my understanding. obtaining guidance from senior experts and participating in

 

References 

Czeglédy, A. P. (2020). Manufacturing the New Consumerism: Fast-Food Restaurants in Postsocialist Hungary. In Markets and Moralities (pp. 143-166). Routledge.

Fine, G. A. (2019). Kitchens: The culture of restaurant work. University of California Press.

Rolfe, G., Jasper, M., & Freshwater, D. (2019). Critical Reflection in Practice: Generating Knowledge for Care. Palgrave Macmillan.

Roy, D., Spiliotopoulou, E., & de Vries, J. (2022). Restaurant analytics: Emerging practice and research opportunities. Production and Operations Management, 31(10), 3687-3709.

Sthapit, E., Coudounaris, D. N., & Björk, P. (2019). Extending the memorable tourism experience construct: an investigation of memories of local food experiences. Scandinavian Journal of Hospitality and Tourism, 19(4-5), 333-353.

Tuomi, A., Tussyadiah, I. P., & Stienmetz, J. (2021). Applications and implications of service robots in hospitality. Cornell Hospitality Quarterly, 62(2), 232-247.

Wilson, E. R. (2019). Tip work: Examining the relational dynamics of tipping beyond the service counter. Symbolic interaction, 42(4), 669-690.

Xu, S., Martinez, L., & Smith, N. A. (2020). The effects of attractiveness, gender and self-esteem in service jobs. International Journal of Contemporary Hospitality Management, 32(1), 249-266.

