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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?

There are many kinds of restaurants in the hospitality industry, such as family-owned establishments and upscale establishments. The skills required for workers in this field vary depending on the type of establishment, as well as the level of service that it provides. The goal of this paper is to explore the various skills that an employee in the food and beverage industry needs based on the type and quality of service that they provide. In order to do this, the journal will assess and differentiate among the roles of a sommelier in a family-style establishment and an upscale one.
A sommelier's influence may be diminished at a casual dining restaurant catering to families (Wood, 2013). Sommeliers at casual dining establishments may be responsible for stocking and storing wine, suggesting food and wine pairings, and educating customers about the restaurant's limited wine list (Cousins et al., 2011). A sommelier should know the basics of wines, such as the kind of grapes used, where they come from, and what kinds of foods go well with them (Foskett et al., 2021). Additionally, sommeliers need to be excellent communicators since they often have to teach new employees and explain wine menu items to consumers (Brown et al., 2013). On the other hand, sommeliers have greater responsibility and work harder in themed upscale restaurants (Boussard, 2021). Sommeliers at fine dining restaurants are required to have extensive wine knowledge (Cousins et al., 2011). This includes familiarity with different wine areas, grape varietals, production techniques, and food pairings. Customer service is another important ability, since sommeliers help diners choose wines that complement their meals and the overall atmosphere of the restaurant (Davis et al., 2018). In addition, they need to keep in touch with wine suppliers, go to wine-related events, and follow the news and developments in the business (Johnston, 2012).
When comparing the knowledge and experience expected of a sommelier in a family-style diner and a themed premium restaurant, it is clear that the two need quite different sets of skills (Walker, 2017). While both require an understanding of wine and the ability to communicate effectively, a sommelier in a themed upscale restaurant will also need an in-depth understanding of wines, excellent customer service skills, and the creativity to make recommendations that fit in with the restaurant's theme. Therefore, skill sets vary depending on the nature of the service provided and the expectations of the target audience (Davis et al., 2018). The goal of a family restaurant is to make everyone feel at home, so the wine list is small, and the food combinations are straightforward. On the other hand, a themed premium restaurant with an extensive wine list and well paired dishes strives to provide an unforgettable dining experience. These differences in service and customer expectations have an indirect effect on the knowledge base and abilities required to run a restaurant's Food & Beverage department. In a family-style restaurant, for example, when the emphasis is on a casual dining experience with a limited wine selection, the sommelier may need to prioritise approachability and the ability to explain wine selections in a basic and easy-to-understand way (Zutshi, 2019). Thus, the sommelier's responsibility is to make customers feel at ease when selecting a wine to complement guests’ meal. On the other hand, a sommelier working in a themed luxury restaurant with an emphasis on a more extensive and sophisticated dining experience, must have a thorough understanding of wines, especially rare and unique vintages (Cousins, 2020). They must be able to provide personalised suggestions depending on individual interests and the subject of the restaurant. For example, if the premium restaurant has a French theme, the sommelier should be knowledgeable about French wine areas such as Bordeaux and Burgundy and advise wine pairings that mirror the theme while also enhancing the flavours of the food.
To sum up, the sommelier's position in each kind of restaurant influences the total visitor experience and pleasure (Foskett et al., 2021). The sommelier helps to create a pleasant and accessible ambiance in a family-style restaurant, where visitors may enjoy a relaxed dining experience with simple, but enjoyable wine and food pairings. In a themed premium restaurant, on the other hand, the sommelier plays an important role in upgrading the guest experience by giving a beautifully curated wine selection and expert suggestions that correspond with the restaurant's theme and food offerings.
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