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In this student journal I compared the role of a bartender in an upscale restaurant and a fast-casual restaurant, examining how the type of business and service offered affects the required skill set of Food & Beverage employees. By exploring these differences, I gained insights into how the skill requirements impact the bartending profession and influence restaurant operations. My experience in a fast-casual restaurant allowed me to thoroughly observe bartending and even practising it, while the role in an upscale restaurant I observed mostly as a trainee.
Working as a bartender in an upscale restaurant entails a high level of sophistication and attention to detail (Miller, 2018), as they are expected to possess an extensive knowledge of mixology, including crafting unique and creative cocktails. They must excel at understanding flavours of various spirits, wines, and liqueurs, and possess the ability to recommend appropriate pairings to enhance the dining experience (Crozier, 2019). Upscale restaurants often have a comprehensive wine list, and bartenders must be well-versed in different grape varieties, vintages, and regions (Kotler et al. 2016).
In addition to mixology expertise, upscale restaurant bartenders must prioritize exceptional customer service. They are often required to engage in refined conversation with patrons, providing personalized recommendations and catering to individual preference, while maintaining a professional demeanour, essential to creating a luxurious atmosphere (Regan, 2017).
Contrasting with upscale establishments, I observed that fast-casual restaurants prioritize efficiency, accuracy in drink preparation, and speed of service. The bartenders can handle high volumes of customers and ensure the quality and consistency of beverages. They focus more towards providing quick and efficient service, than intricate mixology techniques.
Here, bartenders also play a vital role in managing point-of-sale and cash transactions. I observed a high ability to multitasking and maintaining a rapid pace of service, crucial in meeting customer expectations and reducing wait times, while a deep understanding of complex cocktails and wine pairings was less emphasized. Fast-casual bartenders still exhibit good product knowledge and professionalism (Dunford, 2016).
The variance between the skill set in upscale and fast-casual bartending roles directly impacts the proficiency and knowledge base of F&B employees. In upscale establishments, bartenders are expected to continually expand their expertise in mixology, wines, and spirits (Walker, 2017). This involves attending industry tastings, keeping up with trends, and undergoing additional training to stay informed about new products and techniques. Their refined skills contribute to the overall upscale dining experience, creating a memorable and immersive atmosphere for guests (Knowles et al. 2014).
On the other hand, fast-casual bartenders must focus on efficiency, accuracy, and maintaining a smooth workflow. Their skill set is cantered around speed, precise drink preparation, and exceptional customer service in a fast-paced environment. They contribute to the operational efficiency of the restaurant, as their ability to expedite drink orders and handle transactions quickly impacts customer satisfaction and turnover.
The skill requirements for bartenders significantly impact the overall operations of the restaurant. Upscale restaurants may invest in ongoing training to ensure their bartenders stay up to date with industry trends, maintaining the high standards expected in this segment. The presence of knowledgeable and skilled bartenders contributes to the restaurant's reputation and customer satisfaction (Haytko et al. 2008). Bartenders with expertise and knowledge enhance the dining experience, creating a competitive advantage for the establishment. 
For fast-casual restaurants, the emphasis on speed and efficiency affects the overall operational flow. When bartenders excel in these areas, the entire restaurant benefits. Customers experience shorter wait times, receive their drinks promptly, and are more likely to have a positive dining experience. This leads to higher customer turnover and increased revenue (Goeldner, C.R. and Ritchie, J. R. B., 2012).
Concluding, I observed that the extended knowledge in mixology, wines, and spirits, combined with a sophistication and attention to detail for a bartender in an upscale restaurant has a positive impact on the client who expects these skills, while being able and willing to spend time to observe them. In fast-casual restaurants the emphasis on speed and efficiency significantly affects the overall operational flow. As a bartender in such an establishment, I would have to excel in multitasking, quick drink preparation, cash handling, and effective teamwork to  streamline customer’s dining experience. My ability to maintain a rapid pace of service would enhance customer satisfaction and turnover.
During this research I observed differences in how bartenders do their job rather than in the job itself for these two types of food & beverage operations, meaning that there is a change in the required skill set of a Food & Beverage employee based on the type of business and the type of service that is offered. This made me curious about other types of jobs that contrast while applied in different environments and I decided to deepen my knowledge in this area, in order to have a better insight into hospitality business. 
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