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?
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Reflective Journal Using the Gibbs’ Reflective Cycle 
1.  Description
In my research, I found that servers in The Ledbury and Dishoom are crucial to client satisfaction. They take orders, provide food and drinks, and serve customers. Due to their different eating experiences, these two restaurants require different service talents (Davis et al., 2020).
2. Feelings
As I studied the abilities needed for servers in these two restaurants, I realised their roles can vary. In Dishoom, servers should be more casual and friendly than in The Ledbury, where they need experience and formal service abilities (Lelieveld, and Motarjemi, 2014). This made me think about how a server's function depends on the restaurant's idea.
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Figure: Gibbs’ Reflective Learning Cycle; Source: (Zutshi, 2019)
3. Evaluation
Required Ledbury Server Skills
Fine Dining Expertise: I noted that The Ledbury servers need to know the menu, wine pairings, and dishes in detail (Ledbury, 2023). This can be difficult yet rewarding. For example, explaining recipes with rare ingredients or unusual cooking methods is anticipated (Shimmura and Takenaka, 2021). The Ledbury's guests expect a polished experience, and the server's explanation and presentation of the menu are crucial.
Wine Knowledge: Knowing and presenting the wine list, making recommendations, and serving wine is vital. I learned that servers must know wine well. Servers know the wines well, make recommendations, and eloquently describe them (Nwulu and Ateke, 2022). Since wine is important in good dining, this understanding considerably affects the experience.
Formal Service: Servers must have excellent etiquette and communication skills to give formal, personalised service at The Ledbury (Ledbury, 2023). This requires great professionalism. When serving wine to a guest, the waiter must carefully demonstrate the label, open the bottle, and let the guest smell the cork before pouring a taste (Cousins et al., 2020). Elegant service creates a special atmosphere guests expect.
Required Dishoom Server Skills
Customer Engagement: I learned in Dishoom that servers create a friendly, engaged atmosphere (Dishoom, 2023). Warm, personable customer engagement is crucial. This allows personal relationships and could be fun. Dishoom servers are friendlier with customers (Wellton et al., 2019). For example, a group of diners are celebrating a birthday. Dishoom servers may sing Bollywood birthday songs to make the celebration special. This contact boosts the restaurant's relaxed, communal vibe.
Menu Familiarity: Dishoom servers need to know the dishes to help clients, even though the menu is simpler than at The Ledbury. This helps provide good service. The diversified Dishoom cuisine is inspired by Indian street food. For example, Servers should know the menu well enough to recommend items for customers with dietary restrictions. This improves client satisfaction by assuring a good dinner (Davis et al., 2020).
Efficiency: Because Dishoom is so crowded, I learned that servers must work efficiently to provide fast service. This may be difficult but dynamic. For example, Dishoom is busy, thus servers must be efficient (Brown, 2018). A waiter may need to accept several orders, deliver them quickly, and satisfy additional demands during a lunch rush (Dishoom, 2023). The focus on efficiency helps Dishoom to serve many customers without sacrificing quality (Zutshi, 2019).
4. Analysis
I recognise that The Ledbury and Dishoom servers need different talents due to their restaurant styles. Formal, elegant dining at The Ledbury requires servers with product knowledge and excellent service. Dishoom, on the other hand, values a relaxed, lively ambience where servers must be friendly, efficient, and able to handle a lot of clients (Lelieveld, and Motarjemi, 2014).
5. Conclusion 
In conclusion, this research and evaluation showed me that while both The Ledbury and Dishoom require servers who are good communicators and deliver great service, their talents and styles differ (Takenaka, Koshiba and Motomura, 2019). The Ledbury servers must know fine dining and wine service, whereas Dishoom employees must be customer-focused and efficient.
6. Action Plan
I plan to research and explore the many skill sets needed for server roles in different restaurants to expand my expertise. I may also seek training or mentorship to improve restaurant-relevant skills. I should be flexible and open to learning to succeed in the food and beverage sector.
Impact on the Food & Beverage Employee's Skill Set
The Ledbury and Dishoom's service styles affect food and beverage workers, especially servers. The Ledbury servers need to know their products, communicate well, and provide excellent service. Their skills emphasise sophistication and competence. Dishoom servers need to be efficient, have good customer service skills, and be able to talk to clients casually (Ninemeier and Hayes, 2022). They specialise in generating a welcoming atmosphere.
Restaurant Operations Impact
The skills of servers at these two restaurants affect many restaurant operations:
Customer Experience: The talents needed for each restaurant affect the client experience ((Wellton et al., 2019). Formality and competence provide a luxurious and exclusive ambience at The Ledbury, while Dishoom's client connection skills create a more casual and social vibe.
Efficiency: Ledbury's traditional service permits slower dining to enjoy each course. Unlike other restaurants, Dishoom's fast service keeps tables turning quickly, which is vital for volume (Ninemeier and Hayes, 2022).
Staff Training: Restaurants need customised training programmes. Ledbury's staff training emphasises good dining, while Dishoom's emphasises efficiency and engagement.
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