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Introduction:
Darlington (2019) stated that In the restaurant industry, the skills required for a specific job role can vary depending on the type of business and the type of service provided. This reflective essay aims to compare and contrast a job role in two different types of restaurants and analyse whether the required skill set of a Food & Beverage (F&B) employee changes based on these factors. Personal reflections, observations, and experiences will be included to provide a comprehensive understanding of the topic. For the purpose of this essay, the job role chosen for comparison is that of a food server (waiters) in a fine dinning and fast food restaurant.
Skills Required in the Restaurant Industry for server job:
To understand the skills required for the food server job role, research and evaluation of the restaurant industry are essential.  According to Doyle (2022), the most important skills for a food server include communication, customer-service, ability to multitasking, energy and teamwork. Servers are also expected to have a good memory, attention to detail, and the ability to handle stressful situations efficiently.
Comparison of Skills Required in Different Restaurants:
In a fine dining restaurants, the required skill of a server extends beyond the fundamental skills mentioned earlier. Fine dining restaurants emphasize a high level of service, sophistication, and attention to detail (ResumeCat, 2022). Therefore, servers in such restaurant need to possess refined presentation skills, extensive knowledge of wine pairing, and the ability to describe complex menu items eloquently. Additionally, they may be expected to demonstrate exceptional tableside manners, including proper wine service and etiquette. Naylor (2022) stated that in UK the most expensive fine dining restaurant is Outlaw's New Road, in Cornwall where they serve the most expensive dishes for £175per person.
In contrast, a fast-food restaurants focuses on productivity and speed in service like McDonalds, Subway, Burger King, Five Guys and many more (Ashraf, 2023). Consequently, the skill set of a food server in a fast-food environment may focus more on quick order processing, proficiency in operating POS (point-of-sale) systems, and the ability to handle a high volume of customers (Irvine, 2023).
In practical terms, the responsibilities and duties of a food server are usually the same. Both positions involve taking food and drink orders from customers, delivering orders to the table, providing assistance and information to guests, and ensuring a positive dining experience. However, even if the job role seem to be the same the specific tasks and expectations may vary based on the restaurant's service style, whether it is fine dining, or fast food.
Impact of Service Type on Skills Required:
The type of service offered by a restaurant significantly influences the skills required for a food server. For instance, an article by WebstaurantStore (2021), stated that table service in fine dining restaurant demands a higher level of customer service, . The food server's ability is to create a personalized dining experience by providing recommendations and engaging in conversation, also to listen customers and be able to answer at their questions is a must in a fine dining restaurant. 
On the other hand, fast-food restaurants focuses on self-ordering kiosk, where the food server's role is limited to taking orders, processing transactions, and delivering food promptly (Adibah Che Ishak et al., 2021). The emphasis is on speed and productivity rather than personalized interactions with customers. Therefore, the server's ability to work quickly, handle cash transactions accurately, and maintain order accuracy becomes crucial in this setting.
Implications for Food & Beverage Employees and Restaurant Operations:
BCcampus (2015) stated that factors influencing working performance in the restaurant operations, includes a positive work environment, stress management, training and skill development, work-life balance, technology integration, and motivation and recognition.. Employees must adapt their skill set to meet the specific demands of their work environment. Hiring managers should consider these differences when selecting and training staff for particular restaurant types to ensure optimal performance and customer satisfaction.
Andrews (2022) stated that restaurant operations need to align with the chosen service type to deliver an exceptional and consistent experience. Fine dining restaurants invest more in training and development programs to equip their food servers with developed skills in order to provide to its customers a unique experience (Kroon, 2023). On the other hands, the fast-food restaurants prioritize speed and operational productivity, reorganization processes to cater to high customer turnover (Kelso, 2019).
Conclusion:
In conclusion, can easily be noticed that skills required for a Food & Beverage employee, specifically a food server, can vary based on the type of business and the type of service provided. Fine dining restaurants requirement developed interpersonal skills and extensive knowledge, while fast-foods emphasize productivity and fast income. Understanding these variations is essential for employees, managers, and owners to ensure effective hiring, training, and operational practices. By recognizing these differences, restaurants can better meet the expectations of their target customers and deliver a satisfactory dining experience. However, there is a huge difference between this two types of restaurants, one requiring high expectations and elegance while the other one requires fast delivery and income generation.
Personal Reflection:
As a manager in a fast food restaurant with experience managing servers, I have faced the challenges of overseeing just these types of restaurants. Although I have not worked in a fine dining restaurant myself, I have visited numerous fine dining restaurants in various parts of the world and have noticed the notable differences in server management. The fine dining environment requires refined presentation skills, extensive knowledge of food and wine, attention to detail. the ability to offer personalized experiences, place-specific outfits and appropriate and mannered body language. On the other hand, fast food service emphasizes speed, efficiency, quick cash outs, accuracy in order fulfillment, and proficiency with point-of-sale systems. This comparison highlighted the importance of adaptation in the food and beverage industry, different units requiring distinct skill sets. Prospective employees should be aware of these specific requirements and actively develop the skills necessary to be successful in their chosen work environment.
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