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Restaurant service refers to the act of providing customers with foods, drinks, and a pleasant dining experience. This essay aims to compare required skill set for the job role and different service methods of operation within the chosen restaurants. Restaurant managers are responsible for ensuring their employees are trained in culinary, a good knowledge of customer service and required skill for food and beverage (Motarjemi and Lelieveld, 2014, p.4).                                                                                                                           
TGI Fridays and Starbucks are the two restaurants chosen to compare in terms of similar job roles and the types of business and service they both offer. TGI Friday is a full-service Midscale restaurant, it is one of America’s most iconic bar and grill. They are famous for their iconic cocktail, American inspired dishes and most significantly cultivating that Friday feeling.  compared to Starbucks, which is a Limited service and inspired by Italian coffee bars and the romance of the coffee experience.  Starbucks is known for its freshly brewed coffee, hot and iced espresso beverages, Frappuccino and Tazo teas, also offering hot and cold sandwiches and savouries. Food and beverage target their customers in terms of price, type of meal, the kind of experience customers are seeking, levels of quality and to constantly adapt according to customers demands (Boussard, 2021, p.17).  Both establishments provide service for the local community where customers come to socialise.
TGI Friday’s Hostess and Starbucks Barista job roles are similar as they are both customer centred roles and are designed to serve and take care of customer needs. Offering excellent customer service and excellent customer experience is at the core of both restaurants. Restaurants are responsible for maintaining high and consistent quality of food and beverage products and service (Boussard, 2021, p.41).  Although TGI Friday offer a more extensive menu and choices compared to Starbucks, the manner of service and delivery remains the same. 
TGI Friday requires its staff to know the food offered including many of its iconic cocktails and Starbucks offering a more relaxed café experience and limited-service provision, Barista’s also have the duty to be informed on the different coffees, flavours and teas on offer including the options of hot/grilled and cold sandwiches available to customers. 
Customer service covers many areas of the service industry and within the restaurant industry it is broken down to specific skills, such as welcoming, seating, and guiding customers to menus and assisting with ordering the food or drinks required. Menu goals are to increase awareness of calorie content of food and to help customer make healthier decision when eating and price items (Gruner and Vachaspati, 2017). The skills needed differs from one establishment to another, in terms of the two restaurants chosen, the skills in use although are similar but certain skills needed for TGI Friday may not be needed whilst working in Starbucks. This can be seen for example when it comes to the level of service on offer, such as with TGI Friday food servers, they are required to greet customers as they enter or leave the restaurant, taking orders and serving food and drinks at the table. Meeting and greeting customers are important in food and beverage role, it showcases that good customer care will be provided (Foskett at al. 2021, p.222).  Food servers must also relay food orders to the kitchen or service bar through the POS terminal and take care of the payment at the end of the service. Starbucks Baristas whilst behind the counter, must provide most of the service needed and deliver the drinks to the table in case of larger orders. All questions asked regarding what is on offer is asked with the Barista behind the counter and service paid for when goods are exchanged. Employee required to perform several roles from providing accurate information, answering questions, selling product and handling complaint (Foskett at al. 2021, p.221). 
This can and does impact the food & Beverage employees skills set depending on the level of operations, mostly when employees previously worked for establishments such as Starbucks or other cafes and are crossing over to a restaurant such as TGI Friday which offers full service and requires a more extensive skills set due to the level of service offered, this often requires the employee to take full training to develop the skills needed to be able to cope with the different demands and much more fast paced and extensive menu on offer.                 To meet the consumers expectations and to improve their meal experience, a food operation will determine the level of customer service the customer should expect within the operation (Cousins and Weekes, 2020, p.10). This can be seen in many areas within the service industry, depending on the scale of operation and where the restaurant is based can also have an impact on employee transferable skills set and the restaurant operation system. Servers’ interactions with customers and good service providing may turn new diner to regular ones (Liming, 2009).
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