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“The required skill set of a Food & Beverage employee changes based on the type of business and the type of service that is offered”

This essay describes various skills needed to play a different role at the restaurant (Cousins, 2020). Here mention the Unites Kingdom-based restaurant and what skills are required to play the role of a waiter or waitress at Eshott Hall and Fulham Tavern restaurant. Skills vary from job to job. The skills manager has different from waiters and waitresses. Moreover, skill also varies from restaurant to food and beverage.  
The chosen restaurants are Eshott Hall and Fulham Tavern; both are famous in the United Kingdom. Both restaurants have a certain number of waiters or waitresses to serve the customer. Their job role is not the same in every restaurant (Davis et al., 2018). A waiter or waitress is crucial to delivering excellent customer service and guaranteeing a satisfying dining experience in a restaurant. They are in charge of welcoming visitors, collecting orders for food and drinks, bringing orders to the kitchen, serving customers' food and drinks, and managing financial transactions. Waiters and waitresses must know the menu, daily specials, and any dietary requirements or food allergies (Johnston, 2021). Additionally, they must be able to respond to inquiries regarding dish preparation and provide suggestions depending on the client's tastes. They must also be able to deal diplomatically and tactfully with client complaints or requests and collaborate closely with the kitchen staff to guarantee that orders are appropriately cooked and delivered on time. In addition to their core responsibilities, waiters and waitresses often set up and remove tables, ensure the dining space is tidy and attractive, and replenish supplies such as condiments, napkins, and silverware (Motarjemi & Lelieveld, 2017). Additionally, they must perform well under pressure since a crowded restaurant's service pace may require more effort. 
Various skills are necessary for waiters and waitresses to do their jobs efficiently. Good communication and interpersonal skills, attention to detail, and the capacity for multitasking are just a few of the skills needed to be the best waiter or waitress (Zutshi, 2019). They must be able to kindly welcome clients, take precise orders, respond to inquiries regarding menu items, and deal with client complaints or requests. Additionally, waiters and waitresses must be well-organised and perform well under pressure, especially during busy dining times because they must serve many customers simultaneously. To ensure that orders are delivered on schedule and precisely, they must be able to prioritise work and manage their time well (Brown, 2016). The precise work abilities needed by a waiter or waitress may differ based on the type of restaurant in addition to these general skills. For instance, a fine dining establishment would demand more formal table service and a focus on wine knowledge.
In contrast, a casual eatery might prioritise speed and efficiency to shift tables rapidly. Additionally, certain eateries could need an expert understanding of specific cuisines or techniques, like sushi or barbeque (Cousins et al., 2020). Overall, depending on the kind of restaurant and its unique requirements, the work abilities needed by a waiter or waitress may change. The ability to work well under pressure, attention to detail, and good organisational and communication skills are necessary for anybody in this position.
Depending on the service, waiter staff at restaurants need various skills. Fine dining establishments usually have more formal table service. Thus, fine dining waiters and waitresses must be well-versed in the menu, wine pairings and good communicators (Foskett et al., 2021). They should confidently describe menu items and give guest suggestions. Casual dining establishments may prioritise speed and efficiency to turn tables faster. These waiters and waitresses must take orders quickly, input them correctly, and rapidly bring food and beverages to clients. To serve visitors quickly, they must manage several tables and time well (Boussard, 2021). Besides these broad characteristics, different cuisines may demand diverse expertise. A sushi restaurant may require waiters and waitresses to know sushi preparation and presentation, whereas a barbecue restaurant may request smoking and grilling skills. The skills necessary affect both employees and restaurant operations. Service-specific skills may need further training or certification of employees (Walker, 2017). At Food and Beverage, employees need to know about different types of packaged food. Some skills are the same in every industry, like communication and interpersonal skills.
In conclusion, the essay emphasises the different skill types required for a job in the restaurant business. Skill may vary from job role to role or industry category to category (Wood, 2016). Restaurant restaurants need solid interpersonal skills, whereas chefs need fewer interpersonal skills. Moreover, restaurant waiters or waitresses need to be habituated to serving so many customers and having good knowledge about food and allergy-related facts (Filimonau & Brown, 2018). On the other hand, food and beverage employees do not need a broader understanding of nutrition and allergy because they sell packaged food, and every piece of information is written in the packet.   
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