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Introduction 
There are currently millions of individuals working in the food and beverage business throughout the globe. Businesses in this industry vary from event planners and caterers to dining establishments ranging from fast food to the finest cuisine money can buy. Multiple restaurants provide patrons with a wide selection of food, service, and atmosphere. According to the Australian Government (2019), the skills needed to work in the food and beverage industry vary depending on the establishment and the quality of service offered. In this personal reflection, I will evaluate the similarities and differences between working as a waiter at a fine dining institution and a fast food establishment. I'll discuss how the varied tasks performed by workers in a restaurant's food and drink department requires them to have specialized knowledge and how this affects the company as a whole.
[bookmark: _Toc134967137]Fine-dining Restaurants 
In fine dining establishments, the food, beverages, and service are of the utmost quality. The servers at formal dining establishments have received extensive training in hospitality, cuisine, and wine. A server's task in a fine dining establishment is to ensure that each diner's experience is unforgettable. They represent the restaurant to the general public and are responsible for ensuring satisfied patrons.
[bookmark: _Toc134967138]Skills required for a Server in a Fine-dining Restaurant 
One needs superior verbal and interpersonal abilities to work as a waiter at a high-end establishment. Servers should be able to converse with customers, anticipate their requirements, and provide appropriate suggestions. They need to know what's on the menu, what goes into it, and how it's made, all while tailoring their suggestions to the individual diner. According to the National Restaurant Association (2021a), wine servers and sommelier-trained waiters are in high demand in fine dining establishments because of the high expectations placed on them. 
Servers at high-end establishments need to be organized and proficient with time management. Setting the tables, cleaning and polishing the dishes and glasses, and arranging the centerpieces are all duties that fall within their role. They have to keep the dining area neat and make sure the tables are always set up properly.
[bookmark: _Toc134967139]Impact of Service Type on Skill Set
The expertise required of a Food and Beverage worker varies depending on the nature of the service provided in upscale eateries. Service in a fine-dining establishment is meant to be more formal and more tailored to each individual diner. The server must have superior verbal, interpersonal, and organizational abilities for this position. The server's expertise in these areas is essential for making informed comments and recommendations to the diners. Therefore, waiters at fine dining establishments undergo intensive and continual training to ensure they are equipped to provide impeccable service.

[bookmark: _Toc134967140]Fast-food Restaurants 
Fast food restaurants are those that provide tasty cuisine in a short amount of time for a low price. Customers place their orders at the counter and pick them up in a designated location, indicating the restaurant's casual nature. A fast food server's duties include collecting client orders, preparing their food, and delivering it to their tables.
[bookmark: _Toc134967141]Skills required for a Server in a Fast-food Restaurants 
The National Restaurant Association (2021b) emphasizes the need of having employees with strong interpersonal, organizational, and time-management abilities in fast food service. They need to be multitasking pros who can take orders, cook, and serve clients all at once.
Fast food servers need to be able to multitask well and stay on schedule to meet customers' needs in a timely manner. A high standard of cleanliness and hygiene in the kitchen and eating areas is expected at all times.
[bookmark: _Toc134967142]The Competencies Needed by a Server at a Fast Food Restaurant vs. a Fine Dining Restaurant 
A waiter at a fine dining establishment will need a very different set of skills than one working in a fast food restaurant. While both environments demand strong people skills and the ability to connect with others, a fine dining server also has to be well-versed with the menu and wine list in order to make informed recommendations and suggestions. Fine-dining establishments have a more formal atmosphere and place a greater emphasis on individualized treatment from their staff. Wolfgang and Gittelsohn (2017)
The waiter at a fast food restaurant, on the other hand, has to be able to work well with others, multitask with precision, and communicate well under pressure. Fast food restaurants have a reputation for having a relaxed atmosphere and a high demand for speedy service.
[bookmark: _Toc134967143]Conclusion 
Schmidgall and Damitio (2010) conclude that the knowledge and abilities needed by a food and beverage worker vary from one establishment to the next and from one service to the next. The server in a fine dining establishment is supposed to treat each customer as an individual and provide impeccable service. The server must have a deep understanding of food and wine, as well as strong interpersonal, communication, and organizational abilities. Fast food restaurants, on the other hand, have a reputation for being relaxed and fast-paced. The server needs excellent communication, planning, and time-management skills to carry this role out.
In order to provide excellent service, workers in the food and beverage business need to be knowledgeable in a wide range of topics. Servers at each kind of establishment, from fine dining to fast food, undergo extensive training to guarantee they can meet the needs of their clients.


[bookmark: _Toc134967144]
Reference 

1. Australian Government. (2019). Food and Beverage Services. Retrieved from https://www.skillsforaustralia.com/industry/food-beverage-services/
2. Belal, A. R. (2018). A comparative study of employee job satisfaction in fine dining and fast food restaurants. International Journal of Hospitality Management, 77, 250-256. https://doi.org/10.1016/j.ijhm.2018.06.015
3. Chen, Y., & Choi, Y. (2018). Job satisfaction and intention to stay: A study of fast food employees' job attitudes in the USA. International Journal of Contemporary Hospitality Management, 30(10), 3232-3252. https://doi.org/10.1108/IJCHM-03-2017-0171
4. National Restaurant Association. (2021). Fine Dining. Retrieved from https://restaurant.org/research/industry-facts-at-a-glance/fine-dining
5. National Restaurant Association. (2021). Quick Service. Retrieved from https://restaurant.org/research/industry-facts-at-a-glance/quick-service
6. Schmidgall, R. S., & Damitio, J. W. (2010). Hospitality industry managerial accounting. John Wiley & Sons.
7. Walker, J. R. (2018). The Restaurant: From Concept to Operation. John Wiley & Sons.
8. Wolfgang, A. P., & Gittelsohn, J. (2017). Worksite wellness in low-wage foodservice: Employee perspectives on barriers to participation and facilitators of adherence. Journal of Occupational and Environmental Medicine, 59(2), 146-151. https://doi.org/10.1097/JOM.0000000000000948
2

