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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?

The kind of business and the specifics of the service that are being offered both have a considerable impact on the duties that an employee in the food and beverage industry is expected to carry out (Cousins, 2020). In this journal, it will be examined the job of a barman and contrasted the needed skill set for working in a restaurant that serves casual fare to that of a more upscale eating facility.
In a casual dining environment, the bartender's function is indeed multifaceted and requires a unique combination of skills to fulfil job requirements. Due to the high volume and fast-paced nature of casual dining establishments, speed and effectiveness are crucial. The barman must be able to work swiftly and accurately, frequently preparing and serving multiple orders simultaneously (Johnston, 2012).  During a hectic lunch hour or Friday evening, for instance, a barman at a popular city tavern may have to multitask dispensing pints of beer, combining simple concoctions and serving non-alcoholic beverages, all while keeping a watch on the bar's stock and sanitation. Versatility is yet another crucial ability. Beverages, including ales, wines, spirits, and non-alcoholic drinks, are typically available at casual dining establishments. A competent barman should have a thorough understanding of these various beverages and the ability to prepare them swiftly and precisely (Cousins, 2020). A barman in a casual dining environment must also have outstanding communication skills. They play a significant role in moulding the overall culinary experience and are often the first point of contact with consumers (Foskett, 2021). They must interact effectively with a variety of clients, ranging from regulars who order their usual to first-time guests who may require recommendations or explanations about the drink menu. In addition, the ability to remain calm and composed during high hours is essential. A barman in a casual dining establishment must effectively manage tension and maintain a level mind when the bar is congested, orders are pouring in quickly, and customers are waiting (Davis et al.,2018). This can be especially difficult during special events or tourist season, when the influx of customers can be overwhelming.
On the other hand, in a fine dining establishment, a barman must possess a refined and specialised skill set commensurate with the heightened expectations of this upscale environment. A barman in a fine dining establishment should be well-versed in the subtleties of various alcohols, recognising the nuances that distinguish one brand or vintage from another (Walker, 2017). Similarly, they may be tasked with crafting a unique and gratifying cocktail based on a customer's preferences, utilising their extensive knowledge of spirits, mixers, and garnishes. Moreover, meticulous attention to detail is a crucial aspect of this position. In the realm of fine cuisine, every aspect of the customer experience, including beverage service, is curated to the highest standards (Cousins et al., 2011). Therefore, attention to detail enhances the overall dining experience and makes each drink a memorable component of the meal. In addition, the ability to provide personalised service is essential in fine cuisine. Customers in these locations frequently have higher expectations and seek service that extends beyond receiving orders and delivering beverages. The barman should be skilled at making personalised recommendations, grasping the preferences of each client, and recommending beverages that match their preferences (Davis, 2018). Professionalism is another essential characteristic. A barman in a fine dining establishment should comport themselves according to the establishment's high standards. This may include maintaining an orderly and organised appearance and communicating with respect and courtesy.
The different skill sets required by these two categories of businesses can be attributed to their differing service offerings and consumer expectations. In a casual dining restaurant, customers typically anticipate prompt, efficient service, and a pleasant ambiance, whereas in a fine dining establishment, they expect an exceptional, personalised dining experience with expertly crafted beverages (Wood, 2013) .These distinctions have a significant effect on the bartender's role and restaurant operations as a whole. In a casual dining restaurant, the barman is part of a fast-paced, high-energy environment where the emphasis is on efficiently servicing as many customers as possible. In contrast, the barman plays a crucial role in augmenting the overall dining experience in a fine dining establishment by providing personalised, high-quality service (Boussard, 2021).  These dissimilar skill sets will invariably have an effect on the operations of the respective establishments. The success of a casual establishment depends heavily on the bartender's ability to keep up with the demands of the job, manage multiple orders at once, and ensure that clients receive their orders promptly. On the other hand, in a fine dining restaurant  the bartender's knowledge and expertise play a significant role in preserving the establishment's high standards, and their ability to provide personalised service contributes significantly to the overall dining experience.
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