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Introduction
Working in the food and beverage industry necessitates individuals to have both soft and hard skills in order to serve customers better. Often, the hard skills are teachable and may be proven through academic certificates while soft skills like communication and social and emotional skills cannot be quantified and may be acquired through experience. This report focuses on fine-dining restaurants and fast-food restaurants and compares and contrasts the role of a server in the two restaurants. The report further, evaluates how the skills of servers in the restaurant industry may differ based on services offered and influence employee skill sets.
The skills of servers in fine-dining restaurants and fast-food restaurants are similar in that the professionals should be aware of different types of food provided to customers and possible related allergies. Conveying such information to customers is crucial to avoid possible allergic reactions (Wen and Kwon, 2017). Also, servers in fine-dining and fast-food restaurants have a duty to present menus and serve food and beverages to customers. This role requires that servers must be skills such as being polite and courteous in dealing with customers. Servers become effective if they have excellent communication skills to interact with customers and make them feel comfortable (Seiter, Givens, and Weger, 2016). Additionally, in both types of restaurants, the servers are expected to demonstrate expertise and competency to make suggestions to clients based on their preferences.
In contrast, the skills of servers in fine-dining and fast-food restaurants may vary based on the services provided. For instance, in fast-food restaurants should have the ability to remember the menu and take orders quickly and accurately while ensuring safety to avoid negative health impacts (Elobeid, Savvaidis, and Ganji, 2019). Additionally, servers in these restaurants should have the skills to handle multiple orders at once and work well under pressure; this is needed because the servers must help customers with their requests as fast as possible (Namin, 2017). Therefore, these skills and expertise among servers in fast-food restaurants are vital because customers seek fast services and must also ensure delivery of error-free service.
On the other side, servers in fine dining restaurants are necessitated to have skills different from those of personnel in fast-food restaurants. For instance, in fine dining, servers are required to have skills to make recommendations and explain complex dishes to customers; this is necessitated to help clients make choices from the various options offered in the business. Additionally, in order to improve traffic and reduce waiting times, servers should have the skills to take orders without writing them down; this helps in serving customers faster thus reducing the number of customer complaints (Tasar, Ventura, and Cicekli, 2020). Therefore, servers working in fine dining restaurants should have excellent memory skills.
Therefore, it is evident there are skill differences between servers in fine-dining restaurants and fast-food restaurants which tend to impact workers’ skill set and the restaurant operations. For instance, employees willing to work in fine dining restaurants should develop skills like having extensive knowledge and training, which can take a lot of time and resources. In some situations, individuals may be necessitated to undergo further training, which promotes job performance (Oh and Jang, 2020). The employees should also have skills and experience in serving and interacting with customers in a formal setting. On the other side, fast-food restaurants require workers to possess basic skills that can be acquired and applied relatively quickly; these skills are needed to increase customer satisfaction (Uddin, 2019). In this regard, these differences may impact restaurants operations because firms may be necessitated to offer regular training to their workers. Regular training is vital because unskilled servers and workers may undermine service delivery which can result in infective operations in restaurants.
Reflection
Based on personal experiences in both fine-dining and fast-food restaurants, servers in both cases play a major role in making sure the customers are satisfied. In this regard, restaurants should hire personnel who possess skills such as communication, multitasking, time management, problem-solving, and attention to detail. Furthermore, I believe that servers acquire some skills through experience; for instance, with time servers may become customer oriented. This skill may be developed when the workers become adaptable to customers’ emotions (Alhelalat, Habiballah, and Twaissi, 2017). In order to prevent disruption of restaurant operations, managers should offer straining servers to ensure they have the skills and capabilities needed to operate and offer efficient services.
Conclusion
In summary, both fine-dining restaurants and fast-food restaurants require servers to possess specific skills to enable them to perform their duties. For instance, in both restaurants, servers require skills like being polite and courteous when serving food and beverages, and communication skills are needed to interact with customers. On the other side, skills may be different; in fast-food restaurants, servers need skills like handling multiple orders at once; this ensures quick service delivery. In fine-dining restaurants, servers require skills to memorise, make recommendations and explain complex dishes to customers; this helps during decision-making. Restaurant managers may offer servers with skills to deliver services and this may help in reducing the risk of disruptions.
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