



Even though I had no experience in hospitality when I first started this undergraduate degree, I have soon come to realise that to work in hospitality, one needs certain soft and hard skills in order to be able to deliver an excellent customer experience. Without these skills, someone working in a restaurant or hotel, would never be able to excel in their role, no matter how much they would try.
In this essay I will be comparing the skills needed for bar staff working at The Ritz Carlton restaurant and those working at a Wetherspoons restaurant.
The Ritz Carlton restaurant is a fine dining venue. As described by Cousins and Weekes (2020, p. 6) a fine dining restaurant will most often represent haute cuisine which frequently have Michelin stars and offer food, drinks, ambiance, and service that are unique. The table service is also mostly attentive and personable. This description fits The Ritz Carlton, which aims to deliver an extraordinary dining experience through its attention to detail and dedication to culinary excellence.
The highly skilled and informed employees of The Ritz Carlton restaurant are famous for providing clients with individualised and attentive service. The staff is knowledgeable on menu items, wine pairings, and dining etiquette, ensuring that customers have a smooth and enjoyable dining experience. 
On the other hand, looking at a classification made by Davis et al (2018 p. 42), Wetherspoons restaurants are a casual dining venue, these types of venues are described as focusing on offering good value for money, a variety of menu options, and effective service in a laid-back and informal setting. The Wetherspoons restaurant fits these criteria since it strives to serve a wide range of patrons by providing inexpensive meals in a relaxed atmosphere. The service type found in Wetherspoons restaurants is a combination of single point and table service. The staff working in a Wetherspoons restaurant need to be effective in order to efficiently deal with the high volume of customers. 
There are certain service expectations which customers might have depending on the venue they are attending and these expectations can be met by ensuring correct “service quality factors” (Johnston, Clark and Shulver, 2012 p. 116). When I am considering the bar staff for the two businesses mentioned above, I would say that a barman working at the Ritz Carlton would require strong customer service abilities, such as attention to detail, professionalism, and the capacity to offer luxury customers individualised service. A Wetherspoons barman, however, would need effective customer service abilities to manage a high volume of clients, prioritise orders and provide prompt service.
Bartenders at The Ritz Carlton would need expertise in high-end liquors, cocktails, and fine wines as well as the ability to recommend items and upsell customers; these are skills that would require a lot of experience (Boussard, 2021, p. 61). In contrast, to meet the varied tastes of its clientele, bartenders at Wetherspoons would need a broad understanding of beers, spirits, and well-known mixed drinks.
Even though a barman would not handle food, there are risk factors associated with soft drinks or coffee making, as described by Motarjemi and Lelieveld (2014, p. 13 and p. 259), this is why bartenders at The Ritz Carlton and Wetherspoons would both need to be familiar with the rules governing food safety, handle materials correctly, and adhere to hygienic standards.
There are skills which are needed for a bartender working in both venues as they stand for the most basic requirements for the role, such as good communication skills or being able to accept criticism while not caving under pressure (National Careers Service, 2023).
As a customer myself, I can say that one of the most important skills a front of house member of staff needs to have is the ability to serve customers while always maintaining a genuine smile and a welcoming facial expression, this according to Wood (2013, p. 132) can be referred to as “emotional labour”, and it is a skill needed in The Ritz restaurant as well as in Wetherspoons. 
Finally, one specific type of skills I personally care for is empathy, Stuart (2019) describes this skill’s impact in a great way. It is mostly needed for bar staff working at The Ritz Carlton restaurant as empathy is at the base of offering a personalised experience, and this is something The Ritz Carlton strives to achieve with every customer. While a bartender working for Wetherspoons might not look at personalising each interaction they have with customer, it is still a needed skills for someone who will be in contact with so many patrons. 
In conclusion, whilst the venues offer completely different types of experiences, the core of the skills needed for a bartender working in these 2 businesses are the same, with the biggest difference being made by the years of experience needed by the bar staff from Ritz Carlton.
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