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Introduction 
The aim of this study is to reflect on whether the required skills for a specific job role vary based on the kind of business and the kind of service they offer. I have worked as a waiter in a Fine dining restaurant and customer service personnel in a ghost restaurant. Both job roles are similar. This study will compare the skills required for these job roles and how these differences impact the skills of waiters or customer service personnel.
Main body
The skills required for a waiter in fine dining or customer service personnel in a ghost restaurant have many similarities. Both waiters in Fine dining restaurants and customer service personnel in ghost restaurants are required to have technical experience and knowledge of point-of-sale systems to fulfill their responsibilities. They both need to take and keep a record of the orders and transfer those orders to the staff of the kitchens (Cousins, 2019). Both waiters and customer service personnel should have effective communication skills. They constantly need to communicate with the customers. A waiter or customer service personnel needs to convey their information and ideas in the form of writing or verbally. Consequently, they need to have both good oral and written communication skills (Nationalcareers, 2023). I have effective communication skills which aid me in both Fine dining restaurants and ghost restaurants to communicate with the customers efficiently. Problem-solving skills are extremely crucial to a waiter or customer service personnel. A waiter should have effective problem-solving skills to address the problems faced by customers and restaurants and to come up with effective solutions. Similarly, a customer service agent has to deal with complaints from the customers and solve disputes which emerge in the restaurant (Organ, 2023).  A waiter in fine dining restaurants should have good listening skills. They constantly need to pose questions to enhance the quality of their understanding. Effective listening skills enable them to understand the requirements of the customers effectively. Similarly, customer service personnel constantly need to take orders from the customers which also requires active listening skills. While working as a waiter and customer service personnel, these skills help me immensely to understand the demands and requirements of the customers satisfactorily (Indeed, 2023). Multitasking skills are extremely crucial to both waiters and customer service personnel. Sometimes, they are required to undertake various responsibilities at the same time. As a waiter, I needed to take multiple orders from different customers. Multitasking skills help me to remember the requirements of different customers simultaneously.  As a customer service personnel, I have to do multiple tasks namely making receipts, dealing with any disputes or complaints, and maintaining the orders from the customers which demands me to have multitasking skills (Nationalcareers,  2023).

However, the job role of a waiter in fine dining restaurants and customer service personnel in the ghost industry have some dissimilarities. For instance, the Way of interacting with the customers is different in both job roles. As a waiter in Fine dining restaurants, I had to interact with the customers in person. They are required to have face-to-face communication with customers. On the other hand, as customer-service personnel in ghost restaurants, I had to communicate with the customers via phone calls. In addition, I have to respond to their emails (Kourmentza, 2022).  As a waiter, I needed to have knowledge of food safety. Food safety includes handling utensils and foods safely, and maintaining proper cleaning, sanitation methods, and hygiene while working with food (Lelieveld and Motarjemi,  2013). Moreover, I needed to comply with procedures and policies related to the food safety of the restaurants (Zutshi,  2019). On the other hand, as a customer service personnel, I did not have to have knowledge of food safety as I was not required to handle the food. My job role was only to communicate with the customers and take orders from them and deal with disputes. As a waiter in a fine dining restaurant, I have to make sure that the orders made by the customers were sent to the right customers. My multitasking ability helped me a lot to maintain this responsibility (Vershynin, 2020). On the other hand, As a customer service personnel in a ghost restaurant, I do not need to take care of whether the orders are delivered to the right customers. This responsibility was taken by couriers.

 The differences in the skills set of waiters or customer service personnel have a huge impact on the skills of the employees and restaurant operations. The demand for various kinds of skill sets for the same job role in the restaurant industry helps the employees to have diverse skills. Different kinds of work aid them in honing their skills which may help them to deal with many unexpected situations in the future. However, some employees face difficulties in the initial stage while performing different kinds of roles in the same industry which in turn impact the restaurant operations. For instance, I worked as a customer service personnel first and then as a waiter. Being a customer service personnel, I was not aware of food safety and how to deliver proper orders to the right customers. In the initial stage, I suffered to some extent and could not fulfill my responsibilities satisfactorily. However, with patience and proper practice, I was able to perform my duties efficiently. 

Conclusion 
Thus it can be said that on the basis of the kind of service a business offers, the required skill set of a specific job role in the food and beverage industry varies. There are several comparisons and contrasts between the same job role and different industries and it has a significant impact on the skills of the employees and the operations in the restaurant.
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