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This reflective essay is going to compare the two types of restaurants and the job role in different types of restaurants and it will also reflect whether the set skill that is required changes based on the type of services offered and the type of business. The reflection will be based on the food and beverage operations. Food and beverage industry includes the restaurants, cafes, pubs and catering business. They provide raw cooked and processed edible substances that are prepared for the consumption of human. Personal reflection and observations with experience will be taken into consideration to carry out this reflective essay. 
[bookmark: _Toc135223799]Two different types of restaurants
The two different types of restaurants that are chosen are the fast-food restaurant and the buffet restaurant. According to my experience the role that fast food restaurants play is taking orders and serving the ordered food and beverages (Izquierdo-Yusta et al. 2019). Fast food industry gives quick services and it is limited-service restaurant industry and US has the largest fast-food industry in the world. On the other hand, as per my observation and experience the job role that a buffet restaurant plays are assisting customers in taking their food to the table and providing cutlery and ensuring that the dishes are refilled and overseeing the setup and breakdown of the buffet restaurant (THANARACHATAPHOOM et al. 2023). This buffet is a restaurant industry where customers pay a fixed price to fill their plates with as much as food they like.
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I have conducted research by visiting various online platforms and I found that for any specific job role in the restaurant industry skills that are vital include communication skills which are very much important for communicating with the customers and multitasking is an essential skill that is needed (Swanson et al.  2020). Time management skill is important to deliver the food to the table of customers on time and one must have a good sense of professionalism. The employee must be friendly and enthusiastic at the same time. According to my experience and knowledge, one skill that is very important for a job role in the restaurant industry is active listening. 
This enables the employees to listen fast to what customers are ordering and what they are looking for. This improves communication with customers and builds good relations. 
On the other hand, the restaurant types that are chosen which is fast food and buffet. I have observed and experienced that in a fast-food restaurant, everything requires speed and care at the same time (Cho and Yoo, 2021). In fast food restaurant according to my knowledge, one must have good cleaning experience and handling of the cash. At the same time, employees in fast food restaurants also require skills such as preparation of food and good service to their customers. Whereas in a buffet restaurant, the attendant or employees of buffet requires skills such as handling food, cleanliness, buffet line and serving food and drinks to people in the line without missing anyone skills culinary skills are also required for the specific job role in the chosen type of restaurant. 
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The skills that are required for the specific job role in the restaurant industry might differ according to the services that are offered. For instance, I experienced this when I visited a fast-food restaurant to eat noodles and I called a worker for the order I noticed that they do not focus much on communicating with the customers they just take the orders and leave (Lloyd and Payne, 2021). So, as per my experience, the skill set that is required for the restaurant industry differs as per the required service that is offered actually. For instance, if the cook is given the job of a manager, then this may result in a negative outcome as a cook has the skill of preparing good quality foods that will be consumed by the customers. 
In a buffet restaurant I once visited with my family I saw that a person was sitting for the interview for the post of manager but I noticed that the person did not get the post of manager as the person was underqualified for the post and the field of education did not match the occupation. As teamwork and active listening are required by every organisation but in the restaurant industry it is very much vital as one has to be active all the time to listen to what customers are asking for. So, for instance, a person with good cleaning skills and cash handling skills in a fast-food restaurant who does not meet the skill of listening actively is not going to match the requirements of the job skill. 
According to my experience and observations, such differences in the restaurant industry impacts the skill set of employees as many of them work in a job role that does not match their skills and the specialized skill that they have goes unused. This results in lowering the morale of the employees and no development is made and the food and beverage industry operations also get hampered. (Cousins, 2020) This is because the required skill is not met by the employees as qualification mismatch the occupation. As a result, it impacts negatively on the operations of the industry to move on smoothly according to my point of view. 
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From the above elaboration I have found that there are several types of restaurants that are available and each of them requires specific skills for the job role. According to the knowledge that I derived from the essay the skills are almost similar to what is required by restaurants. I also found that the industry skills might differ based on the services that are offered and it has an impact on the skills set of employees and food and beverages industry operations. 
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