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Introduction
The Food and Beverage sector is very varied and includes a large range of firms that serve a wide variety of foods and provide a vast range of services. Because of this, the Food and Beverage industry is characterised by its diversity. It is possible for the skill set needed of a person working in the Food and Beverage industry to differ based on the kind of company and the sort of service that is being provided (Rotz et.al. 2019). This self-reflective essay is meant to juxtapose and contrast the needed skill requirements for a server working at a cafe/snack bar with that of a waiter working in an expensive restaurant. In addition, it will talk about the ways in which the abilities necessary for this job function change depending on the kind of service that is provided.

[bookmark: _Toc134867647]Job Role in Upscale Restaurant
A talented server is essential to giving customers at a high-end restaurant a memorable dining experience. By providing visitors with first-rate service, the server is in charge of fostering a warm and elegant environment. The server has to be exceptional at communicating, have a thorough understanding of the menu and be able to anticipate the wants of the customers in order to succeed in this position. The server must provide suggestions and customise their service based on the preferences of the customers (Orlowski 2022). A waiter at a high-end restaurant is also required to have knowledge of spirits and wines and to provide recommendations to go with the meals of the customers.

[bookmark: _Toc134867648]Job Role in Café/ Snack Bar
At a cafe or snack bar, the waiter performs duties that are distinct from those expected of them at a more upscale dining establishment. The server at a restaurant, coffee shop or snack bar is responsible for providing customers with timely and polite service. Taking orders, bringing customers their food and beverages and removing tables as fast as possible are all part of the server's duties (Ling et.al. 2021). Although a server in a cafe or snack bar is not required to have extensive knowledge of the restaurant's food options or the available wines and spirits, they must nevertheless be able to communicate with clients in a way that is both effective and efficient. A server in a cafe or snack bar has to be capable of multitasking and working in an area with a high rate of activity.
[bookmark: _Toc134867649]Comparison of Job Roles
As opposed to a cafe/snack bar, an expensive restaurant requires a waiter to have a wider range of skills. A server at a high-end restaurant has to be very good at communicating, have a thorough understanding of the menu, and be able to predict the demands of the customers (Ozkan and Solmaz 2020). In contrast, a server at a cafe or snack bar has to be able to function in a busy setting and provide customers prompt, courteous service. In terms of service, a server in a high-end restaurant offers a more individualized and refined experience, while a server at a cafe or snack bar offers a more relaxed and speedy service. An upmarket restaurant's servers are required to create a warm, sophisticated environment and cater their service to the needs of the patrons (Ozkan and Solmaz 2020). On the contrary hand, a cafe/snack bar server must provide quick and effective service to patrons who are on the move.

[bookmark: _Toc134867650]Impact on Skill Set and Restaurant Operations
The skill sets of the Food & Beverage employees and the operations of the restaurant are impacted by the variances in the needed skill set and service. In a high-end restaurant, servers must have a larger skill set, and the establishment must spend on development and training programmes to guarantee that staff members can provide clients with outstanding service. Higher menu pricing may result from this investment, but it may also draw customers who are ready to pay for a high-end eating experience. In contrast, the goal of a cafe/snack bar is to serve customers quickly and effectively (Orlowski 2022). The restaurant's operations are set up to guarantee timely service to patrons and the ability of the servers to do numerous duties at once. To guarantee that customers are served quickly and that the waiters can perform numerous responsibilities at once, the restaurant has to make investments in technology and effective operations.

[bookmark: _Toc134867651]Conclusion
The abilities of food and beverage employees vary by business and service. A top-notch restaurant server can anticipate customer needs, has outstanding communication skills, and is knowledgeable about the menu. A cafe/snack bar server must, however, be able to work fast and effectively. The skill set required for these positions depends on the service each institution offers. An upscale restaurant is more individualised and exquisite, whereas a café or snack bar is more casual and quick. Businesses that serve food and beverages must acknowledge these skill sets and provide enough training and support to their workers to provide high-quality service. This might increase client satisfaction and business success. As a result, even if a server's job may seem to be the same in different restaurants, the skills and responsibilities required vary depending on the operation and level of service.
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