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Knowing about the restaurant industry has always been my interest because of its diversity. Also, as I have experience in this industry, my interest grew more to know about this industry. Additionally, this experience gave me an understanding of the diversity of this industry which requires employees to have different skill sets. With this regard, I will compare and contrast two different types of restaurants in terms of skill sets in this reflective essay. To conduct this essay, I have chosen Restaurant Gordon Ramsey and McDonald's. Also, I believe that waiter is the job role that is common in these two restaurants so I have chosen the job role of waiter. 
[bookmark: OLE_LINK9]Restaurant Gordon Ramsey is an upscale establishment that is dedicated to providing its clientele with the very best possible experience when it comes to fine dining. When discussing McDonald's, it is important to note that McDonald's is a fast-food business that has always placed a primary emphasis on providing its customers with meals that are both efficient and economical. The knowledge I have gained about these two restaurants allows me to conclude that they are not comparable to one another in any way, including their goals or their level of service. However, both restaurants place a strong emphasis on wait staff that are capable of delivering the highest possible level of service to their patrons (Pantelidis, 2022). 
Because waiters are such an important component of these two restaurants, they are required to possess a wide range of abilities in order to guarantee the happiness of their patrons; nonetheless, the ability to communicate is the most important of these talents. According to Johnston (2012), the most important talent for a waiter is the ability to interact with clients while simultaneously paying attention to the requirements of those customers. Now that we've arrived at these two restaurants, I can declare with confidence that the level of expertise possessed by the waitstaff varies greatly depending on the sort of establishment. Beginning with Restaurant Gordon Ramsey, waiters are required to have a complete understanding of the menu, the cuisine type and its components, as well as the preparation processes, in order to assist clients when they are placing their meal orders (Boussard, 2021). In addition, wait staff at Gordon Ramsey restaurants are expected to have some knowledge of wine, since this may be a significant element in determining how best to assist guests (Lelieveld and Motarjemi, 2013). On the other hand, the abilities that are evaluated at McDonald's are limited to speed, the quality of the meal, and how well a server can manage a large number of orders. In this scenario, the wait staff at McDonald's are required to have the ability to take accurate orders and effectively manage customers regardless of the circumstances. 
When I was thinking about the similarities and differences between these two restaurants, I saw that I needed to include a comparison of the ways in which the various services offered at each restaurant had an effect on the skill set of a waiter. Because of this, I am obligated to point out that Restaurant Gordon Ramsey places a significant emphasis on providing its patrons with high-quality customer service. As a result, wait staff members are expected to maintain a polite and professional demeanour in order to identify and fulfil the requirements outlined by patrons (Boussard, 2021). At McDonald's, on the other hand, the situation is quite different because the waiters are exclusively responsible for time management and speed, which necessitates a high level of efficiency on their part.
In addition, I want to take some time to consider the fact that even the similarities between these two restaurants have an effect on the way the businesses are run. When discussing Restaurant Gordon Ramsey, the primary emphasis is on the high-end service offered, which necessitates the recruitment of experienced wait staff and the payment of competitive compensation. Therefore, this might end up being rather pricey for the establishment. When it comes to McDonald's, due to their emphasis on speed and efficiency, they are able to recruit wait staff with less experience; nonetheless, they are required to undergo training in order to keep the restaurant's quality consistent. Therefore, this has the potential to exert a significant amount of control on McDonald's labour costs (Walker, 2017). 
In conclusion, it can be said that the skill set in the industry of Food & Beverage depends on its types and the way it operates. I have reflected on how Restaurant Gordon Ramsey operates and how McDonald's operates which have shown the difference in skill set.
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