Your name 
Mihai Alexandru Crisan 


Your student 
2217500 


The module title 
Food and Beverage Management BMIH4002 


Your lecturer’s name 
Muhammad Cassamo 


























Journal Log 


Customer interaction with the menu, beverages, and other services offered by a restaurant is crucially mediated by the food and beverage service. 
The waiter plays a significant part in a noble profession with rising national and international stature. I had the chance to observe and contrast two distinct restaurant types and the same employee position today. 
Yes, depending on the kind of company and the kind of service provided, a food and beverage employee's skill set may change. For instance, preparing and serving food in a fast-food restaurant like McDonald’s may call for quickness, efficiency, and accuracy. 
Skills like understanding of wine and food pairings, menu description, and table service etiquette may be necessary in a fine dining establishment, like The Ivy. 
I observed that there is also a similarity between hard skills and soft skills that a role job must fulfill regardless of the type of restaurant in which it works. 


The Fine Dining Restaurant - The Ivy 


The menu, the caliber of service, and the overall atmosphere for the patrons all varied between the two kinds of restaurants. 
The waiter who worked on The Ivy had excellent hygiene and adopted a professional, welcoming demeanor. 
For both types of restaurants, the front House Team, including the waiter too, should have excellent hygiene and adopt a professional, welcoming demeanor always, but 
for The Ivy, the waiter's posture, the way they walk, and uniform are more exquisite. 
The most crucial abilities of a fine dining server are listed below. conform Zippia.com. Based on the proportion of resumes for fine dining servers that included each skill, we ranked the top skills. For instance, wine was listed as a skill on 26.9% of server resumes for fine dining 
Wine is the hardest skill required of a server at a fine dining establishment. Fine dining is the second most prevalent hard skill for a fine dining server, showing up on 23.6% of resumes. On 6.8% of resumes, cleanliness is the third most prevalent skill. 

Fine Dining Server Resume Skills 
· · Customer service. 
·  POS systems. 
· Memorizing orders. 
· Time management and multitasking skills. 
· Detail-oriented. ￼
· Communication skills. 
· Problem-solving skills. 
· Active listening 




A fast-food chain restaurant - McDonald's. 

The top competencies for a worker in the fast-food industry are listed below. Based on the proportion of fast-food worker resumes that contained each skill, ranked the top skills. For instance, 28.4% of resumes for fast food workers listed food handling as a skill. Let us find out what abilities a fast-food employee needs to succeed at work. (zippia.com) 
The waiter was a pleasant but less polished server than the one at the fine-dining establishment. 
What should my resume's top qualifications for a fast-food worker be? Employers frequently look for experience in cleaning, communication skills, cash handling, and knowledge of food safety, food preparation, cooking, and customer service. 
While hard skills differ from one restaurant to another, I consider interpersonal skills to be the same for both types of restaurants. 
Communication can be classified into three types. It is an important skill for both restaurants chosen. 
In-person: Maintaining eye contact and active listening are essential skills. Eye contact varies by culture; active listening involves head nodding, gestures, and repeating back phrases to confirm comprehension. 
Telephone communication: Communication skills differ for telephone conversations because the employee is not face-to-face with the customer. It is critical to speak clearly and slowly (especially if the phone line reception is poor) and to tailor your speech to the specific needs of the customer. It is also critical to inform the customer when the staff member is looking for information and if it will be placed on hold. for written communication. 
Must be fulfilled regardless of the type of restaurant in which it works. 


Conclusions: 
Based on what I learned during this term, my experience, and what I observed, I have a list of soft skills and hard skills, which are essential for both types of restaurants. 
Hard skills: 
· Knowledge and experience using point-of-sale systems 
· Food safety 
Soft skills: 


· Effective communication skills 
· Attentive listening skills 
· Multitasking 
· Positive language 
· Problem-solving skills 
· Patience 
· Resilience 
· Memory 
· Ability to remain calm 


To be able to deliver great customer service to the guest, even if we talk about fine-dining restaurants such as The Ivy or fast-food chains such as McDonalds, hard skills and soft skills are essential. 
I observed that people go to eat in a fine dining restaurant for the quality of food and experience. To offer a wonderful experience to the guests, the employees must follow a set of rules and skills not mandatory for fast food, for example, more knowledge about the menu, and wine and being able to make guest recommendations for food. 
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