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Student journal

In the fast-moving world of the restaurant industry, the work of a hostess is critical in providing outstanding customer service and guaranteeing a smooth dining experience. This journal will look at the different skill sets required for a hostess in a fine dining and  a casual dining restaurant. .By evaluating the impact of service type on a hostess skill set, insights into how these distinctions influence overall restaurant operations can be gleaned.
Fine dining establishments exemplify sophistication and elegance, necessitating the employment of hostesses with refined skills. An attendant in a fine-dining restaurant is frequently expected to possess a variety of skills. To complement the affluent atmosphere of the restaurant, it is essential to maintain a professional appearance and exhibit poise (Cousins, 2020). To complement the atmosphere, a hostess must exude grace and allure. Second, exceptional communication skills are crucial. The ability to engage in articulate verbal and nonverbal communication is required of hosts and hostesses. This includes greeting guests with a smile, providing detailed information about the menu and daily specials, and handling reservations efficiently (Johnston, 2012). This is for the reason that their self-assured and personable demeanour inspires visitors' trust and confidence. Thirdly, in fine dining, reservation administration becomes a crucial factor. Due to limited capacity and high demand, hostesses must be adept at effectively managing reservations. This requires precise seating arrangements, optimised table turnover, and the fulfilment of special requests in order to maximise the restaurant's capacity (Cousins et al. 2011). Additionally, a thorough understanding of the menu is required. Fine dining hostesses must have an in-depth understanding of ingredients, dietary restrictions, and dish preparation. This enables them to provide accurate information to visitors and make personalised recommendations based on their preferences (Boussard, 2021). 
On the other hand, casual dining restaurants offer a more relaxed and casual environment. The skills required of a hostess in this context are frequently diverse. First and foremost, a pleasant and approachable demeanour is essential for creating a warm and welcoming environment (Walker, 2017). Hostesses engage in casual conversation with guests, establish personal relationships with them, and endeavour to make them feel at ease during their entire stay. Second, in casual dining, adaptability and flexibility are crucial qualities. Due to fluctuating customer volumes and walk-in traffic, hostesses must adapt quickly to unanticipated changes in reservation schedules, seating arrangements, and customer preferences. Their ability to manage unforeseen circumstances with ease ensures that all guests have a pleasant dining experience (Wood, 2013). Thirdly, in the bustling atmosphere of casual dining establishments, crowd control is crucial. With larger seating capacities, attendants must effectively manage waiting times, maintain waiting lists, and keep the waiting area organised (Foskett et al., 2021). Their efficient customer flow management reduces wait times and increases customer satisfaction.
The differences in service type between fine dining and casual dining have a substantial influence on the hostess skill set and subsequent restaurant operations. The hostess of a fine dining establishment exemplifies refined communication, meticulous attention to detail, and the capacity to create a luxurious atmosphere. Their presence contributes to the upscale image of the restaurant, assuring personalised service and a memorable dining experience. In contrast, the casual dining hostess focuses on creating a lively and inviting ambiance while deftly managing a greater number of customers. Their adaptability, pleasant demeanour, and effective crowd management skills are essential to maintaining a lively dining atmosphere (Cousins, 2020). Hence, they contribute to maximising table turnover and optimising the restaurant's capacity by efficiently managing customer flow.

These disparities in skills have a direct effect on restaurant operations. The hostess sets the tone for the complete dining experience in upscale restaurants. Their ability to establish an upscale atmosphere and provide personalised service matches the restaurant's upscale image (Davis et al., 2018). The seamless coordination of reservations, the precise arrangement of seats, and the exceptional communication skills enhance customer satisfaction overall. The hostess's proficiency in menu knowledge and multitasking enables the restaurant to provide a memorable fine dining experience by ensuring seamless operations. In casual dining establishments, on the other hand, the attendant is responsible for cultivating a friendly atmosphere. Their sociability, adaptability, and ability to effectively manage crowds enable them to manage the higher customer volumes typically encountered in such establishments (Brown, Toolboox and TBX, 2013).  The hostess contributes to the overall efficiency and customer satisfaction by minimising waiting times and keeping the reception area organised. In addition, their knowledge of daily specials and promotions boosts sales and consumer engagement.
In conclusion, the skill set required of a stewardess in the food and beverage industry varies substantially depending on the type of restaurant and service provided. The hostesses of fine dining establishments exemplify elegance, nuanced communication, and meticulous attention to detail. In contrast, casual dining hostesses excel at creating a pleasant and welcoming atmosphere, demonstrating flexibility and effective crowd management. 
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