


The demand for talent in the restaurant industry varies based on the type of establishment and the offered service. This article examines the skills necessary for a Food and Beverage Manager at a fast-food chain like Nando's and a Michelin-starred restaurant like The Fat Duck in Bray, Berkshire, to illustrate. Food and Beverage Servers work in each of these restaurant categories; however, the nature of their responsibilities may vary significantly based on the type of service and client expectations inherent to each environment (Wood, 2020).
The skills required of a Food & Beverage Server differ significantly based on the type of service rendered. For instance, at Nando's, which employs a fast-casual dining model, rapidity and efficiency are indispensable skills (Wood, 2020). To deal with the high turnover rate common in such settings, stewards must promptly accept orders, deliver meals, and clear tables. These skills have a direct impact on the restaurant's business because they ensure a seamless flow of service, reduce wait periods, and ensure customer satisfaction (Poell, 2022).
In fast-casual dining, the ability to effectively handle customer complaints is an additional crucial skill. If a client is dissatisfied, the quickness with which a server resolves the issue could determine whether the client leaves a negative review or returns (Poell, 2022). Thus, problem-solving skills can have a significant impact on the operation of restaurants by maintaining relationships with clients and the company's reputation.
The service at The Fat Duck, a restaurant with a Michelin star, is of an entirely different calibre. Servers must have a thorough understanding of the menu, including product details, preparation procedures, and wine pairings. Not only does this knowledge enhance the dining experience of the visitors, but it additionally shows the restaurant's commitment to providing superior service.
In addition, stewards in fine dining establishments must be able to anticipate client desires, frequently before they are explicitly stated. This level of intuitive service requires exceptional observational and interpersonal skills (Kokkinou & Josephi, 2019). It has an impact on the way the restaurant runs because it fosters an environment of refinement and care to detail, which is essential for maintaining the high expectations for such establishments.
A Food & Beverage Server at Nando's must be fast, efficient, and have exceptional communication skills. Servers must adhere to the company's standards for food preparation and presentation; therefore, attention to detail is vital. In addition, the ability to multitask and manage a large number of customers is required.
In contrast, the position at The Fat Duck requires a higher level of sophistication. Fine dining etiquette, a thorough understanding of the menu and wine pairings, and the ability to create individualised dining experiences are required. In addition, stewards in fine dining establishments must maintain a professional demeanour, excellent interpersonal skills, and a keen eye for detail to ensure that every aspect of the service meets the clients' high standards.
This comparison demonstrates that the skills required of a Food & Beverage Server differ based on the type of business and the service provided. (London, 2021) While all positions emphasise customer service, the manner in which this service is provided varies greatly, highlighting the need for context-specific skills in the Food & Beverage industry (London, 2021).
In conclusion, the skills of a Food & Beverage Server differ depending on the restaurant and the type of service provided. For fast-casual restaurants like Nando's that service large numbers of customers, operational skills are essential (Kim, 2017). However, Michelin-starred restaurants such as The Fat Duck require expert knowledge of fine dining etiquette, culinary skills, and personalised customer service.
The Food & Beverage employees and restaurant operations are impacted by these disparities. Fast-casual dining requires efficiency and promptness (Crail, 2023). Fine dining establishments must provide an unforgettable culinary experience in order to maintain their reputation and financial success. Thus, recognising these differences is crucial for human resource practises in the hospitality industry, as it enables successful recruitment, training, and skill development that are tailored to various restaurant types. This investigation may enhance restaurant service and customer satisfaction by identifying skill requirements.
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