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[bookmark: _Toc134821646]Introduction
The food and beverage department involves various preparations, operations, catering services, and serving and maintaining inventory. The department is mainly concerned with providing food and assorted beverages (Onufrak et al., 2019). The assignment aims to compare and contrast the job roles within various types of restaurants. Two different restaurants chosen for the assignment are family restaurants and fast-casual restaurants. The job role the assignment will discuss is that of a server in both restaurants.
[bookmark: _Toc134821647]Job role as a server in a family restaurant
The job role of a server in family restaurants is to attend the table, serve the customers regarding their meals, and help them pay, receive, and place their orders. The server needs to check on their customers at a specific time period that can help them check their services. The server needs to help its customers meet their needs and demands, which can help them experience the services at a better rate. Therefore, the responsibility of the server mainly involves providing the people with great customer service that makes them feel comfortable and experience the service firsthand (Cousins, 2020). The server needs to provide the customers with drinks and food that are being ordered for them. This indicates that the servers in this type of family restaurant need to have excellent communication skills. The communication skills of the server can help the server make the environment comfortable for the guests and enhance the mode of service that will be provided to them, which can help them feel comfortable (Masa'deh et al., 2019).
The server also needs to pay attention to the safety and hygiene of the items that are being served in the restaurant. The server also needs to ensure that the approach includes services that are customer and patient-oriented, which can help in maintaining a proper standard (Motarjemi and Lelieveld, 2014). As discussed in the above section, it has further been observed that communication skills are the most important skills that need to be present within the server. The presence of proper communication skills can help them maintain a friendly attitude while maintaining proper skills related to people. The server also needs to gain the trust of the guests, which can help them communicate better and entrust themselves to feel safe and secure. It has further been observed that the flow of communication is essential to be maintained in the family restaurant as it helps in providing the customers with a unique experience while helping them to maintain customer loyalty and experience.
[bookmark: _Toc134821648]Job role as a server in a fast-casual restaurant
A fast casual restaurant can be observed as a restaurant that provides speedy service to restaurants. It is comparatively observed to be different than that of the family restaurant (Johnston, 2012). Family restaurants have a formal seating arrangement that provides a calm and soothing atmosphere where customers can feel comfortable. The family restaurant also provides its customers with a proper experience that can help maintain a proper standard of hygiene and comfort (Zutshi, 2019). On the other hand, fast and casual restaurants present their consumers with food that is of superior quality and freshly prepared. However, the service is provided in an informal setting where the customer needs to experience it through counter service. The role of the server in a fast-casual restaurant is limited to the counter, where they only need to take orders and provide the customers with food and beverages (Davis et al., 2018). The server also plays the role of a cashier by making the payment. The server in the fast-casual restaurant needs to be more appropriate, possess the skills of time management, and also have the ability to provide the service at a comparatively faster rate (Masa'deh et al., 2019). They also need to attend to multiple customers at the same time, so they do not need to focus on one particular customer and be concerned about their comfort. The role of the server is limited to the service being provided to the customers in the form of food and beverages ordered by them. In a fast-casual restaurant, the server needs to communicate with the kitchen staff and should maintain a clear mode of communication to enhance the quality of service.
 
 
[bookmark: _Toc134821649]Conclusion
The above assignment has discussed and analyzed the importance of various It can therefore be observed that the role played by servers is comparatively different in family restaurants and fast-casual restaurants. The role of the server in a family restaurant relates to the comfort experience of the guest. They take responsibility for the hygiene and comfort of the guest. On the other hand, the role of the server in a fast-casual restaurant is limited to the counter.
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