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Using the Gibbs Reflective Cycle, this article will compare and contrast under the theme of Food & Beverage functions at Osip and Pine two different UK restaurant chains. In addition, I want to look into whether or not a Food & Beverage worker's required abilities change depending on the specifics of the business and the services it offers. My experiences, opinions, and insights from working at both companies will inform this effort.
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Description- I saw it in the food and drink magazines at Osip, a restaurant known for its elegant decor and high-quality foodstuff. In this position, will take orders, serve clients, and ensure their satisfaction. The wait staff went above and beyond to make each and every guest's dining experience memorable and special. A visit to Pine, a more laid-back restaurant with a vast menu, however, offered a new perspective. Based on the findings of Boussard (2021) it can be mentioned that in Pine restaurant, the focus shifted from individualised attention to the prompt delivery of refreshments. The primary goal here was to increase customer volume without lowering service standards (Hodgson, 2022).
Feelings- At Osip, there was always a feeling of elegance and class. The wait staff's meticulous planning and service led to a delicious supper. But along with such lofty expectations came a heavier burden. However, according to the study of Walker (2017) the environment in Pine restaurant is considerably more casual, and true friendships have evolved between the staff and the customers. Rapid changes in direction and speed need rapid thinking and flexibility to suit the requirements of consumers.
Evaluation- Food and beverage departments at Osip and Pine restaurant have differing requirements for employment. To be successful at Osip, it is essential to develop genuine relationships with clients and learn about their needs and preferences (Malloy, 2022). The ability to suggest and explain elaborate dishes is also essential, as is a keen sense for attention. However, at Pine restaurant, qualities including as quick thinking, multitasking, and poise under pressure are highly regarded. Managing a larger volume of customers efficiently became the primary concern (Couto et al., 2021).
Analysis- Since Osip and Pine provide different kinds of restaurant foods menu and services, they bring different skills to the table. The concept behind Osip was to provide a one-of-a-kind dining experience to a specialised clientele. On the other hand, Pine is dedicated to giving customers a less formal and more casual dining experience. The variety of work environments and the types of clients serviced each job calls for a unique set of skills (Panzone, Larcom and She, 2021).
Conclusion- As I reflect on the time I spent learning about the Osip and Pine restaurant, I am struck by how distinct the expectations are for those who work in the retail food and beverage sector. Whereas Pine restaurant demanded quickness and adaptability, Osip required refined dialogue and great attention to detail. Ultimately, Wood (2013) study highlights that a restaurant’s particular requirements for a candidate's food and beverage sector abilities and expertise will vary according to the type of the business and the services it provides. Working in the hospitality industry requires individuals to be flexible and adept at meeting the needs of a diverse clientele (Serhan and Serhan, 2019).
Action Plan- While conducting this module, I've had the opportunity to reflect on the multifaceted character of the food and beverage industry and the value of a flexible work style. According to this report, I have been able to reiterate the importance of established boundaries for interaction, adaptability, and attention to detail in delivering first-rate customer service. Through my experiences at the contrasting Osip and Pine two different restaurants, I have honed my knowledge of the hospitality industry and expanded my repertoire of useful abilities. 
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Conclusion
For the purpose of being able to provide guests with accurate descriptions and helpful ideas, staff at fine dining and cuisine-specific establishments may be required to have extensive knowledge of ingredients, cooking techniques, and complementary dishes. Restaurants with fewer options may instead look for workers that can quickly learn and implement standard practises. The responsibilities of a worker in the food and beverage industry might change depending on the kind of facility and the type of service being provided. Due to the diverse nature of the food and drink sector, it is essential that workers have a broad skill set. The wants and demands of consumers vary widely among sectors and service types. Workers at upscale eateries, for instance, must be able to convey their messages well and connect with their clientele. Fast food restaurants, on the other hand, tend to have a more casual vibe and may put a higher premium on speedy service, thus they need employees who are good multitaskers. Workers in Food & Beverage may require a broad range of expertise, depending on the complexity of the menu. 
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