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The purpose of this reflective essay aims to analyse the differences and similarities between working as a Food & Beverage staff at Erst and Sonny Stores by using the Gibbs Reflective Cycle. Furthermore, I will investigate if the skills necessary for a Food & Beverage worker vary with the nature of the company and the kind of the service it provides. In this project, I will draw on my own situations, assessments, and understandings from my time spent at both businesses.
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Description- At Erst, a restaurant recognized for its refined ambiance and exquisite fare, that I have found out that in the restaurant's food and beverage journals. Taking orders, providing food and drinks, and making sure customers were happy are all part of the job description (Jackson, 2019). The staff made every effort to provide a one-of-a-kind eating experience for each guest while still keeping an elegant ambiance. However, time at Sonny Stores, a casual eating establishment with a more relaxed vibe and extensive menu, provided a different viewpoint (Rayner, 2021). The emphasis switched from one-on-one care to speedy supply of refreshments. The key objective here was to welcome more consumers without sacrificing the quality of service they received.
Feelings- An air of sophistication and refinement pervaded the workplace at Erst. The wait staff's careful preparation and execution of each duty made for a sumptuous meal. However, with such great expectations came additional pressure. At Sonny Stores, though, the atmosphere is much less formal, and the employees and customers developed genuine friendships. The pace was quicker, therefore workers needed to be able to think on their feet and adjust to meet the needs of their customers.
Evaluation- The qualifications needed to work in the Food & Beverage department at Erst and Sonny Stores were different (Businesswire, 2022). At Erst, it was crucial to connect with customers on a human level and understand their wants and requirements in order to succeed. It is also important to have a keen eye for detail, understand the protocol of fine dining, and be able to propose and explain complex foods (Cousins and Lillicrap, 2012). On the other hand, at Sonny Stores, speed, multitasking, and grace under fire are valued highly (Hayward, 2022). The focus moved to accommodating a greater number of consumers in a timely manner.
Analysis- Due to their unique products and services, Erst and Sonny Stores have various qualifications for the position open. The goal of Erst was to provide a unique audience with a high-end, upscale eating experience. Conversely, Sonny Stores are committed to providing a more relaxed and informal eating atmosphere to a wider audience. The collection of abilities required to succeed in each position are modified by the different natures of the work settings and the customers they served (Andersen, Huub Lelieveld and Motarjemi, 2023).
Conclusion- As I consider my time spending research on both the Erst and Sonny Stores, I realize how different the requirements are for workers in the Food & Beverage industry. Service at Erst's high quality required polished conversation and careful attention to detail, whereas at Sonny Stores, speed and flexibility were necessities. In the end, the specific knowledge and abilities needed by an employer in the food and beverage industry change depending on the nature of the company and the services it offers. To be successful in the hospitality sector, professionals must be able to adapt to new environments and satisfy the demands of a wide range of consumers.
Action Plan- This project has given me the chance to consider the varied nature of the food and beverage sector and the significance of being able to adjust to new settings with ease. The need of open lines of communication, flexibility, and careful consideration for detail in providing superior customer service has been reaffirmed (Cajander and Reiman, 2019). I have gained a more in-depth grasp of the hospitality sector and a broader set of applicable skills from working at the two quite different Erst and Sonny Stores. 
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A food and beverage worker's duties may vary from one establishment to the next and from one service to the next. Employees in the food and beverage industry must possess a wide range of skills due to the wide variety of businesses in the industry. Customers' needs and requirements shift from one industry and service to another. Staff members in fine dining places, for example, need to be able to communicate effectively and build rapport with customers. Conversely, restaurants with a more relaxed atmosphere, such as fast food joints, may place a greater emphasis on lightning-fast service, requiring workers who can multitask well under pressure. The skills needed by Food & Beverage workers might vary widely depending on the intricacy of the menu. Employees at fine dining or cuisine-specific restaurants may be expected to have in-depth expertise in components cooking methods, and food pairings in order to give informed suggestions and accurate descriptions to diners. On the other hand, restaurants with more limited offerings may seek staff members who can pick up and use established procedures with relative ease.
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