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A waitress' job role in a restaurant can vary significantly depending on the establishment. (Goyette, 2022). In this reflective essay, I will compare and contrast the job of a waitress in a casual dining restaurant and a fine dining restaurant. Having worked in both types of establishments, I have personal experience of the differences in required skills and knowledge.

As a former waitress, I gained valuable experience in the hospitality industry. In my role, I learned how to prioritize tasks and manage a high volume of guests efficiently while maintaining a friendly and welcoming demeanour. This experience taught me important customer service skills that I can apply to future jobs in the industry. This experience has equipped me with valuable customer service skills that I am eager to apply upon completion of my studies in International Hotel Management.

The waitress in a casual dining restaurant is responsible for serving customers in an informal setting, and therefore, must possess excellent communication and multitasking skills, and be efficient in handling customers' requests and complaints (Amelia & Garg, 2016). A friendly demeanour, good customer service, and attention to detail are essential qualities for a waitress in a casual dining establishment. They should also be knowledgeable about the menu and able to answer customers questions and offer recommendations (Fanawala, 2016). The primary focus is on providing efficient and friendly service to customers (Morley, 2019).

In a fine dining restaurant, the job of a waitress is more than just serving food. The waitress is responsible for creating a luxurious and sophisticated dining experience that requires specialized skills and knowledge (Lin et al., 2019). To be successful as a waitress in fine dining, one must possess a comprehensive understanding of etiquette, menu items, and wine pairings, along with excellent communication and interpersonal skills to anticipate and fulfil the customer’s needs while providing a personalized and memorable experience, all while maintaining a professional appearance, demeanour, and etiquette (Vo-Thanh et al., 2022).

The skills required for waitresses in a casual dining restaurant differ significantly from those required in a fine dining restaurant. In a casual dining restaurant, the emphasis is on providing efficient and friendly service to customers (Ha & Jang, 2013). In contrast, in a fine dining restaurant, the focus is on providing an unforgettable dining experience with a high level of attention to detail (Alhelalat et al., 2017). Waitresses in fine dining are expected to possess a thorough understanding of the menu, wine, and other subtle nuances, and to interact with customers in an attentive yet subtle manner, creating a comfortable and luxurious atmosphere (Arduser & Brown, 2005).

This difference in skill set is also reflected in the difference in their pay scale. According to Glassdoor, the average hourly pay for a waitress in a casual dining establishment in the UK is £8.00 (See on Appendix 1), while the average hourly pay for a waitress in a fine dining restaurant is £11.00 (See on Appendix 2). This difference in pay reflects the difference in the level of expertise and skill required for the job.

The type of restaurant influences the customers a waitress interacts with. In casual dining restaurants, customers seek a quick and informal meal, and the waitress's role is to facilitate a laid-back experience. Conversely, in fine dining restaurants, customers expect sophistication and celebration and demand a higher level of attention and service from the waitress. A fine dining waitress must be knowledgeable about menu offerings, describe dishes in detail, and suggest wine pairings (Shende et al., 2019). The waitress should anticipate customer needs and read the table to provide recommendations, refills, or additional napkins. The fine dining customers expect a high level of presentation and etiquette from their server, requiring the waitress to maintain a professional demeanour, be well-groomed, and interact with customers in a polite and gracious manner (Ahmed, 2020).
In summary, a fine dining waitress's job is more than just serving customers. They represent the restaurant and its values to the guests and must excel in knowledge, attention, and service to ensure customers have an exceptional dining experience.

The role of a waitress in the restaurant industry is crucial and requires a wide range of skills. While a casual dining waitress focuses on providing friendly and efficient service, a fine dining waitress must have specialized knowledge and expertise to create a luxurious and sophisticated dining experience. The difference in the required skill set for these two roles is reflected in the difference in their pay scales. Ultimately, regardless of the establishment, a good waitress should always be professional, courteous, and attentive to the needs of the customers.

References
1. Ahmed, A. (2020). The Average Yearly Income for Fine Dining Servers. [online] Chron.com. Available at: https://work.chron.com/average-yearly-income-fine-dining-servers-20195.html [Accessed 11 May 2023].
2. Alhelalat, J.A., Ma’moun, A.H. and Twaissi, N.M., 2017. The impact of personal and functional aspects of restaurant employee service behaviour on customer satisfaction. International Journal of Hospitality Management, 66, pp.46-53.
3. Amelia, M. and Garg, A., 2016. The first impression in a fine-dining restaurant. A study of C Restaurant in Tampere, Finland. European Journal of Tourism, Hospitality, and Recreation, 7(2), pp.100-111.
4. Arduser, L. and Brown, D.R., 2005. The Waiter & Waitress and Waitstaff Training Handbook: A Complete Guide to the Proper Steps in Service for Food & Beverage Employees. Atlantic Publishing Company.
5. Fanawala, M. (2016). Top Qualities of a Great Restaurant Waiter! [online] eZee Optimus. Available at: https://www.ezeeoptimus.com/blog/top-qualities-of-a-great-restaurant-waiter/ [Accessed 10 May 2023].
6. Goyette, B. (2022). Top 11 Waiter Certifications. [online] ResumeCat. Available at: https://resumecat.com/blog/waiter-certifications [Accessed 10 May 2023].
7. Ha, J. and Jang, S., 2013. Attributes, consequences, and consumer values: A means‐end chain approach across restaurant segments. International Journal of Contemporary Hospitality Management, 25(3), pp.383-409.
8. Morley, M. (2019). What Are Examples of Good Service in the Restaurant Industry? [online] Chron.com. Available at: https://smallbusiness.chron.com/examples-good-service-restaurant-industry-38058.html [Accessed 9 May 2023].
9. ‌Lin, C.F., Fu, C.S. and Chen, Y.T., 2019. Exploring customer perceptions toward different service volumes: An integration of means–end chain and balance theories. Food quality and preference, 73, pp.86-96.
10. Vo-Thanh, T., Zaman, M., Hasan, R., Akter, S. and Dang-Van, T., 2022. The service digitalization in fine-dining restaurants: a cost-benefit perspective. International Journal of Contemporary Hospitality Management, 34(9), pp.3502-3524.
11. Shende, K., Rasal, M. and Thorat, P., 2019. A Comparative study on consumer’s preference of Quick Service Restaurants and Fine Dine Restaurants in Pune city. Think India Journal, 22(4), pp.857-865.




Appendices 
Appendix A - The average hourly pay for a waitress in a casual dining establishment
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Appendix B - The average hourly pay for a waitress in a fine dining restaurant
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Waitress - Hourly £8/hr

394 174salaries See 251 salariesfromall locations
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The lvy Collection
Waitress - Hourly £11/hr
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