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The demands, needs and requirements for skilled professionals in the food and beverage industry is increasing simultaneously with the growth of the industry. Comparison and contrast between the skills required for the job role of server in 2 different types of restaurants selected for the task will be presented in this reflective essay. The selected restaurants for this task are Dishoom and The Wolseley. In addition to that, this reflective essay will also focus on the differences in different service types offered by the restaurants and their effects on the operational activities and skill sets of the servers. 
Servers are the face of restaurants because they communicate with the customers directly. For this reason, it is a very important job role within restaurants and needs high importance and priority. Servers are responsible for assuring a positive dining experience and overall customer satisfaction among the customers through their services (Borsay and Heal, 2021). The servers in both Dishoom and The Wolseley perform several specific job responsibilities and activities. These include taking orders from customers, informing the kitchen and the chef about the orders and providing details, serving ordered food and beverages to the customers, providing high quality services to the customers and several other responsibilities which are important to perform (Freeland and Carnicom, 2021). There exist noteworthy differences in the skill set which are required for servers in the 2 selected restaurants. 
The Wolseley is located in Mayfair, London and is considered as one of the fine dining restaurants. The high quality European cuisine is the major USP of the restaurant. In addition to that, the grand interior design of the restaurant is another attraction for the customers (Gainsley, 2021). There are requirements for some specific skills among the servers of this fine dining restaurant. The servers must have excellent and in depth knowledge of the menu, the details about different items in the menu, ingredients used to prepare different items so that they can provide requested information to the customers promptly and thus, helping them in finalizing the orders (Jayawardena, 2022). Table serving and wine pairing are other important skills for the servers in this restaurant. Perfect as well as effective communication skills are required among the servers. The formal ambience of the restaurant requires professional as well as sophisticated services to be provided by the servers to the customers. For these reasons, the servers need to be highly professional, skilled and proficient in their job roles and responsibilities. Their activities and responsibilities within the restaurant are not limited to serving food and beverages only (Kayaman and Arasli, 2021). They are also responsible for maintaining the correct table etiquette, estimating the needs and preferences of the customers, setting up the table properly and resolving any issues being experienced by the customers. 
Casual dining experience and retro style ambience are the major elements of the Indian restaurant chain Dishoom. Mumbai style street foods are the specialty of this restaurant. It is important for the servers to have enough and effective knowledge about Indian culture, food ingredients and the menu so that they can communicate and provide information to the customers (Medlik, 2021). Approachable as well as friendly personality are required among the servers working in this restaurant chain. Relaxed and informal ambience of the restaurant requires personalized services with personal touch and friendliness among the servers to communicate with customers more effectively. Explaining the food and beverage items to customers, informing about spice levels, informing about different ingredients are major responsibilities beside taking orders and serving the foods to the customers (Vaughn, 2020). They are also responsible for recommending food and beverage items to customers by anticipating which might be better options for them from their experience. 
The differences in the service types offered by these 2 selected restaurants are affecting the operational activities of the businesses. Additionally, these create differences in the requirements of server skills set as well. Differences in the ambience of these 2 restaurants require personalized and friendly communication in one restaurant whether professional and formal communication is recommended in the other restaurant (Newman, 2021). This creates differences in the requirements of skill sets of the servers working in these 2 restaurants. The operational processes are affected significantly as well. The Indian restaurant works in a more informal and friendly style which offers flexibility in working styles and operations. On the other hand, the operations in the fine dining restaurant requires strict time, intense work pressure maintaining and scheduling for maintaining the formal ambience (Segreto, Manera and Pohl, 2021). Identifying the employability skills required among servers is very important to ensure the desired level of success and performance for both restaurants. 
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