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When it comes to providing excellent service to customers, the role that personnel plays and the abilities that they possess are of the utmost importance (Walker, 2017). The essay will investigate the unique employment function of a waiter in two different kinds of restaurants: buffet restaurants and fast food restaurants. Moreover, it will compare and contrast the necessary skills as well as the influence those skills have on restaurant operations.
Like any other business that focuses on providing a service to its customers, restaurants are very dependent on the people who work on its front lines (Johnston, 2012). Waiters, among other crucial people, are particularly important in defining the overall quality of a customer's dining experience. There is a large amount of variety in the exact skill sets that are required by waiters across the many sorts of restaurants.  The position of a waiter at a restaurant that serves food from a buffet is varied. They are responsible for welcoming customers, guiding them in finding their seats, providing an explanation of how the buffet works, maintaining a filled buffet queue and ensuring that the eating space is kept clean and organised (Davis et al., 2018). The ability to communicate effectively, maintain physical and mental stamina, and have a good sense of time are all essential skills. When working in a buffet, a waiter's responsibilities include being able to provide descriptions of the available dishes, determining how quickly more food should be restocked, and ensuring that the eating space is kept clean (Brown, 2013). For instance, a waiter in a buffet restaurant must efficiently oversee dish replenishment to guarantee that the most popular meals are always available.
On the contrary, a fast food restaurant has distinct expectations for the duties and skills of a waiter. Waiters often do the duties of cashiers in fast food restaurants as well, including collecting orders from customers, processing payments, and ensuring that customers' food is delivered to them in a timely way (Motarjemi and Lelieveld, 2014). Essential abilities include the ability to multitask, move quickly, make accurate judgements, and provide outstanding service to customers. For example, a waiter working in a fast-food restaurant has to be able to process orders and manage transactions swiftly. They need to be able to multitask and work quickly to ensure that clients are served their meals on time without sacrificing the quality of the service they provide (Cousins et al., 2011). In this high-pressure workplace, the capacity to deal with stress and find solutions to problems on the spot is also a vital skill.
When the two are compared, it is evident that while the fundamental function of a waiter does not change, the necessary abilities do change depending on the sort of service that is being provided. Fast food businesses need customers to be quick and efficient, whereas buffet restaurants require customers to have a higher standard of service elegance and buffet management (Zutshi, 2019). These distinctions have a substantial influence on the skill set that an individual in the food and beverage industry has to have. It takes patience, grace, and good interpersonal skills to work in a restaurant that focuses on delivering a nice and relaxing eating experience since the emphasis is placed on meeting the needs of customers (Boussard, 2021). In contrast, the ability to work swiftly and precisely while being under a lot of pressure is very necessary at a fast food establishment. The operations of the restaurant are also affected by the sort of service provided (Brown, 2013). The flow of service is more flexible in restaurants that provide buffets, which enables waiters to handle their responsibilities by the needs of the patrons. On the other hand, service at fast food restaurants is more regimented and rapid, and it requires rigid adherence to standard operating procedures (Wood, 2020) .
So it can be said that the position of a waiter at a restaurant with a buffet or one that serves fast food requires specific skills, each of which is essential to the particular kind of service. It is crucial to recognise these variances and adapt the staff training appropriately to improve the overall dining experience and ensure that operational efficiency is maintained (Foskett et al, 2021).
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