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In this Student Journal, we will explore the necessary skills to work as a waitress in Wagamama as Fast – casual restaurant and in Hide Restaurant as Fine dining restaurant. (Canziani, 2016).

Working as a waitress requires a specific set of skills and qualities to provide excellent service to customers. While there are similarities in the skills needed for both Wagamama and Hide Restaurant, there are also some differences due to the distinct dining experiences they offer. (Heppell, 2015)

Effective communication is crucial for waitresses in both Wagamama and Hide Restaurant. They must be able to listen attentively to customers' orders and requests, ensuring accuracy in taking down details. Additionally, waitresses need to convey information clearly and confidently, whether it is explaining menu items, answering questions, or providing recommendations. However, at Hide Restaurant, waitresses may need to demonstrate a higher level of verbal eloquence to match the formal and refined atmosphere. (Jurnal Pariwisata Pesona, 2016)

Providing exceptional customer service is paramount for waitresses in both Wagamama and Hide Restaurant. Waitresses must be friendly, approachable, and attentive to guests' needs. They should strive to create a positive and welcoming environment, making customers feel comfortable and valued. Waitresses at Wagamama excel in delivering quick and efficient service while maintaining a warm and friendly demeanour (Indeed Jobs, n.d.). Conversely, waitresses at Hide Restaurant focus on providing a more personalized and luxurious experience, ensuring a high level of attention and pampering. (Hide carers, n.d.)

Time management skills are crucial for waitresses in both Wagamama and Hide Restaurant. They must be able to handle multiple tasks simultaneously, such as taking orders, serving food, and processing payments. Waitresses need to prioritize tasks effectively to ensure smooth and timely service. This skill is especially important at Wagamama, where the fast-paced nature of the restaurant demands quick and efficient service. (Indeed Jobs, n.d.)

[bookmark: _Hlk135392961]Waitresses in both restaurants should possess a good understanding of the menu offerings. At Wagamama, waitresses should be knowledgeable about the various Japanese-inspired dishes, including their ingredients and preparation methods. They can assist customers in making informed choices and provide recommendations based on their preferences. (Wagamama, n.d.) At Hide Restaurant, waitresses require a deeper knowledge of the intricate and sophisticated dishes, including understanding cooking techniques, flavour profiles, and wine pairings. (Michelin Guide, n.d.) This allows them to provide detailed explanations to customers and enhance the dining experience. (Hide restaurant, n.d.)

Collaboration and teamwork are essential for waitresses in both Wagamama and Hide Restaurant. They need to work closely with other staff members, such as chefs, bartenders, and fellow waitresses, to ensure seamless service. Waitresses should be able to communicate effectively, assist each other when needed, and contribute to a harmonious and efficient team. However, at Hide Restaurant, due to the higher level of formality and precision required, waitresses must exhibit exceptional teamwork skills to synchronize service and deliver a flawless fine dining experience. (Hide restaurant, n.d.)

As a customer, I had the pleasure of dining at both Wagamama and Hide Restaurant, and the experiences couldn't have been more different.
When I visited Wagamama, I was greeted by the lively and energetic atmosphere as soon as I entered. The communal seating arrangement created a sense of camaraderie among diners, and the friendly waitstaff promptly guided me to an available spot. The waiter approached my table with a warm smile, ready to take my order. They patiently explained the menu options, offering recommendations based on popular dishes and personal favourites. The service was efficient, and my food arrived quickly, beautifully presented in vibrant bowls. Throughout my meal, the waiter checked in periodically, ensuring that everything was to my liking and promptly addressing any requests. The casual and bustling environment at Wagamama made for a lively and enjoyable dining experience.
On another occasion, I had the privilege of dining at Hide Restaurant, a renowned fine dining establishment. As I stepped into the elegant and sophisticated space, I immediately sensed the refined ambiance. The hostess graciously welcomed me and escorted me to my table, where I was met by a waiter who exuded professionalism and attentiveness. They presented me with a menu that showcased an array of exquisite dishes, each described in meticulous detail. The waiter demonstrated an impressive knowledge of the ingredients, preparation methods, and even the history behind certain dishes. As I made my selections, the waiter discreetly guided me through the wine list, suggesting pairings that would enhance the flavours of my meal. Throughout the evening, the service was impeccable, with the waitstaff seamlessly working together to ensure a flawless dining experience. Every aspect, from the elegant table settings to the carefully timed delivery of each course, reflected the meticulous attention to detail at Hide Restaurant.
While Wagamama offered a vibrant and communal atmosphere with efficient service, Hide Restaurant provided a refined and personalized dining experience where every detail was meticulously orchestrated.
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