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My recent excursion to both McDonald's and Ce La Vi, two well-known Food & Beverage businesses, provided me with an opportunity to compare the types and styles of service that these establishments offer. The service offered at McDonald's was of a fast-food nature, where customers were able to place their orders at the counter or through the drive-thru. The service was efficient and prompt, yet the level of customer interaction was not as elevated as I had anticipated. The skill set required of employees in this environment is one that prioritizes the ability to handle multiple orders simultaneously and work at a brisk pace, with a comprehensive knowledge of the menu being an added advantage. 
On the other hand, the service offered at Ce La Vi was of a fine-dining nature, with customers being seated and their orders taken by a server. The level of customer engagement in this setting was more pronounced, with servers making recommendations and engaging in conversation with customers. The skill set required of employees in this environment centres around an in-depth understanding of the menu, the ability to make recommendations, teamwork and refined service skills such as table setting, wine pairing and presentation (www.celavi.com, (2023). 
When it comes to Ce La Vi, the cooks, waiters, and everyone else has been trained to the next level in terms of how to make you feel at ease and how to present themselves and the food. It's just a truly great experience. When it comes to the chef, they have very high standards. Based on my research and experience, not everyone can be a chef there. Howard Ko brings to CÉ LA VI Dubai over 12 years of culinary expertise, incredible skill, and a fresh new viewpoint. He had a profound love for food while growing up in Los Angeles, CA, and found himself exploring his curiosities in the kitchen. To pursue his passion of becoming a chef, he relocated to New York to study at The Culinary Institute of America, a culinary, baking, and pastry arts school with notable alumni such as Anthony Bourdain and Grant Achatz. 
In 2006, he began his culinary career at DANIEL, a Michelin-starred restaurant in New York. He has worked with various Michelin-starred restaurants, including Picholine, Restaurant Mélisse, The Restaurant at Meadowood, and The French Laundry, where he collaborated with legendary restaurateur Timothy Hollingsworth winner of Final Table (Morris, 2021). 
Everything from the servers to the ladies who deliver you to your table is dressed appropriately. That is why they have a dress code; you cannot enter if you are not adequately dressed; you should be elegant and stylish, not wearing flip flops. The ambience of the restaurant, the dress code, the food, everything simply makes you feel unique on your special day (Archives, 2022) Especially when I was there on my birthday, they were knowledgeable simply because they take care of you even in extremely crowded surroundings. It's especially noticeable when they bring you the cake and all the waiters sing you happy birthday on the 54th floor All of the other 
customers there join them since this is such an incredible moment that you build with them that even if the meal isn't great, just having such a memory would draw you back again BUT THE FOOD WAS ACTUALLY AMAZING. 
When it comes to McDonald's, you don't need to dress up nicely because you are going there to eat and leave, here everyone can work and cook not a such as Ce La Vi you can't be a chef there if you are not good enough, But I would like to add when I was in Dubai Mcdonald it’s an actual restaurant they serve you they have a full showcase with different cakes and macarons fresh and tasty the food there it was amazing too , because they are not allowed to fry with same oil 2 times that was the reason the food to be so tasty fresh and delicious and it was so clean (McDonald's, 2022). 
In conclusion, my experience at both restaurants was vastly different. The service offered at McDonald's was efficient yet less personalized, while the service offered at Ce La Vi was more refined and attentive. The hospitality industry is one that requires a comprehensive understanding of the various types and styles of service and the corresponding hard and soft skills that are required of employees in order to enhance service and create a more enjoyable experience for customers. 
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