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Waiter Skills in Courtyard Exeter Sandy Park Restaurant and InterContinental Theo Randall Restaurant.
[bookmark: _Hlk135267569]The food and beverage industry is fast-paced and develops every day to make the industry competitive (Baum et al., 2020, p.2841). I have worked in two restaurants before, as a waiter, and in one, in the front office. While working as a waiter, I realized that waiter skills are sometimes tailored to meet the standards of each restaurant. Every restaurant requires waiters to serve guests in a particular way, which demands that waiters equip themselves with the most relevant skills. This reflection explores waiter skills, drawing examples from Courtyard Exeter Sandy Park Restaurant and the InterContinental Theo Randall Restaurant, using Gibb’s model of reflection.
Description 
I believe that a waiter should have specific skills to offer the best customer experience. One time I visited a restaurant I frequented a lot with my friends. This time, we were served by an unfriendly waiter, not the lovely humoured lady who used to serve us before. We never returned to the restaurant after learning she left the place. As research shows, a waiter with effective communication skills knows how to interact with her consumers effectively, such as in receiving and taking orders correctly (Yurko et al., 2023, p. 141). Secondly, a waiter must be a good time manager, given that a restaurant is fast-paced, and learning how to prioritize tasks will enable a waiter to handle multiple guests simultaneously and promptly to improve customer service (Bichler et al., 2020, p. .357). Customer satisfaction is determined by the type of services offered, such as the promptness of the response to customers' orders (Ivanov et a., 2019., p. 489). This is a cost-effective marketing strategy brands can employ to remain appealing to customers, especially in this era where Covid 19 has negatively affected this industry (Belarmino and Repetti, 2022, p. 4). Hence, to retain customers and avoid negative reviews, a waiter must take orders urgently and employ problem-solving and critical skills (Ivanov et a., 2019, p. 492). However, when a waiter does not have attention to detail skills it leads to customer dissatisfaction (Bishop, D., 2020, p. 142). 
Feelings 
Comparing and contrasting the skills required for the waiter role in the two restaurants reveal the need for waiters to be all-rounded. I feel that waiters in these two hotels must depict specific behaviours to appeal to their consumers. Courtyard Exeter, Sandy Park restaurant, is a luxurious dining place that attracts high-end customers (Marriott Courtyard, 2023). Hotelier understands the environment they work in and knows how best to use their skills to meet the demands of the environment (Boussard, 2021, p. 24). Courtyard Exeter Sandy Park restaurant requires a waiter to possess excellent communication skills to communicate effectively to the high-end guests (Marriott Courtyard, 2023). Otherwise, they may end up not taking the right orders from the guests or even resolving complaints that arise (Gonzalez et al., 2020, p. 3571). 
On the other hand, InterContinental Theo Randall Restaurant offers Italian cuisine, demanding that the waiter be well acquainted with the Italian culture to be effective in practice (Theo Randall, 2023). I cannot imagine the horrors of working in an Italian restaurant, but I know nothing about the culture of such a place. As research shows, different cultures have a different culinary appreciation, and having a waiter who understands this concept makes it easy for them to serve guests effectively (Ivanov et a., 2019, p. 489).
Evaluation 
From experience and literature, I think the skills required for waiter roles differ based on the services offered, impacting the food and beverage employees' skill set and the restaurant operations. Research shows that restaurant services depend on the type of guests the restaurant targets (Ivanov et a., 2019, p. 489). Courtyard Exeter Sandy Park restaurant prefers waiters to adopt the American service style, focusing more on a relaxed atmosphere, flexibility, and efficiency (Marriott Courtyard, 2023). A waiter must be excellent in multitasking, taking orders and integrating technology. Leveraging technology is insignificant in enhancing service delivery in the hospitality industry (Ivanov et al., 2019, p. 489). As Courtyard Exeter Sandy Park restaurant upholds the American culture, waiters can achieve success by harnessing technology. Once, I wanted to visit a hotel and had to research it, through the hotel’s virtual tour technology, I was able to make an informed decision.
Analysis 
Customer satisfaction is achieved through the quality of services they receive. For example, InterContinental Theo Randall Restaurant waiter offers Italian cuisines that need Italian services. According to serving script theory, service providers such as the hospitality industry needs to ensure controlled and standardized service delivery that meets the expectations of the consumers (Tuomi et al., 2021, p. 247; Foskett et al., 2021, p. 17). When waiters know the serving script, they can become effective service providers, especially in interacting with customers to achieve high-quality service experiences. For example, in an Italian restaurant, the waiter must master and adopt the classical French service. 
Conclusion 
Interacting with various restaurants makes me understand the significance of waiters in creating a brand. From experience and research, waiters possess excellent communication skills, menu knowledge, time management, adaptability, teamwork, attention to detail, and emotional intelligence. 
Action plan
To hone my skills and competencies as a hotelier, I must strive to learn how to communicate effectively, manage my term, become adaptable and pay attention to detail.
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