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Introduction
[image: The 6 Stages Of Gibbs Reflective Cycle- A Complete Guide - DigitalGpoint]Utilizing the Gibbs Reflective Cycle, I will investigate the various skill sets required for Food & Beverage employees in various types of restaurants in this reflective essay (The University of Edinburgh, 2020). I will use personal reflections, observations, and experiences to examine how the kind of business and service provided influences the skills required for success in the industry by examining a specific job role in two distinct establishments. I chose a Fine Dining Restaurant and a Fast-Casual Eatery for my comprehensive analysis, focusing on the server position, which is common in both establishments. I will be using Gibb’s Reflective cycle for completing the task as per below-
Figure 1: Gibb’s Reflective Cycle (The University of Edinburgh, 2020)
Gibb’s Reflective Cycle
Description: Through examination and individual experiences, I distinguished key abilities expected of servers, including correspondence, item information, client care, performing multiple tasks, collaboration, and meticulousness. The servers at the fine-dining establishment were expected to have a thorough understanding of the products they served, including culinary concepts, ingredients, and wine pairings (Johnston, 2020). They were expected to make individual recommendations, comprehend intricate menus, and provide high-quality customer service in an elegant and sophisticated manner. It was essential to maintain the opulent atmosphere by paying close attention to specifics like the placement of silverware and the table setting. In contrast, the emphasis at the fast-casual restaurant was on speed, efficiency, and a more casual atmosphere. While client assistance stayed significant, the servers expected to succeed in speedy request taking, precision in food conveyance, and dealing with high volumes of clients. Due to the rapid turnover of customers, adaptability and the capacity to work in a fast-paced environment became essential skills.
Feelings: Pondering my encounters, I review a feeling of tastefulness and complexity in the fancy eatery, where I felt an individual drive to convey remarkable client care in a refined setting. The chance to grow my insight and interface with clients on a more profound level was fulfilling (Liu, 2019). Interestingly, the quick easygoing diner gave an alternate sort of fervour, with its high-speed climate and the requirement for fast reasoning and productive help. Albeit the degree of individual connection was restricted, the capacity to deal with a high volume of clients and keep a well-disposed disposition was testing at this point satisfying.
Evaluation: I recognized the advantages and disadvantages of each setting after weighing the advantages and disadvantages of the experiences. In top-notch cafés, the accentuation on item information and refined assistance gave an open door to self-awareness and expert turn of events. However, it also presented difficulties, such as the requirement for extensive preparation and the pressure to uphold an impeccable standard. In fast-casual establishments, the rapid customer turnover and focus on efficiency presented a different set of challenges. While it required adaptability and multitasking skills, there was limited room for personal interaction and deeper connections with customers (Quinn, 2021).
Analysis: Analyzing the situations encountered in each setting, I realize that the type of service offered greatly influences the required skill set of Food & Beverage employees. Fine dining establishments demand a higher level of formal communication, refined product knowledge, and attention to detail to create a luxurious and personalized experience (O’Neill, 2019). On the other hand, fast-casual eateries prioritize speed, efficiency, and the ability to handle high volumes of customers, requiring adaptability and strong multitasking abilities.
Conclusion: Through the use of the Gibbs Reflective Cycle, I have gained a deeper understanding of the variations in skill sets required for Food & Beverage employees in different types of restaurants. The type of business and service offered directly impacts the necessary skills, with fine dining establishments emphasizing refined communication and attention to detail, while fast-casual eateries prioritize efficiency and adaptability (Murphy, 2019). Recognizing these differences allows individuals in the industry to develop the appropriate skills and thrive in various restaurant environments.
Action Plan: In moving forward, I will continue to explore opportunities in different types of restaurants to further develop my skill set. By seeking out experiences that challenge me to adapt and learn new approaches, I will enhance my versatility as a Food & Beverage professional. Additionally, I will proactively seek professional development opportunities to strengthen my communication skills, product knowledge, and efficiency, allowing me to excel in any restaurant setting.

Overall, the Gibbs Reflective Cycle has provided valuable insights into the diverse skill sets required in the food and beverage industry. By embracing these variations and continuously learning and growing, I will be better equipped to meet the demands of different restaurant environments, ensuring success and personal fulfilment in my career.
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