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[bookmark: _Toc135224644]Introduction
There are numerous types of restaurants that exist around the world. Even though there are some similar types of jobs exists, the implications of these jobs differ significantly from each other. The journal report tries to analyse precisely that. It analyses two types of restaurant business in the context of one job role. It also goes through how the job roles differ from each other and how different skillset are required for the jobs. And lastly, it also analyses how it affects the restaurant business. 


	[bookmark: _Toc135224645]Different Types of Restaurants
· Fast Food Restaurants
· Casual Dining Restaurants
· Coffee Shops
· Family Style Restaurants
· Buffet Restaurants
· Seafood Restaurants
· Fast Casual Restaurants
	Different Types of Restaurant Jobs
· Restaurant Manager
· Assistant Manager
· Shift Supervisor/Leader
· Chef
· Line Cook
· Waitstaff
· Cashier
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This journal report will take Fast Food Restaurants and Casual Dining Restaurants as reference points. The job role of a Waitstaff will be analysed by varying different skill sets requirements. 
[bookmark: _Toc135224647]Casual Dining Restaurants
The waitstaff at casual dining restaurants plays a more integral role in the whole dining experience (Wheelhouse, 2019). They go out of their way to make each customer feel special by doing things like greeting them by name, showing them to their seats, and explaining the menu in great detail. They serve customers, accept orders, assure their pleasure, and deal with special needs such food allergies and intolerances. They might also upsell you on wine or a daily special. In casual dining restaurants, the waitstaff is educated to create an atmosphere that makes customers want to stay and linger over their meals.
[bookmark: _Toc135224648]Fast Food Restaurants
Fast food restaurants, on the other hand, are made for speedy service, thus the waitstaff's responsibilities are streamlined accordingly. Customers at many fast-food restaurants put their orders at a counter, and the idea of a waiter or waitress delivering meals to patrons' tables is foreign to them. It is not uncommon, however, for fast food restaurants to deliver orders to customers' tables after they have been placed at the counter (Voegele, 2018). They're also in charge of making sure the tables are cleared and set for the following order.
[bookmark: _Toc135224649]The Skillsets Required 
The skill set needed by waitstaff in each location is strongly impacted by the differences in service manner between casual dining establishments and fast-food joints.
[bookmark: _Toc135224650]Casual Dining Restaurants
Due to the high amount of connection with customers at casual dining restaurants, waitstaff must possess excellent interpersonal and communication skills (Rutherford, 2018). They should be able to answer questions regarding the menu items, recommend items, and accommodate special diets. Their organizational and multitasking skills are put to the test as they oversee several tables at once. They need to be convincing and have a sales attitude because upselling is standard practice. They must be able to remain calm and friendly under pressure in an always-active workplace.
[bookmark: _Toc135224651]Fast Food Restaurants
Fast food restaurants, on the other hand, require a different set of skills centered around speed and efficiency (Pins, 2014). The waitstaff needs to be swift, flexible, and precise in their handling of a large number of orders. The staff is responsible for keeping the restaurant tidy and ready for the next client at all times. Working effectively with others is essential because of the high volume of customers and the need for constant service. Good customer service skills are still required; however they are less crucial than in casual eating due to the reduced level of client engagement.
[bookmark: _Toc135224652]Impact on Restaurant Operations
The operations of fast-food restaurants and casual dining restaurants are significantly impacted by the different skill sets needed by waitstaffs.
[bookmark: _Toc135224653]Casual Dining Restaurants
A complete dining experience is the main goal of casual dining restaurants (Dźwigoł, 2015). This calls for a well-oiled machine, with the waitstaff playing a crucial role in guaranteeing happy diners with their individualized attention. The restaurant's success or failure hinges on the wait staff's ability to multitask, upsell, and provide personalized service to diners.
[bookmark: _Toc135224654]Fast Food Restaurants
Fast food businesses, on the other hand, prioritize swiftness and effectiveness. Waiters need to be able to multitask, deal with a large volume of orders, and keep the restaurant clean and ready for the next client (Kotschevar, 2019). The restaurant's capacity to serve a large number of guests, especially at peak periods, depends on how well they perform their jobs.



[bookmark: _Toc135224655]Conclusion
Whether a restaurant provides fine dining or fast food has a significant impact on its operations and the abilities its waitstaff must possess. Understanding these differences is critical for effective personnel selection, instruction, and management. Because the waitstaff's familiarity with these inclinations has a direct bearing on the restaurant's bottom line, it's crucial that they have a good understanding of them.
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