Does the required skill set of a Food and Beverage employee change, based on the type of business and the type of service that is offered?
Student’s name: Andreea Ursu
Student’s ID:2227582
Lecturer’s name:Ffion Cumberpatch
Word count:814
Introduction
Introduction
In this reflection essay, I will delve into the intriguing world of the food and beverage sector and explore how the skill set needed for a certain job role may change depending on the type of restaurant and the service being provided. I want to analyse and contrast the skill requirements for various job roles and throw light on how these variations affect both the employees and the overall operations of the restaurants by drawing on my own reflections, observations, and experiences.


Selection of Restaurants and Job Role
For this investigation, I have opted to contrast two different kinds of eateries: a fine dining restaurant and a casual fast-food chain (Hawley, 2022). The chosen position shared by both establishments is that of a server, who attends to patrons, takes orders, and provides an amazing dining experience.
Research and Evaluation of Required Skills
A server in the restaurant sector should have a variety of core skills, according to extensive study. These include good multitasking skills to manage many tables, strong communication skills to communicate with visitors, a thorough knowledge of the menu and ingredients, and the capacity to maintain composure under pressure (forbes, 2020).
Comparing and Contrasting Skill Requirements
While some talents are necessary in all types of restaurants, there are differences between the skill sets needed for servers in fine dining places and fast food businesses. The level of complexity and refinement required of waiters in a fine dining environment is higher. To create a formal dining setting, they must be skilled at wine pairing, have in-depth knowledge of gourmet delicacies, and project a professional demeanour (Baldelomar, 2017). In contrast, servers at a casual fast-food business place more of an emphasis on efficiency and speed. They must prioritise rapid service, manage a high volume of orders, and be knowledgeable with the menu options.
Impact of Service Type on Skill Set
The skill set needed for food and beverage personnel greatly depends on the sort of service provided. To deliver a memorable experience at fine dining, where individualised service and attention to detail are essential, servers must perfect the art of tableside presentation and engage in persuasive dialogue. It's crucial to be able to anticipate guests' wants and satisfy their unique tastes. Contrarily, casual fast-food companies place a premium on efficiency and speedy service. In order to keep customers satisfied in a busy setting, servers must have great time management skills, exhibit competence in order taking and processing, and guarantee order accuracy (salesforce, 2023).
Implications for Food & Beverage Employees and Restaurant Operations
For workers in the food and beverage industry as well as for overall restaurant operations, the variances in skill requirements have important ramifications. To develop sophisticated skills and expertise among its waiters, fine dining restaurants frequently make significant investments in training programmes. This dedication to perfection improves the dining experience, draws in discerning patrons, and sets the restaurant apart from its rivals. Fast and accurate service is prioritised in informal fast-food businesses, which results in simplified processes, high turnover rates, and a focus on cost-efficiency.
Personal Reflection
I had the fantastic chance to obtain first-hand experience in both formal dining rooms and laid-back fast-food restaurants throughout my career as a server. Every setting has its own special difficulties and required a particular set of talents from me. It was enlightening to work in a fine dining restaurant. The level of refinement and attention to detail required were extraordinary. I developed the ability of delicately presenting dishes to visitors at the table while elegantly detailing each component. I not only acquired the expertise but also a great passion for matching fine cuisine with the ideal wine. I absorbed myself in the enormous menu, learning the subtleties of each dish, its components, and the methods of preparation Contrarily, casual fast-food restaurants place a higher priority on efficient operations and lower costs. Speed and precision are prioritised, which results in effective processes, rapid turnover rates, and consistent client satisfaction. Customers will have a flawless and quick dining experience thanks to the essential skills in this environment, which are in line with the operational objectives. Therefore, my experience working as a server in both formal restaurants and more informal fast-food restaurants brought to light the different skill sets required by each venue. My gourmet expertise, personal service skills, and attention to detail were improved by the fine dining institution. In contrast, working at the fast-food restaurant improved my productivity, time management, and stress tolerance.


Conclusion
In conclusion, depending on the type of business and the service offered, different skill sets are indeed needed for food and beverage workers. The distinctions between the skills required of waiters in a fine dining establishment and a fast food chain are highlighted. The total eating experience is shaped by these variances, which have a substantial impact on both the staff and the restaurant operations, adding to its success.
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