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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?

Yes, the required skill sets change on the type of business and the type of service offered, but the base foundation remains unchanged i.e., dealing with foods and drinks. To talk further, we have to look into the involved businesses, including licensed restaurants, unlicensed restaurants and cafes, takeaway food shops and mobile food stands, and accommodation, and beverage serving businesses. In licensed restaurants, meals are provided for consumption along with alcoholic drinks to accompany them which requires the knowledge of making/serving drinks. Whereas, in takeaway shops or mobile food stands, employees are required to make and pack food in a manner where customers can have it on the go and the drinks can only be non-alcoholic beverages. In a restaurant, the front-of-house employees need to be well-versed in customer service as achieving customer satisfaction is the primary goal. People expect more in a restaurant, they come to a restaurant to have quality time so as a front-of-house staff of a restaurant you are expected to accommodate customers where they can be able to enjoy the experience provided by the venue. As a food and beverage employee at a restaurant i.e., a kitchen staff, your foods need to be presentable which can fulfil the craving of eyes as well as their hunger. Whereas at a fast-food restaurant people don’t expect that much, they expect their food to be ready in a short period of time so they can have it either quickly or take it on the go. Working at a hotel is slightly different as it comes with added responsibilities. The hotel provides facilities like restaurants in their premise and also room service. Restaurants have fixed time to serve their customers but customers are expected to order room service also outside the restaurant operating time for which the kitchen staff and room service are expected to work in shifts as it can be a 24/7 operation in some cases. 












Choose two different types of restaurants and choose one job role they both have (or similar). 
Research and evaluate the skills required for a specific job role in the restaurant industry. Compare and contrast the skills required for this job role in your chosen restaurants. 
Provide examples of how the skills required for this specific job role in the restaurant industry might differ based on the type of service that is actually offered. Explain how these differences impact the Food & Beverage employee's skill set and the restaurant operations.

We will compare the job role of a waiter/waitress in fine dining and casual dining restaurants. As for casual dining, it is a step up from a fast-food restaurant like McDonald’s where waiters/waitresses come to your table to take your order. The quality of the food is better than the fast food or fast-casual restaurant where you can expect a full bar menu such as wine, beer, and cocktails. The price of the food is in mid-range and the atmosphere is a bit more relaxed usually with the theme of the restaurants. Whereas, in fine dining, the food is made with the highest and most exquisite ingredients, and the food is made by world-class chefs. The waiters/waitresses are given a high level of training and they process a high level of service and knowledge about food, wine, and drinks. 
The skills of a waiter in both establishments are quite similar in general like customer service, POS system, multitasking, memorizing orders, detail-oriented, communication, teamwork, and critical and creative thinking. We can categorize them by saying the casual dining waiting staff are on the intermediate level and the fine dining waiting staff are at an advanced level as their knowledge about the food and service are quite detailed.
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