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Title: Comparing the role of a bartender in Fine Dining Vs Casual Dining Restaurant

Introduction
There are a wide variety of jobs available at any given restaurant, from fast food drive-thrus to fine dining. There are some jobs that are universal to the restaurant industry, while others are more niche. 
Many different parts work together to make a restaurant successful. There are specific tasks that must be completed by each position in order to keep the business running smoothly. It is essential for restaurant owners to be familiar with every position and its responsibilities. According to Snyder & Cotter (2018), restaurants and their staff will benefit greatly from having clear expectations for each position. Furthermore, it is important to know who can and will take over specific responsibilities in the event that someone in a particular role takes a day off, in order to keep operations running smoothly. Each job, whether it's in the kitchen or the front, has its own set of skills and qualifications.
In this essay, the job roles and skills of bartenders in fine dining restaurants and casual dining restaurant will be compared and contrasted. Bartending is a combination of art and science that calls for special training and knowledge. The duties and responsibilities of a barman vary widely from one restaurant to the next. Although bartenders in both fine dining and casual dining restaurants need the same set of fundamental skills, the nuances between the two settings and their respective roles are what truly set them apart (Paris & Leroy, 2014).

There are some common skills set for a bartender working in either a casual dining or a fine dining restaurant and they include: 
Basic Mixology Skills: Understanding how to mix, garnish, and serve alcoholic beverages to suit individual tastes and restaurant recipes is considered "basic mixology."
Customer Service Skills: Customers are talked to, orders are taken, and happiness is guaranteed as part of customer service.
Cash Handling Skills: Accurately handling monetary currency, such as cash and credit card payments.
Hygiene Skills: Ability in hygiene maintaining a spotless bar and satisfying all health and safety regulations.
Physical Stamina Skills: Both work requires physical exertion, including standing for long periods of time and carrying heavy kegs or boxes, so employees must be in good shape.
Knowledge of Alcohol Laws: A thorough understanding of alcohol legislation is essential for ensuring that the bar complies with all applicable laws governing the service and sale of alcoholic beverages.

However, there are some differences in their skills based on whether they are working in a fine dining or a casual dining environment: 
Customer Service Skills
Fine dining restaurants place a significant emphasis on the role of the barman, as they are not solely responsible for serving beverages, but also play a crucial role in cultivating an elevated and sophisticated atmosphere. Bartenders are expected to exhibit a high level of professionalism, prioritising the provision of attentive service to guests (Jones, 2009). According to Kapoor and Weygandt (2017), bartenders are typically required to adhere to a specific dress code or wear a uniform, which is often determined by the restaurant's setting.
On other hand, casual dining restaurants maintain a degree of professionalism while fostering a more relaxed ambiance. Bartenders frequently enjoy greater flexibility in their choice of attire and are able to partake in more informal conversations with patrons. In a relaxed setting, there is typically greater opportunity for informal conversations and establishing a positive relationship with frequent patrons (Powers, 2018).
Mixology & Presentation Skills
Fine dining restaurants often offer beverages that are characterised by their complexity and sophistication (Jones, 2009). According to Caldwell (2019), bartenders are required to possess a comprehensive understanding of mixology, enabling them to craft customised cocktails that may not be listed on the menu but align with the preferences of the patrons. 
On other hand casual dining restaurants require bartenders to craft delectable beverages, albeit with less emphasis on the creation of customised cocktails. The emphasis of the presentation could be shifted towards the functionality aspect, prioritising it over the aesthetics.
Serving skills 
Fine dining restaurants require their bartenders to possess extensive knowledge and expertise in a wide range of wines, spirits, and liqueurs. The individuals in question should possess the ability to provide recommendations for suitable beverage pairings in conjunction with the culinary offerings of the restaurant, as well as demonstrate a comprehensive understanding of the subtleties inherent in different types of alcoholic libations (Mulkeen, 2020).
In casual dining environments, although familiarity with beverages is crucial, the level of expertise necessary for pairing or possessing intricate knowledge of uncommon spirits may not be as extensive (Lane, 2013).
Conclusion
In my personal opinion and as a reflection, the roles and responsibilities of bartenders in fine dining and casual dining restaurants exhibit notable distinctions, which can be attributed to the divergent expectations and atmospheres prevalent in these respective settings. Both roles are indispensable in their own regard, necessitating a distinct combination of skills and attitudes to effectively serve their respective clientele.
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