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   The restaurant industry is diverse, catering to various culinary preferences, different cliental and budgets, occasions, moods and dining experiences. Two contrasting types of restaurants are fine dining restaurants such as Michelin star like Le Manoir, and pub restaurant as Weatherspoon’s. From my personal experience as a waiters perspective, these venues present unique challenges and require different skill sets. This essay explores the skills required for a waiter in these specific job roles, comparing and contrasting their differences and examining the impact on both the employee's skill set and the overall restaurant operations.
   The skills required for a waiter in the restaurant Industry plays an important role in ensuring a seamless experience for customers. Regardless of the Michelin restaurant type, the staff should possess professional skills such as excellent communication, multitasking abilities, attention to detail, and the ability to work well under pressure. However, the specific job requirements can differ significantly based on the type of restaurant they work in.
    Experience in fine dining restaurants demand a higher level of precision and sophistication which helped me to evolve in the industry. Not only on what is served but also the restaurant itself such as the floral arrangements, smells, cleanliness and a smooth layout. The front of house staff seen as ambassadors of the restaurant's reputation for culinary excellence, service and need to act and look perfectly clean, inoffensive perfume, hair and nails tidy. Offering impeccable experience to the customers must possess a deep knowledge and training of the menu, including intricate details about ingredients, preparation techniques, and wine pairings. Excellent verbal communication skills are essential for articulating these details to guests, guiding them through the dining experience, answering their inquiries with confidence and expertise and attention to their needs.
    Michelin restaurants have great importance on presentation and ambiance at the highest standards compared with pubs. Working in fine dinning restaurant, we must maintain a formal presence, and exhibit exceptional etiquette while serving guests was crucial. The ability to anticipate customers' needs was crucial. Furthermore, the discipline and teamwork with the kitchen staff is mandatory to synchronize the delivery of each course on time. Guests of fine dining establishments expect the best. They are usually more financially well off with a delicate taste for experiences giving them a good physiological sense.  
  My first experience as a waiter in a pub restaurant, the skills needed was more relaxed and casual nature differentiating the type of people as economic, social and psychological customers. While communication skills remain important focusing more on interacting with guests, guiding them to available specials, up-selling and promptly addressing any concerns. I was trained in a very short amount of time to be confident in performing well enough to get the job done. Suitable for young students or people starting the industry to perfect their soft skill and start developing their hard skills need for fine dining establishments. This is the path I personally chose, starting in a pub then moving on to fine dining establishments and am now taking a university degree to work on my academic skills. Efficiency in table clearing, setting, and resetting is essential to accommodate a constant flow of customers. These customers frequently go to the pub several times a week as its seen as an affordable way to socialise.
   Comparing the experiences accumulated between them, the level of training, skills and expertise cannot be compared.
   The extensive training required to achieve this expertise affects the overall skills set of the employees, from the first moment the guest enters the establishment to the last moment when the door is opened for them to leave. In contrast, pub restaurants focus more on speed and efficiency, requiring waiters to develop skills related to logistics, crowd management, and rapid service.
   The impact on Michelin restaurants operations is evident in various aspect as: having fewer tables, aiming for a more intimate and exclusive dining experience. This results in fewer guests to attend to, allowing the waitstaff to focus on personalized impeccable service. Whereas pub restaurants handle a high volume of guests, necessitating efficient operations to manage crowds, seating, and food replenishment.
   As conclusion, the roles of waiters in Michelin star restaurants and pub restaurants differ significantly, resulting in distinct skill requirements and impacts on restaurant operations. As a fine dining waiter excel in culinary knowledge, presentation, and personalized service impeccable, require not only soft skills, but also hard skills that need to be trained and perfected such as strong work ethic, language fluences, attention to details, food items description and origin, wine knowledge and the pairings, navigating the restaurant quietly and elegantly. 
In another hand, the experience in pub restaurant, waiter focus on efficiency, crowd management, team work, time management adaptability, conflict management. These establishments rely on strong soft skills. Understanding these differences is crucial for individuals pursuing a career in the restaurant industry, as it allows them to develop the necessary skills and adapt to the specific demands of their chosen restaurant type. 
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