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[bookmark: _Toc136099166]Introduction:
There's an extensive number of restaurants and cafes on the market, all offering their own distinctive dining experiences and luxuries. A server or waiter in the food and beverage industry may need an alternate set of skills based on the business and the kind of service they provide. The purpose of this introspective essay is to compare the skills necessary for a server/waiter at two types of restaurants in the United Kingdom: fast food restaurant Domino's Pizza and casual dining restaurant Bella Italia. This study will use participants' own incidents, recollections, and experiences to provide light on how personnel and restaurant operations are influenced by differences in skill sets.

[bookmark: _qsfxk1q4oi2r][bookmark: _Toc136099167]Skills Required for a Server/Waiter Role:
People functioning as servers or waiters in establishments play a crucial role in providing customers with a memorable and enjoyable eating experience. Competencies such as excellent communication abilities, multitasking aptitude, interpersonal skills, in-depth product knowledge, and meticulous attention to detail are required for this role (Tourky et al, 2020). Domino's Pizza and Bella Italia both place a premium on certain skills, however, the two may not emphasize or execute these qualities in the same ways.

[bookmark: _jg0jvhkrhkk3][bookmark: _Toc136099168]Comparing the Server/Waiter Role in Domino's Pizza and Bella Italia:
[bookmark: _70yusdjy76d][bookmark: _Toc136099169]Fast-paced Environment of Domino's Pizza:
Domino's Pizza puts its emphasis on speed and accuracy when it comes to the work of its servers and waiters. Quickness, accuracy, and the ability to collaborate in sync consistently are all skill sets that should be cultivated. Domino's servers need to be able to handle many orders at once, navigate online delivery systems, and communicate effectively with the kitchen staff. They need to know the menu through and out so they can answer queries from consumers and upsell related goods quickly and accurately. The primary focus is on maintaining timely delivery and client fulfillment for fast food establishments.
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[bookmark: _2zjs5w22lx1v][bookmark: _Toc136099170]Skill Development:
Domino's Pizza servers excel within fast-paced environments, acquiring the ability to multitask, prioritise, and problem-solve well despite the pressures of their jobs (Tourky et al, 2020). They learn how to efficiently employ electronic platforms that streamline the taking of orders and monitoring of shipments. On the other hand, the servers at Bella Italia contact clientele often to polish their interpersonal and communication skills, increasing their ability to provide individualized service and build connections to diners.
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The quality work that is done by a company is directly connected to the distinct sets of abilities its employees possess. Domino's key goal is ensuring customer happiness via timely delivery by providing rapid and effective delivery services. To improve client satisfaction and loyalty, Bella Italia places a premium on communicating with its patrons and making referrals.
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The profitability of a restaurant's operations depends heavily on the skills required of its servers and waiters. The efficiency of the delivery procedure at Domino's Pizza relies significantly on the skill of the servers who take orders and who work closely with the kitchen crew (Nicholson, 2021). Bella Italia's upselling success is entirely attributable to the servers' product expertise and interpersonal abilities. In addition, the reputation and success of the company can benefit greatly from their attentive attention to customers.


[bookmark: _jjm0bq2srf82][bookmark: _Toc136099173]Conclusion:
The skills expected of a Food & Beverage worker, and a server/waiter in particular, vary depending on the business and the service that is provided. Companies like Domino's Pizza and Bella Italia are good illustrations of this phenomena since they have substantially different skill sets as well as procedures in place as a result. While Domino's values speed and efficiency in operations, Bella Italia is more concerned with creating an enjoyable meal for its patrons. A skilled and adaptable workforce is a necessity in the varied food service industry, and an awareness of these characteristics allows for the development of customized educational efforts and job approaches.
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