

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?
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[bookmark: _Toc135209484]Introduction
This reflection essay compares the skills needed for a particular work function in two kinds of restaurants. To examine whether company and service type affect skills. Gibbs' Reflective Cycle will guide my thoughts, observations, and experiences in this task. I will choose a work position from two restaurants for this purpose. First, I'll investigate and assess restaurant work abilities. I'll then compare the restaurants' requirements for skills for this position. I'll also show how this job's abilities may vary by service. Explain how these gaps affect Food & Beverage personnel's skills and restaurant operations.
[bookmark: _Toc135209485]Description
In this self-reflective paper, I'll compare and contrast the abilities necessary to fulfil the duty of a waiter or waitress in two distinct categories of restaurants: a high-end dining establishment and a quick food chain (Cousins, 2020). I will investigate the possibility that the needed skill set changes depending on the service provided.
[bookmark: _Toc135209486]Feelings
Before this experience, I had always been fascinated by how the criteria for working as a waiter or waitress in high-end eating facilities would vary from those working in fast-food restaurants (Davis et al., 2018). During my investigation, I couldn't help but be captivated by the possible variations and obstacles in any scenario. After researching and thinking about how my personal experiences fit the bigger picture, I was inspired to learn more about this subject.
[bookmark: _Toc135209487]Evaluation
The waitstaff at fine dining restaurants must have strong communication and interpersonal skills (Johnston, 2012). This is especially true in more formal settings. They need to exhibit a high degree of expertise, have extensive knowledge of the food and the wine pairings, and deliver personalised service to make the dining experience unforgettable (Brown, 2013). On the other hand, when it comes to fast-food businesses, speed and efficiency are seen as the most essential qualities. The capacity to manage substantial order quantities, multitask, and perform well under pressure will become more critical.
[bookmark: _Toc135209488]Analysis
The various kinds of service that fine dining establishments and fast food restaurants provide are responsible for the disparity in the standards that must be met at each type of establishment. In restaurants that serve excellent cuisine, attention to detail, accuracy, and the cultivation of an opulent ambience are of the utmost importance in achieving the desired effect of providing a refined and elegant dining experience (Motarjemi and Lelieveld, 2014). To do this, the wait staff has to have significant product knowledge, which includes a grasp of sophisticated meal preparations and the best wine pairings.
The provision of speedy service and the effective management of high throughput of customers are two of the top priorities for fast-food businesses. The emphasis is placed on both speed and precision, and it is anticipated that the staff will be able to manage a high turnover rate. Adaptability, the capacity to work effectively in a fast-paced setting, and the ness to effectively collaborate with others are thus highly regarded talents in this context (Wood, 2013).
Considering my part in this investigation, I've realised that my previous work in both kinds of businesses has equipped me with significant knowledge and perspective. My experience in high-end dining honed my capacity for nuanced communication, careful focus on detail, and individualised service, all of which I can now provide to my customers. In contrast, working at fast-food franchises equipped me with the skills to perform well under pressure, juggle many tasks simultaneously, and coordinate well with other group members (Walker, 2017).

[bookmark: _Toc135209489]Conclusion
From my research, I've realised that the skills necessary to succeed in the Food & Beverage industry vary widely depending on the establishment and the service it provides. Professionalism, depth of product knowledge, and keen observational abilities are all highly valued at fine dining places. Fast food restaurants value quickness, effectiveness, multitasking, and employee cooperation. To effectively utilise this information in the future, I want to train myself in a wide range of skills that may be applied to both high-end and casual eating. One way to do this is to improve my flexibility and adaptability in the workplace and my ability to juggle several tasks without sacrificing quality.

[bookmark: _Toc135209490]Action Plan
I'll seek opportunities to get experience in various food service businesses to improve my abilities. This can include taking part-time jobs at several restaurants or training courses that concentrate on the particular skills needed in each environment (Zutshi, 2019). To keep current on the newest trends and best practices in the food and beverage sector, I will also actively network with experts in the field, look for mentoring, and use internet resources.
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