

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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Introduction 
The main purpose of this journal is to compare and contrast the server’s job in two different types of restaurants. First restaurant is fine dining restaurant and the second is a fast-food restaurant. In service industries where employees interact directly with customers to deliver services, it is especially desirable to empower frontline workers.                                                                                                        As a restaurant server in every type of restaurant the most important skills are to know how to work as a team, to know how to communicate with all departments, to know how to use the money by understanding the numbers, to understand the costumers needs, to know how to manage the time, to stay calm under stress and to be able to make diverse tasks simultaneously. (Deb, 2023)
Main body
The abilities needed to be a waiter at a fine dining establishment are different from those needed in a fast food establishment.                                                               For those who are unfamiliar, fine dining can be challenging and enigmatic. Most other customer service etiquette can be picked up naturally, but even so, it is essential to learn a number of formal dining traditions and regulations. (WebrestaurantStore, 2021) An employee of a posh restaurant who serves fine dining is known as a fine dining server. A capable server will take orders, input those orders into a computer, serve meals to customers, engage in conversation with diners, and of course, present the check to each table at the end of a meal. While this job may appear straightforward when you watch an experienced server in action, it is not the same as working as a server in a diner. There is a good reason why upscale eateries are high-priced. (Brett, 2021) For example, a fine dining restaurant may require its servers to have a high level of knowledge about the menu, including information about the ingredients, cooking techniques, and wine pairings. In addition, they may need to have a sophisticated and polished demeanour, be skilled at tableside service, and have excellent communication skills. (Resumecat,2022)        In a fine dining restaurant, the server needs to check everything on the table and the lighting, to know how to setup the table setting. After the guests arrived, the server also needs to present the menu and the list of the drinks available, to inform them about the special dish available, to ask about any other dietary requirements. (WebrestaurantStore, 2021)                                                                                      On the other hand, a fast-food restaurant can demand that its staff members have good customer service abilities, be able to work in a busy and stressful setting, be able to manage cash registers, and be able to use kitchen equipment. (Di,2021) Also the server must be outstanding at customer service, but they do not need to be as knowledgeable about the dish or wine pairings. Instead, the server must be capable of working fast and effectively, accepting both cash and credit card payments, and managing a large number of clients. Additionally, they must be well-versed in food allergy management techniques and legal requirements governing food safety. (Workstream, 2023)                                                                                              Overall, the skill set required of a food and beverage employee might vary depending on the type of business and the sort of service supplied, and it's crucial for staff to have the required knowledge and expertise to deliver superior customer care.
 Conclusion
In conclusion: Yes, the skill set required of a food and beverage employee varies based on the sort of business and the type of service provided. The contrasts in the kind of services provided by these two restaurants have a considerable impact on the abilities required for the employment of a server. The focus of a fine dining restaurant is on creating an amazing dining experience, and the server is an important element of that experience. (La Dame de Pic,2023) In contrast, the focus of a fast-food restaurant is on speed and efficiency, and the server's responsibility is to give clients with prompt and polite service. (Marc, 2014)
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