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Food and beverage employees need to adopt different types of skills and knowledge to provide better services to customers. This reflective essay has chosen two different categories of restaurant businesses in the UK which are Dishoom and China Tang restaurants. Both of these restaurants are situated in the London city. Dishoom is a type of Indian food base restaurant another hand China Tang is completely based on Chinese food. The waiter is the job role that will discuss throughout the essay. As per my experience, the job role of water completely depends on the restaurant types of the location of the restaurant (Cousins, 2020). For example, Dishoom is Indian food and culture-based restaurant and most of the customers will come from different places in India. So waiters, need basic knowledge regarding the hospitality and greetings procedure of the Indian continent otherwise customer satisfaction will decrease which also affects the business (Davis et al. 2018).  
So the business pattern and types of services have the best influence on changing food and beverage employment skills. So the water of the Dishoom restaurant needs some extra knowledge and experience for the greeting and some time may need to learn the local language also to surprise the customers (). In terms of taking food orders and food service also needs to consider the Indian vibe otherwise may affect the business. The most important thing to manage a business organization is to acquire skills because without skills it is not possible to achieve business success. Food and water services require staff with experience and skills. If the employees have experience, it is possible to achieve quick success in the workplace, so the organization should hire people with experience and skills. If the customer is properly served, the organization will grow rapidly, due to which it is possible to achieve economic success quickly. To provide food and water, workers must be skilled and experienced because without experience, food and water cannot be provided. Business organizations should hire people with skills and experience while hiring employees because there is no substitute for experience and skills for the development of the organization. In modern times, business organizations make decisions and plans to hire skilled workers because through skills, it is possible to serve the customers properly.  China Tang restaurant names indicate the Chinese vibe in the restaurant's foods and services (Lanza, 2020). This is also situated in London City, it typically offers Cantonese cuisine and this is the focal point of this restaurant.  So the waiter needs highly skilled than the Dishoom restaurant to offer more professionalism and services to the customers. Wine pairing and Cantonese cuisine are the two important parts of this restaurant and the waiter should be able to get adequate knowledge regarding these two vital aspects (Johnston, 2012). The lack of knowledge may impact the getting order from the customers. This a very bad aspect of the restaurant business that’s why one needs to be an expert on this for better service to the customer (Brown et al. 2013). Along with the Cantonese dishes it offers different Chinese spirits and wines so a waiter must be needed such a good knowledge in the wine and spirits sectors. In general, a waiter needs some basic education and rules for the hospitality and food and beverage-related job. Specialised restaurant services always offer something different from that of competitors that’s why different changes in a restaurant must be needed. Skill and knowledge should be updated accordingly by the business organisation otherwise it will negatively impact the business. In terms of the Dishoom restaurant experience, it wants to provide some kind of environment and food facilities which are more related to the old café (Motarjemi and Lelieveld, 2014). So, every employee should need to retro dress set-up and decorations to attract regional customers. Dishoom is a fast-paced working environment and needed to develop and adopt this particular skill to provide services as a waiter. Also, a waiter needs to ability to work with a team for the handling of huge customer rush (Zutshi, 2019). China Tang is a kind of fine restaurant and has table-side serving facilities for some food items. So these special skill is must be needed to employed as a waiter at the China Tang restaurant. As per the organisational business strategy of China Tang, it works to attract both regional and international customers (Cousins et al. 2011). So, multi-lingual skills are an essential part of the China Tang restaurant waiters. Overall, the above discussion and findings revealed that food and beverage employees' skill has to be changed for the business pattern and better customer satisfaction. The employee's skills changes mostly depend on that restaurant and it is types of services.
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