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Introduction 
The food and beverage industry is a multifaceted sector comprising a range of distinct enterprises that provide a variety of services. Every enterprise possesses a distinctive approach to service provision, thereby necessitating a distinct set of competencies from its workforce.  This reflective essay aims to conduct a comparative analysis of the requisite competencies for a particular job position in the restaurant industry by selecting two distinct types of restaurants.  Moreover, I will furnish illustrations of how the competencies necessary for this employment position in the food service sector may vary depending on the nature of the service being rendered. 
Two Different Types of Restaurants and the Job Role 
The present reflective essay aims to juxtapose the competencies essential for a Food and Beverage (F&B) server position in two distinct restaurant settings, specifically a luxurious fine-dining restaurant and a hotel restaurant. This study aims to conduct a comparative analysis of the requisite competencies for an F&B server position in two distinct hospitality establishments: The Fat Duck, a prestigious fine-dining restaurant located in Bray, England, and the Marriott Hotel restaurant, a global hotel chain with multiple locations. The focus of this analysis is to identify similarities and differences in the skill sets required for this role in these two establishments (Brown et al., 2013). 
Skills Required for F&B Server Job Role 
The position of an F&B server necessitates a range of competencies, including proficient communication abilities, robust organisational proficiencies, and the capacity to multitask with efficacy (Teach, 2021). Furthermore, it is imperative that Food and Beverage servers possess a comprehensive understanding of the menu, food, and beverage preparation and presentation, and possess the proficiency to effectively promote and sell additional products. The capacity to collaborate efficiently within a team is a notable contrast to the proficiencies demanded of food and beverage personnel across diverse restaurant categories (Ranson, 2018). Efficiency and speed are frequently prioritised in fast food or casual dining establishments, where the capacity to perform tasks with rapidity and precision is greatly esteemed (Mazariegos, 2017).  In the context of upscale dining, a collaborative effort among team members is imperative in order to guarantee a cohesive and uninterrupted gastronomic encounter for patrons. The provision of an exceptional dining experience requires close collaboration between fine dining servers, chefs, sommeliers, and other front-of-house personnel to ensure that all facets of the service are executed with utmost precision (Cousins et al. 2011). 
The competencies necessary for a Food and Beverage server position in a luxurious fine-dining establishment such as The Fat Duck exhibit notable distinctions from those required in a restaurant situated within a hotel, such as Marriott. At The Fat Duck, the Food and Beverage server is required to possess comprehensive familiarity with the menu and the constituent components employed in every dish (Goldstein, 2018). The dining establishment provides a menu that is experimental in nature, and it is expected that the Food and Beverage server possesses a comprehensive comprehension of the methods of preparation and display of each dish in order to furnish patrons with a fully engaging dining encounter. By way of comparison, the F&B Server at Marriott Hotel is anticipated to furnish patrons with prompt and effective assistance, accommodating the requirements of lodging visitors who may be pressed for time (Foskett et al. 2021). 
Impact on F&B Employee's Skill Set and Restaurant Operations 
Variations in the skill sets necessary for the position of a Food and Beverage (F&B) Server across diverse restaurant categories can have a significant impact on both the F&B personnel’s competencies and the operational aspects of the restaurant. In an upscale gastronomic establishment such as The Fat Duck, the Food and Beverage Server's duties are highly specialised, necessitating a comprehensive comprehension of the menu and the constituent components of each dish to effectively attend to the patrons' requirements. In contrast, the role of the F&B Server at Marriott Hotel is characterized by a more generalized set of responsibilities, which necessitates the possession of strong communication skills, multitasking abilities, and an efficient approach to customer service (Brown et al., 2013). 
Conclusion  
To sum up, the competencies necessary for a position as an F&B Server in diverse restaurant settings exhibit notable differences, as upscale fine-dining establishments demand more specialised expertise while hotel restaurants necessitate more generalised proficiencies. The variations in the food and beverage industry influence the skill set of the F&B staff and the operational procedures of the restaurant. In upscale fine-dining establishments, specialised knowledge is imperative, while generalised knowledge is essential in hotel restaurants.
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