[image: ]











Food & Beverage Operations (BMIH4002)
Assignment 01: Reflective Essay


Word Count: 740



 Andreea-Mariana Stoican 

2221000










Introduction
I will use personal thoughts, observations, and experiences throughout this essay to learn more about the topic.
Selected Restaurants and Job Role
I selected a high-end restaurant with fine dining and a fast-food chain. In both places, a server's job is to communicate with customers, take their orders, bring them their food, and ensure they have an overall good time.

I chose "The Fat Duck" in Bray, Berkshire, as a high-end fine dining restaurant in the UK. The Fat Duck is a three-Michelin-star restaurant run by Chef Heston Blumenthal. It is known for its creative and entertaining way of serving food. The restaurant is a great place to eat because of its excellent service, attention to detail, and focus on making unique and memorable meals.

"Pret a Manger" is my choice for a casual fast-food company in the UK that puts training for its servers first. Pret a Manger is a popular grab-and-go restaurant known for its fresh, hand-made sandwiches, soups, and other foods. The company puts much effort into teaching its employees, called "Team Members," how to give helpful and quick service. Pret a Manger is dedicated to giving customers good food and a great experience, and their well-trained and friendly servers show this.
Skills Required for a Server Role
In the restaurant business, a server's skills go beyond just bringing people their food. It takes professional skills and the ability to get along with others (Hills, 2020). Some essential skills for a server are good communication, the ability to do multiple things simultaneously, product knowledge, time management, problem-solving, and working well with others (Hwang et al., 2022).

Comparison of Required Skills in Different Restaurants
In a high-end fine dining restaurant like "The Fat Duck," servers are expected to know much about the menu, foods, and wine pairings. They must show good conversation skills and an air of respect and knowledge when talking to people. Fine dining places often emphasise paying attention to details and giving personalised service (Hight & Park, 2019). This means that servers must be careful, think ahead, and know how to handle complicated orders or special requests.

On the other hand, servers at a casual fast-food company like "Pret a Manger" focus primarily on being fast and efficient. Even though servers still need to know the basics about the product, servers might need a different level of experience than in a fancy dinner setting (Hight & Park, 2019). When working in a fast-paced workplace, servers need to be able to handle more than one thing at once. This is because servers must take care of multiple orders simultaneously to ensure food is delivered quickly and keep the fast-food process going. Communication in this situation is often short and straight to speed up the ordering process and keep things running smoothly.
Impact of Service Type on Food & Beverage Employee's Skill Set
The different kinds of service significantly affect the skills that Food and Beverage employees, particularly servers, need to have (Brewster & Wang, 2020). In high-end restaurants like "The Fat Duck," the focus is on good service and attention to detail. This means that servers need excellent communication skills, a wide range of knowledge, and excellent problem-solving skills. It is essential to cater to each person's tastes and offer personalised experiences. Because of this, these businesses often spend more on training programmes to help their employees learn the skills they need (Hwang et al., 2020).

On the other hand, fast-food chains like "Pret a Manger" focus on speed and efficiency regarding customer service. Servers must be able to handle many people at once, switch between tasks well, and work quickly (Basnyat et al., 2021). The main goal is to provide reliable service quickly, which requires good time management and teamwork skills.
Conclusion
The skills a Food & Beverage worker needs to change depending on the type of business and service it provides. The type of service affects what kind of product understanding, conversation style, attention to detail, and ability to solve problems Food & Beverage workers should have. The server job is an excellent example since the skills needed for a high-end fine-dining restaurant and a relaxed fast-food chain are different. Understanding these differences is essential for workers and companies because it lets them create training programmes and hire people with the right skills for a given business and type of service.
























References
Basnyat, S., Che, I.T., & Ip, K.H. (2021). Gender roles and the commodification of beauty and physical attractiveness in restaurants: Perspectives of female servers. Tourism and Hospitality Research, 21(4), 447-460.

Brewster, Z.W., & Wang, L.I. (2020). Explicit expression of anti-black biases in the full-service restaurant industry: Legal responsibilities and risks. International Journal of Hospitality Management, 85, 102435.

Hwang, J., Park, S., & Kim, I. (2020). Understanding motivated consumer innovativeness in the context of a robotic restaurant: The moderating role of product knowledge. Journal of Hospitality and Tourism Management, 44, 272-282.

Hight, S.K., & Park, J.Y. (2019). Role stress and alcohol use on restaurant server’s job satisfaction: Which comes first? International Journal of Hospitality Management, 76, 231-239.

Hills, M. (2020). In search of “Hestonthusiasts”: Heston Blumenthal’s liminal celebrity chef status and hybridized fan practices. In Eating Fandom (pp. 31-44). Routledge.

Hwang, J., Kim, H.M., & Kim, I. (2022). The antecedent and consequences of brand competence: Focusing on the moderating role of the type of server in the restaurant industry. Journal of Hospitality and Tourism Management, 50, 337-344.

Kim, E., & Tang, L.R. (2020). The role of customer behavior in forming perceived value at restaurants: A multidimensional approach. International Journal of Hospitality Management, 87, 102511.

Staley, L., & Jucker, A.H. (2021). “The uh deconstructed pumpkin pie”: The use of uh and um in Los Angeles restaurant server talk. Journal of Pragmatics, 172, 21-34.

Theis, D.R., & Adams, J. (2019). Correction: Differences in energy and nutritional content of menu items served by popular UK chain restaurants with versus without voluntary menu labelling: A cross-sectional study. Plos One, 14(12), e022670


image2.png
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David




