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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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	There are many different types of restaurants that offer people to enjoy food and spend some quality time together. The two types of restaurants that are chosen in this essay are as follows:
· Fine Dining Restaurant: This is the type of restaurant where the customers are provided with high quality cuisine. These establishments are generally upscale and naturally come hand-in-hand with formal services. The customers who have food here enjoy a very sophisticated ambience too (Vo-Thanh et. al. 2022). 
· Fast food restaurants: When the customers crave for food that is not expensive but tasty as well as convenient at the same time, they visit these chain restaurants that offer fast food (Namin 2017).
For a fast-food restaurant, a cashier is known as a till operator. There is one common job role that is common to both these types of restaurants, that is, a cashier. In fine dining restaurants, the customers pay the bill to the cashier who keeps an account of all the financial transaction made at the restaurant and also provides these customers with the best customer service (Tsaur and Lo 2020). A till operator at a fast-food center also has a similar role of taking the orders and collecting the bill in cash from the customers. Since the type of restaurants are different, their job roles differ from each other but nonetheless, the customers expect a certain level of positive experience from these job roles that demands proper communication skills as well as excellent customer service skills.
Therefore, since these job roles are quite similar in their nature of collecting the orders and managing the cash, their job roles may differ basing upon the type of restaurants. 
1) In a fine dining restaurant, the cashier must possess a more sophisticated approach in dealing with his customers since the customers in a fine dining restaurant are generally assumed to hail from a higher social class. For instance, the cashier is expected to clear the doubts of the clients in a fine dining restaurant or even make some suggestions in a polite manner. This type of behavior and job role is not expected from a till operator.
2) Another subtle difference between this similar job role in these two restaurants is that a till operator in a fast-food center must possess high mathematical skills since he may have to handle and manage huge number of orders in a short span of time (Rajput and Gahfoor 2020). Whereas a cashier in a fine dining restaurant may have to deal with different modes of payment that includes credit cards and checks. The number of orders will also not be as huge as in a fast-food center.
3) In a fine dining restaurant, the cashier handles and manages cash over and above to a number of other roles as well such as making recommendations, clearing doubts, paying attention to menu changes as well as preferences of customers (Chen et. al. 2020). In contrast, a till operator only supervises the fact that the customers receive the correct orders since these restaurants are fast paced. 
These differences indeed affect the skills set for the Food & Beverage skills employees as well as their restaurant operations. 
i) In a fine dining restaurant, these employees require a much more focused and intense training and development since they have to deal with the higher-end clientele. They can also be trained in menu knowledge or wine pairing but in a fast-food center, the employees may be only trained in areas such as food handling and managing cash (Jia et. al. 2021).
ii) A fine dining restaurant demand a smaller number of employees, but these employees must be intensely trained and developed. Whereas, in a fast-food restaurant, the employees must be possessing generalized skills, but they must be greater in number so that a large number of clients can be served (Sing et. al. 2021).
iii) Customers expect differently from different types of restaurants. In a fine dining restaurant, clients expect a personal touch from the employees by expecting detailed attention (Khalilzadeh, Ghahramani and Tabari 2017). But in a fast-food restaurant, clients only expect quick service that is efficient as well.
In summary, the differences in skills required for a Food & Beverage employee in a fine dining restaurant and a fast-food restaurant can impact their training and skill development, staffing and scheduling, and customer expectations. It is important for restaurant operators to understand these differences and tailor their operations and training accordingly.
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