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It is beneficial to acquire a varied variety of talents in order to be successful as an employee in the food and beverage business. However, depending on the particulars of the restaurant and the kinds of services it offers to its customers, the skills that are necessary may be different. In this self-reflective paper, I will compare and contrast my experiences working in two restaurants that couldn't be more different from one another. My goal is to discover whether or not the competences necessary to execute my job successfully alter depending on the restaurant's major emphasis or the sort of service offered.
For the aim of this project, I have decided to study the similarities and differences between the knowledge and skills that are necessary to work as a waiter in a high-end restaurant and those that are required to work in a fast food restaurant. Specifically, I will be focusing on the knowledge and skills that are required to work in a high-end restaurant. According to Kim and Lee (2019), the server is an essential part of the management team of any restaurant since they are in charge of taking orders, bringing customers their food and drinks, and ensuring that the customers are happy with their experience.
The National Restaurant Association (2021) states that fine dining establishments put a premium on professionalism, good communication, and understanding of the menu and wine selection. According to research conducted by Oh and Jeong (2017), patrons of upscale dining venues prefer stewards who exude an air of sophistication and competence. According to O'Neill and Mattila (2018), it is required of a server working at a fine dining establishment to have an in-depth knowledge of each dish and ingredient mentioned on the menu, as well as the confidence to provide suggestions to clients.
On the other hand, a waiter in a fast-casual restaurant has to be able to think quickly, efficiently juggle many tasks, and come up with solutions to issues as they occur. According to Park et al. (2017), waiters in fast-casual restaurants are required to maintain high levels of productivity despite the casual ambiance of the restaurant. This is the case even if the restaurant itself has a more relaxed vibe. According to Reynolds and Brennan (2018), menus at fast food establishments are often shorter and provide a smaller selection of meal options than those at other kinds of eateries. This expedites the waitstaff's ability to comprehend the menu and execute orders in an effective manner.
The day-to-day operations of a restaurant are profoundly influenced by a number of factors, one of which is the variety of skill sets needed of a server at a formal dining facility as opposed to those necessary in a fast-food restaurant. In a similar vein, the skill sets needed of a chef in a fine dining facility as opposed to those necessary at a fast-food restaurant are distinct. Fine dining restaurants are distinguishable from other restaurants by the exceptional level of service they provide and the one-of-a-kind environment they build for its patrons. Because of this, stewards are required to maintain a high degree of professionalism and pay great attention to the details in order to keep their clients happy. Fast-casual eating restaurants, on the other hand, are quite proud of their staff's ability to serve customers in an extremely short amount of time. According to Yuksel et al. (2019), in order for wait staff to collect and deliver orders in an effective manner, they need to be skilled in organisation and multitasking.
In conclusion, the competencies in terms of both knowledge and skills that are expected of a worker in the food and beverage business might differ greatly from one institution to the next. It may be required to have the ability to engage with customers and have comprehensive menu knowledge to serve in more upscale restaurants; but, in more informal settings, it may be necessary to have the capacity to think quickly and handle numerous jobs at the same time. According to Zervas et al., 2020, employees in the food and beverage sector need to have an understanding of these discrepancies and the ability to successfully manage them while on the job.
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