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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The topic of discussion for today pertains to the various types of waitstaff and how their service and quality differ between two distinct types of restaurants and exclusive establishment and a standard one.
The subject of our discussion refers to the distinguished establishment known as The Ritz-Carlton, while the conventional dining venue under consideration is Miller & Carter: The Steakhouse Experts & Masters of Steaks. The two restaurants exhibit distinct criteria with regards to their waitstaff, based on their respective price ranges.
The Ritz-Carlton employs waitstaff who have undergone rigorous training and possess required prior experience to qualify for the position of waiter. Upon assuming the role of Chief Quality Officer at The Ritz-Carlton in 1990, Patrick Mene was tasked with the crucial objective of incorporating and giving precedence to the values and principles outlined in the Malcolm Baldrige National Quality Award criteria across all of the organizations global hotels. The Ritz-Carlton was awarded the Baldrige Award in 1992, making it the inaugural recipient in the hospitality sector. ( F. Alrashed, 2015.). Having this such distinction Ritz maintained and evolve new training strategies.
When it comes to the hiring process, Ritz seeks not only prior experience but also specific skills, as per one of their key principles of selecting and not hiring. The individual exhibits exceptional customer service skills and demonstrate enthusiasm in delivering excellence service. They need to possess the ability to work effectively under pressure and exhibit strong organisational skills. Additionally, they need to demonstrate outstanding attention to detail. And strong interpersonal skills.
Typically, the training provided to employees is founded upon fundamental principles, including but not limited to, general service, establishing a favourable initial impression, sommelier expertise, the significance of active listening skills, and workplace etiquette aimed at fostering a positive and inclusive environment among customers and colleagues.
In contrast, Miller & Carter does not require any specific qualifications or prior experience. Training is provided by the organisation. Having previous experience as waiter can be beneficial but not a must. Their primary focus appears to be on the atmosphere and grill located in the rear kitchen. It is not possible to argue that their waitstaff experience is exceptional, however it can be affirmed that is satisfactory. The waitstaff selection criteria are limited and require the server to possess certain attributes, including flexibility, stress management capabilities. Courteousness, empathy, and a neat appearance. (Arduser, L. and Brown, D.R., 2005.)
By conducting a comparative analysis of the two restaurant, one can identify variations in the quality of experience and pricing. The Ritz-Carlton is a restaurant with a rich history and the distinction of being the inaugural Baldrige awardee. It offers customers the opportunity to indulge in a la carte cuisine, served by a team of experts sommeliers and waitstaff. Furthermore, the exceptional experience that one receives from the very beginning of the reservation until the last bite of the meal is truly exquisite. Experiencing such an extravagant event can give people a sense of satisfaction and assurance, prompting individuals to consider revisiting the establishment for future business transactions or romantic occasions such as anniversary dinner.
Several prior research works have confirmed the correlation between consumer value and experience maximize the intention of revisiting. Hence, when customers are able to procure desired food items or amenities from a eatery or supermarket, they tend to return. (Yuksel, A.; Yuksel, F. 2007.)
However, Miller & Carter define their restaurant as a place that highlights both the inclusion of a romantic ambiance and the delivery of excellent cuisine. Despite being priced lower than the Ritz, the service provided by Miller & Carter can be considered adequate. Restaurants strive to adapt to the changing times by evolving their everyday atmosphere and classic ambiance, while also scaling their menus to adjust the diverse needs and budgets of their customers. The current tactic that appears to be giving the best results is the start of a Lunch Time promotion featuring a selection of two or three course menu priced at less than twenty pounds. This is a significant advantage, particularly given that the majority of their locations are situated in urban hubs next to popular technology firms or other corporate entities. The restaurant and its service have an excellent quality for those seeking a budget-friendly option, or romantic or family dinner during the weekends.

The conclusion that have been reached staff qualification varies depending on the nature of the business. The variation among these restaurants is significantly evident in the quality of service provided by the waitstaff. Although these differences may not significantly affect the restaurant’s operation, it can be argued that customer satisfaction will vary significantly depending on what they can afford.
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