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Introduction 
[bookmark: _Int_JUf17L67]Using Elvet Steakhouse and Greggs as examples, this reflective essay compares and contrasts the skill sets needed by servers in each establishment. We will analyse how these skills alter depending on the type of service supplied by evaluating the skills required for the server job role in each establishment. We will also examine how these variations affect the skill sets of the waiters and the general operations of the restaurants. 
Description
Elvet Steakhouse is an upscale, fine dining establishment that specialises in premium cuts of meat and offers a high-end dining experience. The servers at Elvet Steakhouse are essential in establishing a chic atmosphere and providing individualised service to improve the entire dining experience. On the other side, Greggs is a well-liked fast-food company renowned for its selection of quick-service meals and freshly baked goodies. The servers at Greggs oversee giving quick, courteous service to many clients in a busy setting. 
Feelings
Prior to the encounter, I anticipated that the skills needed to serve in Greggs and Elvet Steakhouse would be very different. I was anxious to watch and contrast the duties and interactions with customers in these various locations throughout the encounter. After the encounter, I was curious to investigate how these variations affected the server skill sets.
Evaluation
Elvet Steakhouse and Greggs both demand that their waiters have strong interpersonal and customer service abilities (Kay and Rossette 2000). The nature of these talents, however, varies depending on the kind of service provided. According to Walker (2021), servers at Elvet Steakhouse must exhibit extensive understanding of meat cuts, cooking methods, and wine pairings. They can provide specific recommendations and have nuanced dialogues with customers thanks to their experience. To provide prompt and correct service, however, servers at Greggs must be excellent in fast-paced settings, have great multitasking skills, and be knowledgeable about using point-of-sale systems.
Analysis
As from my experience, I learnt that, every type of business has different kinds of services in the food and beverage industry which calls for different kinds of skills from their employees. According to Jones (2019), Greggs and Elvet Steakhouse servers need different skills due to service styles. Elvet Steakhouse values waiters' ability to provide personalised service and a great meal. They must know fine eating, present well, and be polite. Greggs’ servers prioritise speed, volume, and customer satisfaction.
These competency differences affect server skills. Elvet Steakhouse servers learn about meat cuts, cooking methods, and wine pairings to make personalised recommendations to enhance the dining experience (Walker, 2021). This understanding improves the restaurant's atmosphere. Greggs' servers must grasp multitasking, customer service, and speed to serve a large clientele and deliver freshly baked pastries on schedule (Friddle et al., 2001).
Restaurant operations depend on the skills required. Elvet Steakhouse uses its waiters' culinary ability and intelligent communication to explain its higher prices and attract discerning clients (Walker, 2021). Greggs' large client base, on-time delivery, and customer loyalty depend on its servers' speed and politeness.
Conclusion
This reflective study emphasises the significance of adjusting the skill set needed by servers in accordance with the nature of the business and the service offered. To produce an elegant dining experience, Elvet Steakhouse requires a unique skill set, comprising gourmet knowledge and skilled communication. Greggs, in contrast, places a premium on speedy service and the ability to multitask to meet the demands of a busy fast-food setting.


Action Plan
I have identified a few specific initiatives to advance my professional development in the food and beverage business based on the learnings from this reflective experience.
· Seek Learning Opportunities: I will actively look for opportunities to increase my understanding of gourmet food by going to cooking classes, taking online courses, and reading books and articles about the field.
· Practise Sophisticated Communication: I will endeavour to improve my communication abilities, especially when providing consumers with individualised and thorough advice. I will work on asking insightful questions, honing my ability to communicate the subtleties of gourmet cuisine, and engaging in active listening.
· Enhance Multitasking Capabilities: I will actively work to improve my multitasking abilities as I am aware of how important it is in places that require quick service. I'll work on setting effective priorities, handling numerous activities at once, and enhancing my time management abilities.
· Keep Up with Industry Trends: I will try to keep up with the most recent changes and trends in the food and beverage sector. This will entail reading respectable food blogs on a regular basis, following them, and attending conferences and events for the industry.
· Seek Advice and Feedback: To continually improve my performance, I will aggressively seek advice from my supervisors, coworkers, and clients. To improve my talents even further, I'll also ask knowledgeable individuals in the field for advice.
I want to consistently develop and adjust my skill set to match the variety of requirements of the food and beverage business.
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