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[bookmark: _Int_GWR9GZp6]According to Gustafsson et al. (2006) having a meal is not just about the taste of food, it is a whole experience which includes more dimensions (the room, the product, the meeting, the atmosphere, and the management control system). Well, let us visit two different types of restaurants and focus our observations on the craft of waiters. Spoon World Buffet Bar started its development in 2004 (Spoon, 2023). According to Canziani (2016) restaurants with a cafeteria style or buffet serving are included in limited-service type and The Rocka, international kitchen and bar that offer ‘unique creative culinary style mixed with authentic hospitality’ (The Rocka, 2023). It is included in full-service type according to the same classification of food and beverage operations.
[bookmark: _Int_t37PhcVK]Referring to Five Aspects Meal Model (FAMM) mentioned earlier, in the book “Craft science” the authors dedicated a whole chapter about waiter’s craft knowledge in designing a meal situation. The practical knowledge like furnishing, table setting, serving can be learned by repeating the prosses day after day. On the other hand, is a more difficult side of the waiter’s role, the intangible service. So, the authors are explaining that one of the waiter’s tasks are to fulfil the guests’ psychological needs (Westerlund, Groth and Almevik, 2022). Over time, the whole hospitality industry faced lots of changes. One of them being to introduce robots with artificial intellect which are going to do people’s jobs. Thus, an article caught my attention. It says, “society is starting to come up with exciting applications for social robots like butlers, coaches, and waiters” (Avelino et al., 2021). The most recent change in some sectors of food and beverage service is having a high-level technical skill. However, the key skills of the staff in restaurants are knowledge about the menu and products, including allergy information, practical skills in food and beverage service, excellent communication skills and the ability to be a good team player (Foskett, D. et al., 2021, p. 227). At the same time, according to Institute of Hospitality (2023) a balance of hard and soft skills is an important factor in any job.
For getting a realistic image about waiter’s roles in those two distinct types of restaurants I decided to go there with my family, my husband, and my 20 months old son. At both places, the waiters were nice and careful to our needs, proposing to take a seat at the table with enough space around and asking if we need a hight chair for our toddler. After that, the waiter in the restaurant with a limited service offered us a short information about what kind of food they have, where can we get drinks, where are the plates, and if we need anything else she will be happy to help. As a restaurant with a self-service, the duties of waiters are more about the practical side, furnishing table with cutlers, sitting the guests, offering them the minimum information about what and where is it, and cleaning the table in the end. So, according with Cousins and Weekes (2020, p. 15) Spoon is a restaurant with an assisted service method. Can this type of restaurant fulfil my psychological needs? I would say, not really, as the emotional interaction between the customers and front of the house team is reduced. Rather than satisfy my psychological needs a restaurant with a buffet serving like this meets my physiological needs (Cousins and Weekes, 2020, p. 8). Comparing with Spoon, The Rocka restaurant offers a table service based on the same classification of service methods. The waiter met us at the entrance, chose a comfortable place to sit, give us the menus, come back in a few minutes to make sure that everything is good and to take our order. All the food was ready at the same time. So, to make sure that we are not waiting, two of the waiters served us in one go. All the front house staff at this place is hight instructed not just to offer the basic needs to arrange the table and to serve the food but also to interact with customers, to observe what they need and to give it to them: some extra tissues or refilling their pitcher with water. Certainly, trivial things like these make customers to feel that they are special.
Considering all the above, the waiters are the key people for creating an extraordinary meal experience. The waiter’s skills are to connect emotionally with the customers and to satisfy their psychological needs but depending on type of service waiters are challenged to develop certain abilities. In my opinion, about the idee to replace the waiters with robots in the future, the humanity will be exposed to major changes, and in some areas like restaurants with a limited service the robots will be more than welcome.
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