Introduction:
In this reflective essay, the objective is to analyze the skill set required for a Food & Beverage employee varies depending on the type of business and the nature of the service provided. The comparison will focus on a specific job role in two different types of restaurants, considering personal reflections, observations, and experiences. Furthermore, the evaluation will encompass the skills necessary for this particular job role in the restaurant industry, along with examples highlighting the variations based on the type of service provided. The impact of these distinctions on the competencies of Food & Beverage employees and the functioning of the restaurant will also be explored.

Body:
For the purpose of this analysis, two types of restaurants have been selected: a fine dining establishment and a fast-casual restaurant. The chosen job role for comparison is that of a server/waiter/waitress.

According to Cousins (2020), in a fine dining establishment, servers are expected to demonstrate a high level of professionalism, possess extensive knowledge of food and wine, and excel in customer service. They need to have a comprehensive understanding of the menu, including ingredients, cooking techniques, and flavor profiles, to provide detailed descriptions and recommendations to guests. Additionally, fine dining servers often engage in table-side food preparation, such as carving meats or creating customized dishes, which requires advanced culinary skills. Davis et al. (2018) emphasize the importance of refined communication skills, etiquette, and the ability to deliver personalized and attentive service to a smaller number of guests.

In contrast, a fast-casual restaurant, as described by Johnston (2012), places more emphasis on efficiency and speed. While servers are still expected to provide good customer service, the approach is more informal. Their knowledge of the menu may focus on basic information, such as ingredients and allergens, rather than extensive culinary details. The fast-paced nature of a fast-casual restaurant requires servers to possess strong multitasking abilities, prioritize tasks, and work well under pressure during busy periods (Cousins, 2020). The ability to handle high volumes of customers, process orders quickly, and ensure timely delivery of food is crucial in this environment.

The differences in service style between fine dining and fast-casual restaurants significantly impact the required skill set for servers. Fine dining establishments demand a higher level of culinary knowledge, refined communication skills, and the finesse to provide a memorable dining experience. On the other hand, fast-casual restaurants prioritize efficiency, accuracy, and the capacity to thrive in a high-tempo setting. (Motarjemi & Lelieveld, 2014).

The impact of these differing skill sets on both the Food & Beverage employee and restaurant operations is substantial. Employees working in fine dining establishments often receive extensive training to develop their culinary knowledge, wine pairing skills, and sophisticated service techniques (Cousins et al., 2011). This enables them to excel in their profession and potentially advance to higher positions within the restaurant or hospitality industry. In contrast, fast-casual restaurants may offer more entry-level positions with less focus on specialized training (Brown et al., 2013). However, the fast-paced environment demands strong teamwork, coordination, quick problem-solving skills, and adaptability among the staff members (Zutshi, 2019). The ability to handle high volumes of customers efficiently and maintain a smooth operation is essential.

Personal experiences as a server in both a fine dining restaurant and a fast-casual establishment have highlighted the contrasting skill sets required. Working in a fine dining restaurant involved extensive training on menu knowledge, wine pairing, and proper table-side service techniques. The attention to detail and high expectations challenged me to continuously improve my skills and provide exceptional service. In contrast, the fast-paced nature of the fast-casual restaurant required me to develop strong multitasking abilities, handle high volumes of orders efficiently, and resolve issues quickly.

Conclusion:
The necessary skill set of a Food & Beverage employee does vary depending on the type of establishment and the specific service provided. Gourme dining establishments demand a higher level of culinary knowledge, refined communication skills, and a focus on personalized service. Fast-casual restaurants prioritize efficiency, speed, and the ability to work well under pressure. Employees need to adapt to the specific requirements of their work environment and continuously develop their skills to excel in their roles. By understanding these differences, both employees and restaurant owners can enrich the overall dining experience and bolster to the success of the business.
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