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In this learning log, I will be assessing two types of restaurants and a job role that is common in both restaurants. The two restaurant types that have been selected for this student journal are fine dining and fast-casual restaurants. In this learning log, I will evaluate the skills that are required for the waiter job role and contrast and compare this role in the restaurant types. 
According to Namin (2017), a restaurant is considered a business that serves and prepares drinks and food for consumers. The two restaurants that have been selected for assessing the waiter job role are fast-casual and fine-dining restaurants. Both of these restaurants hire waiters to offer good quality service to consumers. In the view of Kanyan et al. (2016), a waiter is considered accountable for taking orders from consumers, serving drinks and food and making sure that consumers have an enjoyable experience of dining. While the employment title is the same for both restaurant types, the skills and responsibilities needed from a waiter vary based on differences in consumer expectations, restaurant ambience and service style. A waiter in fast-casual restaurants has limited interaction with consumers but is accountable for taking orders efficiently and accurately while maintaining an organized and clean dining area and controlling consumers (Zemke et al., 2020). Some major examples of fast-casual restaurants in the UK are Pret A Manger, Greggs, Tim Hortons UK and many others. In contrast, a waiter in a fine dining restaurant is expected to offer personalized service that involves knowledge about the wine list as well as the menu, impeccable professionalism sense and tableside preparation. Some major examples of fine dining restaurants in the UK are The Oline Tree, the Ledbury and many others. 
The waiter job role in the restaurant sector needs various skills, knowledge and qualities to offer better services to consumers. The vital skill that is needed by waiters is memorizing the menu as they need to answer questions from consumers related to ingredients which are being used in the preparation of their food. Messer et al. (2017) described that as consumers are becoming more conscious about the food they eat, they need appropriate information related to ingredients that are used in their food. Waiters need to have good knowledge related to the beverages that their restaurant offers, like beer, cocktails and wines (de Bruyn and Chibili, 2019). In fast-casual restaurants, waiters require to be proficient in utilizing the ordering system of the restaurants, and they also need to learn to handle consumers effectively. In fine dining restaurants, waiters are expected to have good information about the food they serve, involves cocktail lists and wine lists, so that they can offer suggestions to guests based on their requirements. Based on the research of Kalra and Sood (2015), communication is another skill that waiters need to have. Waiters are required to communicate with consumers so that they can take their orders, address guest concerns or questions that they have and offer a welcoming and friendly environment. A waiter in fast-casual dining requires to communicate efficiently and quickly so that a friendly environment can be maintained. A waiter in fine dining requires to have excellent communication skills involving the use of suitable language, assessing the non-verbal actions of consumers and the capability to speak clearly. According to Cheng and Wong (2015), consumer service is considered another fundamental skill for a waiter that is working in the restaurant sector. Waiters need to develop a positive experience for the consumers and generate a welcoming environment so that they can ensure that consumers are satisfied with their services. These variations in skills that are required by a waiter can influence the employee's skill set in different manners. The restaurant types also influence the consumers that are being served. Fast-casual restaurants cater to consumers that require easy and quick meals, while fine-dining restaurants cater to high-end guests who expect excellent services (Kung'u et al., 2022). These variations in knowledge and skills needed, as well as consumer expectations, can influence the operations of restaurants. 
In a nutshell, it can be summarized that the job role of a waiter in the restaurant sector needs various qualities and skills that are fundamental for offering good consumer service. The abilities that are needed for the waiter role vary based on the service type which is being offered, like fine dining and fast casual. 
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