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Introduction
Several posts in the food service industry require a specific skill set. In this paper, I have chosen two distinct types of restaurants including a fast-casual restaurant and a fine-dining restaurant. Different kinds of roles have to be played by people working on different jobs in these restaurants of the restaurant industry which is a server. In this essay, I shall look into and evaluate the competencies required to perform a service role in restaurants. In two of the selected restaurants, I will display and measure the abilities necessary to be in this position. Moreover, I shall give examples of variations which may occur in the skills required for that role within a restaurant sector based on the type of service to be served and how those differences might have an impact on the abilities of food & beverage staff (Tsaur and Yen, 2019).
A server is in charge of receiving orders, serving clients food and beverages, carrying out cash or credit card transactions as well as providing the highest level of customer service. There also a job for the waiters to set tables, keep the dining area clean and make sure that all those guests have a good time (DiPietro, Martin and Pratt, 2019).
A fine dining hotel or restaurant offers a very high level of high-end dining level of experience with an extensive wine list, elegant décor, and a formal atmosphere. Based on my perspective the responsibility of the server in fine dining establishments lies in providing a memorable restaurant experience through superior customer service, suggestions for foods and wine pairings as well as sharing their excellent menu knowledge (Line and Hanks, 2020).
To serve at fine dining restaurant the server must be fully aware of the menu, including its components and methods for preparing each dish (Trung et al., 2021). A greater level of focus towards available detail s one key aspect that is needed by a server. Perfect quality of all aspects should need to be ensured.  Time is one important aspect and element that must need to be effectively managed by me as the server in the restaurant (Tasar, Ventura and Cicekli, 2020). 
In Fast-Casual restaurant, different skill sets are needed for the server position and that is why fast casual restaurants need more skills. Fine dining restaurants aim at providing a high-quality restaurant experience with excellent customer service and attention to detail, which is the main objective of their restaurant (Suarez et al., 2019). 
As the server of fast casual restaurant, I am expected to have different skills. In terms of order taking and delivery of orders a server must be effective.  A capacity of managing multiple orders at the same time must have to be ensured by the server (Zou and Migacz, 2022). 
I need to have Effective communication is needed to be maintained by a server.  Handling of transactions and team environment must be done by the server accurately and quickly.  Teamworking capability must need to be developed by a server in a fast-casual restaurant (Vo-Thanh et al., 2022).
In terms of a fast-casual restaurant and fine-dining restaurant I could see that there is significant level of difference is present in context of the job roles because of the differences that could be witnessed in experience of dinning that is providing and offering by each type of restaurant. A comparison is present here regarding the job roles in both of these kinds of restaurants. 
A formal experience and training is often associated with servers who are working in fine-dining restaurants and this training is needed in upscale dinning. I need extensive level of knowledge should need to be developed by servers in fine-dining restaurants regarding the menu, list of wines, and appropriate technique of table services. As servers working in fine dining, I have to  usually keep and retain more roles and responsibilities such as coordination with staff members such as kitchen staff, managing reservations made by people and setting tables so that it could be ensured that smooth experience of dinning is providing to guests (Ren, 2021).
In terms of the fast-casual restaurants I think there is no much level of need of training and experience for servers as required and needed by servers working in fine-dining restaurants. The reason is that my  main focus as a server in fast-casual restaurants is based on speeding up the services and increasing the level of efficiency of these services. My responsibilities may include preparation of orders for takeaways, management of transactions and payments, delivery of food on tables and taking orders (Elobeid, Savvaidis and Ganji, 2019).
Conclusion 
Ultimately, a server needs to be capable of more than one skill for the work they perform in the restaurant business. It is concluded that specialized attention and knowledge are needed in the context of a fine-dining restaurant while on the other hand excellent communication, efficiency and speed are needed by a fast-casual restaurant.
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