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[bookmark: _hwdtdmduszys]The journal will provide comprehensive knowledge about the analysis of the skills which are essential for the job role which is entitled to the waiter and waitress of the two restaurants which is named as Kitchen Table and Erst. In addition to it, the essay will shed light on the various skills by comparing the job role in the two restaurants. It will also highlight the various differences in the kind of service and the way it affects the operation of the restaurants. 
[bookmark: _gs3tzm2tixag]
[bookmark: _GoBack]Kitchen Table which is one of the renounced restaurants in the UK was launched in the year 2012 and was divided into two halves. The restaurant comprised an open kitchen which was centred around a single menu which was ever-changing. The restaurant based its essence on using seasonal and British ingredients which focused on getting the products from specific suppliers in the UK (Cousins, 2020). The restaurant provides more than 15 courses with the best ingredients and flavours. Erst which is located in the middle lane of Ancoarts is considered the first industrial suburb of England. The restaurants provide natural wine and seasonal small plates for the people of the UK. It is an independent, small restaurant which serves modern unpretentious food to their customers. The job role of the waiter/waitress is the most significant role in the hotel industry. They play a major role in ensuring that all the guests enjoy an excellent experience while dining by providing them with excellent customer service (Davis, 2018). Both restaurants comprise the waiter/waitress who is entitled to take the order of the guest and welcome the guest, having proper communication with them. The job role of the waiter/waitress is important as they play a major role in attracting the customer by providing them with enjoyable customer service (Zutshi, 2019). 
The role of the waiter/waitress is immense in the restaurant industry. They play a major role in greeting the customers and also taking care of the needs of the customers. They are entitled to the role of handling the food safely and also providing them with the proper customer service. There are various skills which are required for the particular job role. As Kitchen Table is a large restaurant the waiter and waitress of the restaurant should possess the skills where they should be able to use the “point-of-sale” system. It differs from the various restaurants but the information and experience is transformed from one system to another. It includes the assignment of patrons to the tables, taking various and also submitting the orders to the staff of the kitchen and making the payment (Johnston, 2012). They should possess the skills of handling the food in a safe manner and also consider the safety of the food. On the other hand, Erst is one of the small restaurants selling food and natural wine where the waiter/waitress should have the appropriate knowledge about the regulations regarding the alcohol which includes the identification of the patrons and the correct age to abide by the regulations. In addition to it, they should have proper communication skills which would enable them to express their ideas and information in a verbal as well as written manner (Motarjemi and Lelieveld, 2014). They should be able to understand the menu of the restaurant, all the details about the beverages and the food and also the substitutions of the food. They should be enabled to record and take orders in an effective manner and also convey the orders of the customers to the staff of the kitchen in an orderly manner.  The skills which are essential for the proper operation in the role of the waiter/ waitress of the restaurant's Kitchen Table and Erst can vary from one another. Kitchen Table emphasises incorporating British components to help waiters and waitresses serve meals in a style that attracts consumers (Boussard, 2021). Erst serves natural wine and fresh small meals. Waiters and waitresses should know about international wines and other beverages. Wine tasters should be "good" (Walker, 2017). They should also know all the wines they provide and converse well with visitors.

The essay has highlighted the knowledge of the essential necessity of the job role of the waiter and the waitress by signifying the restaurants like the Kitchen Table and Erst. The essay has provided comprehensive knowledge about the comparison of the skills of the waiter and the waitress in restaurants. In addition to it, it also provided various examples which signify the differences in the job role and the skills that would play a major role in influencing the functions of the restaurants. 
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