BMIH4002 Food & Beverage Operations 



Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?








Introduction
There is a large variety of restaurants out there, each providing its own specialties and atmosphere. Employees in the food and beverage sector may need different skill sets depending on the nature of the company and the service they provide. This introspective paper will examine and contrast the skill sets necessary for a given position at two distinct kinds of eateries—a high-end restaurant and a fast food franchise. Comparing the qualifications required of a Head Waiter/Waitress at a fine dining institution with those of a Shift Supervisor in a fast food chain allows us to see where the two jobs share and where they vary. In addition, we will examine how these competency gaps impact individual worker output and the restaurant's bottom line. This essay will provide insight into the dynamic nature of the Food & Beverage sector and the flexibility expected of its workers via personal thought, observation, and experience in a variety of eating establishments.

Main Body 
Restaurant 1: Fine Dining Establishment
Job Role: Head Waiter/Waitress
Research and Evaluation of Skills

I researched and acquired information from reliable sources to learn what it takes to be a Head Waiter/Waitress at a high-end restaurant. Experts (Smith, 2019) say that a Head Waiter or Waitress at a fine dining establishment has to be able to deliver exceptional customer service, have a deep understanding of food and wine pairing, and have the confidence to make suggestions based on the diners' individual preferences. To successfully manage the service flow and the wait staff at a high-end restaurant, one must have excellent communication and leadership abilities (Jackson, 2021).
Restaurant 2: Fast Casual Chain
Job Role: Shift Supervisor
Research and Evaluation of Skills:
I looked into the qualifications needed to be a Shift Supervisor at the fast-food restaurant company. O’fallon and Rutherford (2021) found that a Shift Supervisor at a fast-casual restaurant business has to be able to think quickly on their feet, effectively manage large volumes of work, and prioritise speed and accuracy. In addition, the ability to comply with and enforce quality standards mandated by food safety and health legislation is essential to success in this position.
Comparison and Contrast of Required Skills:
There is a big contrast between the abilities needed to be a successful Head Waiter/Waitress in a fancy restaurant and a shift supervisor at a quick food joint.
The Head Waiter or Head Waitress at a high-end restaurant should know their way around a wine list, know how to set the table beautifully and be able to describe each dish in great detail (Chakravarti, 2021). In addition to being able to converse with clients in a polished way, they must also have the communication and leadership abilities necessary to direct the wait staff in providing first-rate service (Raj Kumar Singh, 2016). However, owing to the nature of the service provided, the Shift Supervisor at a fast-casual restaurant must place a premium on speed, accuracy, and efficiency. Managing operations, fixing problems as they emerge, and making sure peak times run smoothly take precedence over customer service. The Shift Supervisor has to be able to think quickly on their feet and come up with creative solutions to problems like lengthy lines and unforeseen personnel shortages.
Impact of Service Differences on Skill Sets and Restaurant Operations:
Food and beverage workers and the restaurant as a whole are affected greatly by the variations in service between a fine dining institution and a quick casual franchise.
Employees at a fine dining business are expected to have extensive knowledge of gourmet cuisine, exquisite wines, and table manners in order to provide their customers with a memorable dining experience (Hotel Management and B, 2022). The Head Waiter/Waitress is responsible for ensuring that the restaurant's reputation, clientele, and overall atmosphere reflect the high standards set by the position (Singh and Dewan, 2019). However, the fast-casual chain requires a distinct set of skills because to its emphasis on speed and efficiency. The satisfaction of customers is closely related to the Shift Supervisor's skill in managing high-volume operations, ensuring rapid service, and quickly resolving any difficulties that may arise. 
Conclusion
Skills needed by employers in the food and beverage industry vary from establishment to establishment and service to service. Different skillsets are required for the position of Head Waiter/Waitress at a fine dining restaurant versus the position of Shift Supervisor in a fast casual business. at order to succeed at a fine dining establishment, one must be able to communicate effectively, have a deep understanding of gourmet cuisine and wine, and place a premium on providing guests with an unforgettable meal. Fast casual restaurants, on the other hand, value quick thinking, creative problem solving, and the ability to handle heavy traffic. The restaurant's operations and the diners' experiences are both influenced by these skill gaps. Discriminating diners are drawn to a nice restaurant because of the sophisticated atmosphere created by the staff's careful attention to detail and individualized service. However, the fast casual company is able to serve more customers and keep things moving quickly because of its concentration on speed and precision. Employees in the food and drink industry need to be flexible in order to suit the needs of the many diverse companies and services that make up the sector. Employees in Food & Beverage may make significant contributions to the restaurant's success by learning to adapt to a wide variety of settings and situations.
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