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In his book, Brown (2007) provides some criteria that could be useful when looking for employees for a restaurant. Key points: appearance, personality, health and physical ability, stability, leadership qualities, motivation, determination, and good work habits, experience can also be an important factor, although in most cases workplaces provide the necessary training. According to the author, one of the biggest problems inside the restaurant industry is the lack of trained personnel.
The given work will compare the set of necessary skills for the waiter position in two types of restaurants: a chain quick-service restaurant and a fine-dining restaurant.
Based on Walker (2021, p.168) perhaps because the restaurant business is constantly evolving, there is no single definition for restaurant classification. Some restaurants may belong to several categories at the same time.
Characteristics of a chain restaurant: most often a quick service restaurant, often a franchise, each chain restaurant has an identical policy, design, menu, concept, and name.
Fine dining restaurants usually offer a wide (at least 15 dishes) and often refined menu, dishes are prepared from fresh ingredients, and many restaurants of this type offer haute cuisine (Walker,2021, p.170-172).
According to the categorization of the customer processes in the food and beverage service (Cousins, & Weekes 2020, p. 15-17), there is table service as a service method and waiter service as a customer process in fine-dining restaurants.
In a chain quick-service restaurants there are usually single point service as a service method and consume on-premises, takeaway, and, possibly, vending as a customer process.
If we look at the position of the waiter, then based on the classification of traditional food service job roles (Paskins, Pennington, & Macaninch, 2021, p. 228), there are the following waiter's positions: station head waiter or section supervisor, station waiter (chef de rang), waiter or server (commis de rang).
We can conclude that the higher class the restaurant is, the wider the gradation is in the waiter's sector.
Let's look at two job advertisements where a waiter (or a similar role) is being sought. What qualities and skills does the employer want to see in a potential employee?
In McDonald's job advertisement, the requirements for the candidate are described by such words as "provide friendly, fast and accurate service", "friendly, welcoming, courteous and helpful behavior", "work well as part of a team", "effective communication skills”, “the ability to maintain high energy levels whilst working both efficiently and productively is essential", " working in our fast-moving, high-energy environment “ (McDonald's, 2023).
In the second advertisement, The Lanesborough Grill restaurant is looking for a Chef de Rang, and the requirements for the applicant are described by the following words: "passionate", "exceptional team player, and have a passion for delivering an outstanding guest experience", "fully conversant with the menus/items and presentation accompaniments and able to make recommendations to our guests”,  “ take ownership of the guest experience with an emphasis on guest recognition and personalization to create a memorable dining experience”, “communicate effectively between your team, the Kitchen brigade, and the Restaurant management",  "opportunity for someone with fine dining experience" (Oetker Hotel Management Company GmbH, 2023).
Previous experience in a similar role within a fine dining restaurant in a luxury establishment is essential, and excellent command of the English language and a second language would be preferred. Immaculate grooming standards are required (Oetker Hotel Management Company GmbH, 2023).
Comparing these two advertisements, it can be concluded that the first case places more emphasis on soft skills such as communication skills, the ability to work quickly, efficiently, and effectively, and the ability to work in a fast-paced, high-energy environment. The description makes it clear that the candidate will also need such a quality as stress resistance. At the same time, no experience or education is required, but it is mentioned that training will be provided, which forces us to add another skill to the list - the ability to learn quickly and qualitatively.
On the other hand, in the second advertisement, in addition to personal qualities and soft skills, which, as already mentioned at the beginning of this work, are necessary for work in the restaurant industry in general, such hard skills as experience in the specific position and knowledge of languages are essential.
Judging by personal experience, the level of service in fine dining restaurants is usually higher than in chain quick-service restaurants. One of the reasons could be more highly qualified and better-trained personnel, as well as more careful personnel selection.
If in the first case, almost anyone who has the necessary personal qualities can apply for the mentioned vacancy, then in the second case, only experienced people in the given position will meet the criteria. It could be concluded that the necessary work experience is an important factor affecting the quality of service.
Paraphrasing the famous saying “practice makes perfect", we can say that practice makes quality.
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