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Arguably, one of the key employees in a food establishment is it’s server. This is the first person the customer will see and/or speak to and depending on their initial encounter, will set the scene for the rest of the customer experience. A server's responsibility is attending to diners before, during, and after their meals by helping them place, receive, and pay for their orders (Bika, 2022). How the server does this depends on the sector of the food industry they are representing and for this essay, I will be looking at the servers role in a fast food establishment compared to a server in a fine dining restaurant. 
Fast food establishments usually have servers at a single point service where the customer will order from a limited range menu (Cousins and Weekes, 2020). The limited range menu makes it is easier for the server to manage orders as it is usually a fast paced environment and the server must have the ability to work under pressure taking multiple orders consecutively one after another. The server may be required to wear a uniform consisting of generally casual attire i.e. t-shirt and trousers, and these are usually in the colours from the restaurant/brands logo or theme. The fast pressured environment makes it hard for the server to pay attention to any particular customer but as the order method is quite generic, some fast food restaurants have servers working from scripts, this should ensure consistency for both the customer and the server hopefully leading to a good level of service throughout. The main role of these servers can be to take orders by working through a queue of customers, help prepare food and clear tables. They are not assigned any particular tables or customers to tend to.
In contrast, fine dining servers operate a table service method and must ensure they have a sound knowledge of the different types of menus on offer to the customer (Foskett, 2021) and the bigger range of items available some of which may need to be personalised for each individual e.g. the cooking of a steak. Servers in fine dining restaurants are required to wear more formal attire and are usually in a block dark or neutral colour. The servers at these restaurants are able to work at a slower pace to ensure each customer is given a high level of attention to detail and personalised service and whilst this means less consistency for the server as every customer will have different needs, the servers ability to adapt to each individual will show a high level of customer service. The main role of these servers can range from setting up the tables and taking orders to wine pairing and dealing with personal customer requests. Each server will usually have a specific number of tables assigned to them to pay particular attention to (Walker, 2019).
In both cases, the role of the server is also determined by how involved they feel in the process and developing their own professional identity (Jerez-Jerez & Melewar, 2020). Fine dining servers may be provided with more extensive training and knowledge of the catering experience and provide them with more incentives and opportunities and a higher status that fast food servers may not necessarily obtain or desire. This may also mean it is harder to retain staff in fast food establishments if they feel they do not establish a significant relationship with their employer (Jerez-Jerez & Melewar, 2020). One of the other differences between the two are that servers in a fast food restaurant will most likely not receive tips whilst fine dining servers will receive them due to providing table service. However research has shown that tipping may be dependant on a number of factors such as employees’ authentic smiles (Bujisic et al., 2014), employees’ job satisfaction (Kim et al., 2016) and so this may mean fast food servers do get a tip depending on the level of service they provide individually. Both servers may develop a range of soft skills (Institute of Hospitality, 2021) for example fast food servers will have to be able to work well in teams and communicate effectively due to the fast paced nature of their work. Fine dining servers will develop problem solving skills as they deal with the specific needs of customers and having a strong work ethic to provide the level of service fine dining customers expect. 
Regardless of the type of establishment and how much money is spent on the concept, brand and menus, if the service doesn’t live up to the customer’s standards then customers will not return because when the service is good you will notice it, and when it is bad you will really notice it.
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