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Introduction
The food and beverage operations contribute to the profitability in the hospitality industry, to improve the customer experiences throughout their operations(Boo, 2017). Based on the type of food and beverage operations, the report tries to critically analyse whether skillsets of employees differ, based on the different types of services and operations. Two examples of full service and limited-service operations in food and beverage sector has been considered in this reflective essay. These consider the reflections I have gathered from the part time job, waitering in two separate restaurants. From this, a comparison and contrast of the role of waiter, as well as differences in skillsets in two types of restaurants have been critically evaluated.
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Comparison-
Within the full-service operation, I used to work in the fine dining restaurant which served finest quality food and created unique menu that was visually attracted for the customers(Cousinset al., 2019). In Wales I had worked in a part time position as the waiter in Signatures Restaurant. I had also work previously as the waiter in the fast-food joint McDonald's for a period of 6 months. The core operations of a waiter like taking orders, cleaning tables, billing, in both the restaurants were similar, but there existed some differences while waiting for clients in both these types of restaurants.
Contrast-
In McDonald's my major responsibility was taking the orders from the kitchen to the table, but mostly customers used to get self-service from the countertop. However, as the role was limited to only serving food and beverages without taking in orders from the customers, we also had to clean and sanitize the different work areas, tables of the customers, utensils, and equipment(Hsiehand Yeh, 2015). The job role of a waiter was a subparjob responsibility.The primary responsibility was to maintain cleanliness and hygiene in all the tables, where the guests had already dined.
However, when I was working as the waiter in Signatures Restaurant of Wales, I had different job rules and responsibility. Firstly, I had to maintain a formal dress code, which used to improve customer perception about the cleanliness and hygiene of the restaurant (Longartet al., 2018). My major duty was to provide excellent wait services to ensure proper client satisfaction. For this I had to take customer orders from the tables and produce the orders to the kitchen. When the food was prepared in the kitchen, I had to bring out the food in proper glassware and tableware to the customers, along with beverages. I also had to memorize the menu and make recommendations when customers asked us about the famous dishes of the restaurant. Sometimes they wanted to know which food could be paired with the other dishes, so we had to memorise dishes, ingredients, to share additional information and answer questions of the restaurant patrons(Walker, 2021). We also had to greet and serve customers, multitask on different house duties, collect the bill, and perform well in the fast-paced environment.
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· Having speed and versatility
· Endurance to work and stand for longer periods of time
· Flexible work hours
· Ability to maintain professionalism(Cousins et al., 2014)
· Ability to handle difficult customers
· Coordination to carry many plates without dropping
· Interpersonal skills
· Cleaning tables quickly(Kanyanet al., 2016)
· Checking satisfaction of customers
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· Having knowledge of customer service
· Utilizing POS system
· Memorizing different types of orders
· Multitasking and time management
· Active listening skills(Cousins et al., 2014)
· Detail oriented
· Problem solving skills
· Proper communication skills
· Team management skills(Boussard, 2021)
· Critical thinking
· Fluency in English
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Although the core skill sets of a waiter remained same in both the types of services, but there are changes in the hard and soft skills necessary for a waiter in both types of restaurants(Cousins et al., 2014). There are differences related to restaurant operation and employee conduct. As fine dining restaurants provide high-end services for their customers, customer expectation from waiter is high level, and they want waiters who can behave formally, fulfil all their needs and necessities, with trained behaviour. However, in fast-food restaurant, speed and efficiency is mostly needed(Zutshi, 2019). Fast-food diners need empty tables as fast as possible. Therefore,waitersmust clean all the tables as quickly as necessary, for providing services to more customers. Customers in fast-food restaurant is mostly youth, whereas that in a fine dining restaurant are business-class men and women, wanting impeccable services(Foskettet al., 2021). Therefore, skillset of the waiter differs between the two types of restaurant services as per the restaurant operations.
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In conclusion, waiting services in restaurants differs because of the type of services they offer. Although core responsibilities remain similar, but specific skills are necessary for waiters in fine dining restaurant, to improve the customer experience and services, as per the target audience.  
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