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[bookmark: _15f4gl7gzda9][bookmark: _Toc134547004]1. Introduction 
The main objective of this reflective essay is to use two different types of job roles at Coast to Coast and Greggs. This essay will research and evaluate different skills required for the job role of food and beverage manager. The impact of skill differences could impact restaurant operations will also be evaluated in this essay. 
[bookmark: _jorflc2ln7nq][bookmark: _Toc134547005]2. Description 
Coast to Coast and Greggs are two different types of restaurants in the UK. Coast to Coast belongs to the Restaurant Group plc which has 400 different restaurants in the UK. Coast to Coast mainly serves American foods whereas Greggs has different types of doughnuts, bacon, sausage and custard (National Restaurant Association, 2023). I have worked in both of these restaurants as the food and beverage manager whose job role is to set and implement food policies for the restaurant. The manager is responsible for ensuring profit for the restaurant from each of the sections (Canziani et al., 2016). Taking care of the availability of the products, the needs of the customers and the current trends are included in the job role for both Coast to Coast and Greggs. I also experienced that the food and beverage manager compiles the menu by discussing with the senior chef for different events. As the manager, I ensure the standard and quality of the food that is being served along with setting proportion size and selling price at the restaurant. 
The required skill set for the food and beverage managers in a restaurant includes communication skills, leadership skills, budgeting, report writing, managing customer service, time management skills and problem-solving skills. Coast to Coast provides different types of American dishes to the customers whereas Greggs provides some snacks type items. The required time management skill set of the food and beverage manager in both restaurants is different because the first restaurant will focus on providing food to the consumer keeping in mind hygiene and preferences. On the other hand, Greggs will only serve their prepared food within very less time to the customers (Canziani et al., 2016). Thus, the food and beverage manager requires them to manage their time differently according to my experience. The manager only requires communication with his employees and senior staff to consult about the menu and their prices. Managing customer service is also different in two types of restaurants because Greggs will follow swift customer service to satisfy them whereas Coast to Coast will only serve items according to the requirements of the customers. They could modify their ingredients according to the demand of the customers but Greggs could not modify their products as it is prepared according to certain procedures and ingredients. My experience showed me restaurants like Coast to Coast take feedback from the customers when they are enjoying food but the staff at the outlets of Greggs operate internally only (Institute of Hospitality, 2022). They are responsible for serving food according to the order of the customers. Thus, they do not get opportunities to communicate with the customers. The food and beverage manager needs to maintain a strict hygiene policy to operate the restaurants like Coast to Coast in comparison to Greggs. Thus, the skill set for the same job role is different in the case of the two types of restaurants (Institute of Hospitality, 2022). 
[bookmark: _xcf0mgnzwvfr]A food and beverage manager in a fast-food chain like Greggs is required to focus on the speed, efficiency and accuracy of food delivery to the customers. According to Anees et al. (2020), the billing, token calling and food serving speed along with consistent quality define Greggs’s position in the market. However, the food and beverage manager in Coast to Coast aims to provide high-quality food and new preparations to its customers. They try to build a bond with the customers by providing excellent service and luxury convenience. The food and beverage manager at Greggs evaluates the daily food requirements for inventory refilling. On the other hand, the food and beverage manager in C2C develops conclusions over the cooking component alteration for enhanced taste and better hygiene value. According to McAdams et al. (2019), the inventory of a restaurant like this is refilled almost weekly with bulk and precise purchase of different products.
Marketing skills of a food and beverage manager in fast food chains like Greggs circulate around a consistent marketing routine. Posting the daily discounts, offers, and logistics analysis for trending food items are analysed almost daily. On the other hand, the food and beverage manager in C2C tries to provide flexible booking options for old customers, and excellent sitting accommodations for new customers. According to McAdams et al. (2019), menu planning on a daily basis increases the quality of a luxury restaurant extensively.
[bookmark: _e5q0ah9m63a4][bookmark: _Toc134547007]3. Conclusion
The services of fast-food chains and dining restaurants are significantly different in value differences. The learning log has discussed the differences between the skill sets in these two industries. Moreover, the impact of the different services on the skill sets of a similar job position in both types of restaurants has been provided in the last part of the learning log.
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