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For the Task, two restaurants have been chosen: Grace & Saviour which is a Dining restaurant and McDonald a fast served restaurant. The job role in both the restaurant is the manager of the restaurant. According to Sobaih, & Abdelaziz (2022), as a manager of a restaurant, a person needs several skills such as communication skills, organisation skills, managerial skills, leadership skills etc. But I think according to the types of restaurants, the roles of managers of both organisations will be different. According to Tourky et al. (2020), as both restaurants serve customers differently, the activities of the restaurants will be different and the requirements of the manager will be varied as well.
The organisation Grace & Savour is a dining restaurant that requires them to serve the customers very gently and politely. Here, the chef takes time to serve the customers well-decorated dishes. Wilson et al. (2023) pointed out that the fast serve restaurant McDonald's will not do that, rather, the restaurant will try to serve customers as soon as they order the meal. Also, there are fewer needs for the decoration of the food as most of the customers like to take food out of the restaurant (Pell et al., 2019). And the restaurant does not need the decoration of the furniture too much, as the need for seating there is small. On the other hand, in a fine dining restaurant like Grace & Savour, they need the goods for the decoration of the furniture and lighting so that customers can sit there comfortably. 
According to my experience, the customer types are different in the restaurants and dining restaurants. Usually, people who like to eat with friends go to McDonald's. On the other hand, people who like to eat with their family like to go to the dining restaurant Grace & Savour (Gilliat-Ray et al., 2023). As a manager, I will play a different role at both restaurants. In the dining restaurant, I have to organise and decorate the restaurant well, and the cleanliness of the restaurant environment will be one of the main focuses.
Serving customers fancy and healthy foods will be my priority, and for that, I have to communicate to the chef to take time and serve the customers a well-decorated meal. Here, I have to increase communication with both the customers and the chef to serve the required foods. Here, the customisation will be my service to the customers of the restaurant. Here I have to maintain the dress of the employees who are directly connected to the customers. To handle any of the issues, I have to maintain my temper as well.
In the fast served food industry, my activities will change, and here I have to manage the restaurant in a way so that other employees can work in the rush. Sing et al. (2023) mentioned that as this is a fast-food restaurant so the services to the customers should be instant. And in the fast served restaurant, most of the orders are for home delivery. So, the packaging of the foods should be attractive and I have to focus on that (Khan and Ali, 2023). Also, cost minimization should be my priority in this restaurant. I have to focus on the food preparation process so that no unhygienic food can remain there. Here I have to have the skill of taking decisions instantly and handling any issues instantly and gently. I have to have the skill of innovation so that the attraction of the customers remains always. And so, the variety of the decoration and food serving system should be varied from time to time (Raimo et al., 2020).
So as the service systems of both restaurants differ, the skills of both managers will vary. Here, the customers will experience different environments and food items. So, both managers will focus on different activities and terms within the organisation. In the fast served food restaurant, the skills of leadership and communication will be helpful along with the decision-making skills. On the other hand, in the dining restaurant Grace & Savour, the managers have to be cold-headed and communicative, along with being elegant, to serve the customers a very well-decorated and calm environment for eating.
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