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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?
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Various bars and casual dine-in places, and everything in between, are all part of the broad sector known as the food and beverage industry. Due to their distinct service practices and customer expectations, each of these restaurants has specific requirements for the skills and abilities of its employees (Hussein, 2018).  After observing the same job role in different types of restaurants, I observed various dissimilar skill sets needed required. For this reflective essay, there is a discussion of job roles as a manager of two distinct kinds of restaurants, including a bar and a casual dine-in restaurant. 
Apparently, these two contexts provide diverse operational requirements and service expectations, which undoubtedly affect the managerial abilities needed in each. For instance, the primary duty of a restaurant manager is ensuring everything runs well, which involves maintaining service quality, supervising workers, controlling spending, and ensuring customers are happy. However, these duties may take quite different forms depending on the kind of business (Alhelalat et al., 2017).
As a manager at a bar, the job roles include awareness of drinks, including a broad range of alcoholic beverages, their pairings, and the most recent trends. The capacity to control a high-energy environment is also necessary for this fast-paced setting, particularly during peak hours. The skills required for the manager of a bar include handling of disagreements or confrontations often brought on by alcohol. It becomes essential to have the capacity to guarantee the security and legality of the establishment's activities (such as verifying IDs and adhering to local alcohol regulations) (Rebouças et al., 2017). However, the manager of a casual dine-in restaurant requires skills including assuring good cuisine and a welcoming atmosphere for families. Moreover, the working criteria of a manager at dine-in restaurant is different in a way that a person should know the subtleties of food preparation, presentation, and paring. As a manager needs to communicate with families, oversee bookings, and deal with any problems that could occur from customers.
On comparing the skills and job roles required for the specific job in different types of restaurant, I observed that  manager at dine-in restaurant needs to show more focus towards controlling the workplace's cleanliness and hygienic conditions and ensure diners had a comfortable and happy experience (Carter and Baghurst, 2014). 
However, the same position in a bar requires skills include handling merchandise, live events or DJ nights, and a lively, convivial environment that appealed to the clients. Since bars are busy places, bar managers must be skilled at multitasking. Despite of various differences, a common skill required for manager in both type of restaurants include the management of crew properly, served clients swiftly, and tracked many orders. In both cases, I realized that the manager should track inventory levels regularly, place orders for goods before they run out, bargain with suppliers for the best deals, and reduce waste (Han et al., 2016).
The study also suggest that employees’ skill set are different according to the restaurant operations for example; as the manager of a casual dine-in restaurant, a person must have familiarity with various cuisines, ingredients, preparation techniques, and dietary restrictions, albeit my knowledge was less specialized than that of a chef. Moreover, an essential duty is ensuring the restaurant is clean and following food safety rules. This includes controlling how the kitchen, eating areas, and employee hygiene procedures are cleaned (Principato et al., 2018). Whereas the duties of a bar manager are more focused on managing a quick-paced, vibrant atmosphere, ensuring adherence to alcohol-related laws, and controlling a possibly rowdier customer.
On the other hand, I found that a casual dine-in restaurant manager is responsible for guaranteeing high-quality food service, a comfortable eating environment, and all of these things. The emphasis on every skill differs, but both professions call for leadership, communication, problem-solving, and money management abilities. For instance, a pub manager may need to be more aggressive and swifter with decisions owing to the faster pace and more unpredictable atmosphere, even though both managers must successfully lead their people (Filimonau et al., 2020). On the other hand, a casual dine-in manager would need to focus more on teamwork and sustaining a consistently high level of customer service. These variations in the necessary abilities directly impact the manager's training and performance, influencing how they manage their teams and respond to the particular demands of the organization (Jang et al., 2017). 

In conclusion, although a restaurant manager's primary duties are the same regardless of the kind of institution, the exact talents needed and their focus might vary greatly depending on the restaurant's service (Principato et al., 2018). The manager's job, as well as the performance and efficiency of the business, are directly impacted by this variation.
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