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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?

Workers are a significant component in terms of this being more than relevant when it comes to having success in the company, and it is important to be aware of this fact in the dynamic world that is the Food and Beverage Sector. (Davis et al., 2018) Because of this, possessing the appropriate skills for each function can in fact change depending on the kind of business and the specifics of the service that are being provided. In the following paper, the roles of a 'Restaurant Manager' in both high-end dining establishments and quick-service dining establishments will be explored and compared.
Restaurants that are considered to have fine dining are distinguished by the fact that they provide an exceptional dining experience (Kivela, Inbakram and Reece,2000). This includes not only excellent service but also high-quality ingredients, skilled and artistic presentation, and of course a luxurious environment. The major responsibility of the restaurant manager is to ensure that all of the necessary components are in place, which calls for a sophisticated set of abilities. (Davis et al., 2018)
The restaurant manager at 'The French Laundry' in Yountville, California, which is a three-star Michelin restaurant of the highest calibre, is expected to personify the spirit of elegant dining. Their skill set would consist of the following:
1. Expertise in the protocol of fine dining It is imperative that it be emphasised here that the managers are expected to have a great awareness in terms of this the upmarket service standards that a restaurant with Michelin stars like 'The French Laundry' upholds (Pavesic, 2013).
2. Profound expertise in the kitchen and with wines: According to Yeh et al. (2013), managers of restaurants with menus that are famous all over the world and comprehensive wine lists should have a strong culinary background and knowledge of wine. (Davis et al., 2018)
3. Acute attention to detail: This is all about having a sophisticated environment, high-quality service, and immaculate culinary presentation, which are all things that 'The French Laundry' is renowned for (Walker, 2013).
4. Exceptional interpersonal skills: Here, in this context, it is all about the manager who needs to engage with the customers in order to guarantee that they are having an outstanding eating experience at all times (Liu & Jang, 2009).
On the other hand, some of the tasks of the restaurant manager at 'McDonald's, which is a global leader in the fast food market, are as follows:
1. Swiftness and efficacy: In this context, it is crucial to be mentioned that the manager requires all the time to insure that the fast service and a smooth dining experience, which is essential for a fast-food behemoth like 'McDonald's' (Kivela et al., 2000).
2. Consistency: With more than a thousand organisations throughout the world maintaining its quality all the time it is more than vital being something like paramount at 'McDonald's' (Liu & Jang, 2009). 
3. Effective cost control is essential for McDonald's managers to maintain their affordable pricing strategy (Parsa et al., 2005). Costs must be successfully controlled at all times.
4. Proficient ability to resolve conflicts Because of the high volume of customers, managers need to have strong ability to resolve conflicts in order to address any problems that may arise (Kusluvan et al., 2010).
When I went to "The French Laundry," I was able to see the manager's polished manners, wine knowledge, and relationships with customers. These observations prompted me to reflect on my own experiences. When I was thinking about my experience in ters of the second firm that was chosen, the manager I observed there that was full of speed and wanting to deliver the order as quickly as possible due of the high client traffic struck out to me (Davis et al., 2018).
To draw a conclusion, it is essential to point out that although both of the positions that have been considered have the title of "restaurant manager," the skill sets that are necessary for "The French Laundry" and "McDonald's" are noticeably distinct from one another, reflecting the specific requirements that are associated with the fine dining and fast food industries, respectively. 
To summarise, both positions require the same set of skills, but those skills are applied in different ways depending on the setting. For example, the manager of the first restaurant needs to be able to handle fine dining etiquette and have extensive culinary and wine knowledge, whereas the manager of McDonald's must put an emphasis on speed, efficiency, and consistency. This demonstrates, once more, the distinctive requirements in terms of the disparities that exist between the quick-service and the high-end dining industries, which are both types of restaurants that have many of the same requirements. In the setting of the fine dining restaurant, the focus was on producing an exceptional dining experience by paying meticulous attention to the smallest of details and encouraging guests to interact with one another in a highly personal manner. On the other hand, it is not hard to see that in the fast food restaurant, the accent has been placed on quick delivery and smooth service in order to deal with a high volume of customers. As a result, the required skill set of a restaurant manager in the Food & Beverage sector does actually alter depending on the sort of service that is provided.
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