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Assessment 2 
Task 1
This report compares two job advertisements within the hospitality industry: an Assistant Restaurant Manager role at Roka Aldwych and a Restaurant Leader (General Manager) position at Raising Cane’s near Strand. The purpose of this comparison is to identify the key skills and knowledge required and highlight the common competencies necessary for success in hospitality management. 
Both job roles emphasise leadership as a fundamental skill. The Roka advert highlights the importance of leading by example and inspiring a team to deliver exceptional hospitality within a premium dining environment, similarly, the Raising Cane’s role places strong emphasis on leadership through responsibilities such as providing strategic direction, developing employees, and driving performance through people management. This reflects the importance of leadership in influencing team effectiveness and organisational outcomes, as effective leaders motivate employees and improve overall performance (Northouse, 2019). In addition, transformational Leadership theory suggests that leaders who inspire and support their teams enhance employee engagement and service quality, which is particularly important in hospitality environments (Bass and Riggio, 2006). 
Customer service is another key shared skill. Roka focuses on delivering memorable guest experiences and maintaining warm customer-focused approach. In comparison, Raising Cane’s emphasises providing exemplary customer service while maintaining brand standards and ensuring customer satisfaction. This aligns with hospitality theory, which highlights that service quality and customer experience are critical determinants of business success and customer loyalty (Kotler et al., 2017)
Teamwork and communication are also consistently required. Roka  highlights collaboration within a dynamic team, while Raising Cane’s requires effective coordination of crew members, training, and maintaining organisational culture. In both roles, communication is essential for ensuring smooth service delivery and operational efficiency. 
In terms of knowledge, the Roka role requires an understanding of high-end service standards and guest experience while Raising Cane’s demands broader operational and business knowledge, including financial performance, sales growth, compliance, and staff development. This reflects the increased responsibility associated with higher-level management roles, where strategic decision-making becomes more significant.
Among these shared skills, leadership is the most important. Effective leadership directly influences team performance, operational success, and customer satisfaction. In my current roles as Department Supervisor at The Royal Horseguards Hotel, I regularly demonstrate leadership by managing service flow, supporting team members, and ensuring high standards are maintained. This experience highlights how leadership is essential for achieving both operational efficiency and delivering exceptional guest experiences within the hospitality industry. 

Task 2 
 I will be conducting reflective self-assessment that evaluates my personal strengths and areas for development in relation to my career in hospitality management. Using a SWOT analysis framework, I will identify the key factors influencing my employability and readiness to progress into an Assistant Restaurant Manager Role or even better Restaurant Leader (General Manager). This reflection draws on my current experience as a restaurant at a five-star hotel, alongside my academic studies.

Strengths
One of my key strengths is Leadership, which I have developed through supervising department operations in a fast-paced, high-pressure environment. In my current role, I am responsible for coordinating team members, ensuring service runs efficiently, and maintaining high standards of guest experience. This aligns with leadership theory, which suggest that effective leaders positively influence team performance and organisational outcomes by motivating and guiding employees (Northouse, 2019). Additionally, I possess strong communication skills, which enables me to interact effectively with both guests and colleagues. This is particularly important in hospitality, where clear communication contributes to service quality and customer satisfaction. Another strength is my ability to remain calm under pressure, allowing me to make decisions efficiently during busy service periods. 
Weaknesses
Despite these strengths, I have identified areas for development. One of my main weaknesses is my tendency to focus too much on detail, which can sometimes reduce efficiency during high-demand situations. While attention to detail is important in maintaining service quality, it can become a limitation if it affects time management. Furthermore, I am still developing my delegation skills. As a Supervisor, I sometimes take on too many responsibilities myself instead of fully trusting team members to complete tasks. Effective delegation is essential for leadership, as it allows managers to focus on strategic responsibilities while empowering their team. This reflects the need to transition from operational to managerial thinking as I progress in my career. Additionally, I recognise that I have limited experience at higher management levels, particularly in areas such as financial management and strategic decision-making, which are critical for senior roles. 
Opportunities
There are several opportunities that support my professional development. My current position in a five-star hotel provides valuable exposure to high service standards and operational excellence, allowing me to continuously improve my practical skills. In addition, my academic studies provide theoretical knowledge such as leadership, organisational behaviour, and business strategy, which complement my work experience. According to hospitality management theory, combining practical experience with academic knowledge enhances professional competence and employability (Kotler et al., 2017). Furthermore, there are opportunities for career progression within the hospitality industry, particularly towards Restaurant Managerial levels, which align with my long-term career goals. 
Threats
However, there are also potential threats that may impact my development. The hospitality industry is highly competitive, particularly for management positions which require both experience and strong leadership capabilities. Additionally, the fast-paced nature of the industry demands consistent performance under pressure, which can be challenging if not managed effectively. Balancing my academic studies with work responsibilities may also be a present challenge, requiring strong time management and discipline to maintain performance in both areas. On top of everything, forgetting myself from both sides as this consumes my social and personal time, burning out can lead to stress and even worst-case depression. 
Overall, this SWOT analysis highlights that while I possess strong leadership, communication, and operational skills, I must continue to develop my delegation abilities and gain further management experience. By addressing these areas, I can improve my readiness to progress into a higher-level role within the hospitality industry. 

Evidence of Readiness 
My readiness for progression into Restaurant Managerial level is demonstrated through both my practical experience and the feedback I have received in the workplace. In my current position as a Department Supervisor at the Royal Horseguards Hotel, I have been entrusted with leading service during busy periods, coordinating team members, and ensuring that operational standards are consistently maintained. This responsibility reflects my manager’s confidence in my ability to handle leadership duties. 
Feedback from my manager has highlighted my reliability, strong work ethic, and ability to remain calm under pressure. I have also been recognised for taking initiative, particularly when resolving guest concerns and supporting team members during high-demand service. This reinforces my capability to perform effectively in a fast-paced hospitality environment. 
In addition, feedback from colleagues indicates that I am approachable, supportive, and able to communicate effectively within the team. While this demonstrates strong interpersonal skills and contributes to a positive working environment, it also highlights the importance of balancing approachability with authority to ensure consistency in standards and performance. 
Overall, this feedback confirms my strengths in leadership and teamwork while also identifying areas for development. By critically reflecting on this, I recognise the need to enhance my delegation, strategic thinking, and managerial confidence in order to progress successfully into higher-level role within the hospitality industry. 

Task 3 
Based on my self-assessment and the feedback received, I have identified clear short-term and long-term goals that support my progression into a Restaurant Managerial role within the hospitality industry. My SWOT analysis and evidence of readiness highlight that while I possess strong leadership and operational skills, I need to further develop my delegation, strategic thinking, and managerial confidence. 
In the short-term, my primary goal is to improve my delegation and leadership approach within my current role as a Department Supervisor. This involves trusting team members with greater responsibility and focusing more on overseeing operations rather than completing al tasks myself. Effective delegation is an essential leadership skill, as it allows managers to improve tea performance and organisational efficiency (Yukl, 2013). To achieve this, I will actively assign task during service, monitor team performance, and seek regular feedback from my manager to evaluate my progress and refine my leadership approach.
In the long-term, my goal is to progress into Restaurant Manager position within a premium, high-volume hospitality environment. This requires developing not only operational skills but also a broader understanding of business performance, including customer satisfaction, staff development, and service quality. In hospitality, delivering consistent service quality is essential for maintaining customer satisfaction and achieving long-term business success (Walker, 2017). Therefore, I will continue my Leadership and Business Management studies while gaining practical experience in decision-making, leadership, and operational management. 
 To support these goals, I have developed a personal development plan. I will seek continuous feedback from my manager, take on additional responsibilities during service, and actively practise delegation to strengthen my leadership skills. Additionally, I will focus on improving my time management to effectively balance my academic and professional commitments. Progress will be measured through improved team performance, increased confidence in leadership, and positive feedback from both management and colleagues. 
Overall, these goals align with my career ambition to progress into a management role, ensuring that I continue to develop both the practical and theoretical skills required for success in the hospitality industry. 
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Appendix
Job Advert 1 (ROKA Aldwych)
Assistant Restaurant Manager - ROKA Aldwych
 
We are seeking an enthusiastic Assistant Restaurant Manager to join our vibrant team at ROKA Aldwych. As a key member of our front-of-house leadership, you will embody our passion for exceptional hospitality, ensuring every guest enjoys a warm, memorable welcome from the moment they arrive. 
Our Assistant Restaurant Managers are dedicated, hands-on, and thrive in a fast-paced environment, all while upholding ROKA’s renowned high standards. Full of personality and professionalism, you’ll inspire your team to deliver the outstanding service and seamless guest experience that define us. 
ROKA is a collection of contemporary Japanese Robatayaki restaurants. Since launching in 2004 on Charlotte Street, our London family has grown to include locations in Mayfair, Canary Wharf, and Aldwych. ROKA embodies the spirit of togetherness and shared dining: (RO) represents the vibrant atmosphere, while (KA) symbolises the heat and energy of the Robata grill. Proudly part of the Azumi collection, ROKA continues to deliver an elevated yet welcoming dining experience at the heart of every service.

person specification 
Our Ideal Assistant Restaurant Manager 
 You’ll embody our values and bring: 
· A genuine love for hospitality, with a passion for Japanese cuisine and exceptional dining experiences 
· Proven experience as an Assistant Restaurant Manager in a premium, high-volume restaurant environment 
· Leads by example and readily steps in to support the team wherever required
· A collaborative spirit, thriving as part of a large and dynamic team 
· A warm, customer-focused approach, with the ability to create memorable moments for every guest 

Job Advert 2 (Raising Cane’s Strand London)
Raising Cane’s

Location
London WC2R 0LQ
Full job description
Company Description
At Raising Cane’s Chicken Fingers®, we serve only the most craveable chicken finger meals – it’s our One Love! Known for our great Crew and cool Culture, we follow a Work Hard. Have Fun. philosophy. Raising Cane’s is the fastest-growing chicken concept around and is on track to be a Top 10 Restaurant Brand in the United States. Each Crewmember is important to our rapid growth and enduring success. Now is your chance to join the Team and Raise The Bar!
Job Description
Your Role at Raising Cane’s:
The Restaurant Leader is responsible for strategic direction for their restaurant and must maintain operations standards and drive results through people development, sales and profit growth. This role is tasked with teaching, modelling and upholding Raising Cane’s culture standards for all crewmembers, customers and partners.
The physical work environment includes working in a fast-paced kitchen environment (which requires extended periods of physical exertion, such as walking, standing, lifting and bending) and interacting with customers. It also includes both inside and outside work in varied temperatures, working with and around food products, common allergens, industrial equipment, commercial cleaning products that require the use of personal protective equipment and physical activities necessary to complete the responsibilities of the job.
Your Impact and Responsibilities:
· Purpose of the position: 
· Ensures overall financial success of the restaurant and is responsible for forecasting and budgeting
· Ensures overall restaurant compliance to company standards, policies and laws
· Hires and terminates management-level crewmembers including status change and payroll process
· Creates crewmember work and training schedules
· Develops management-level crewmembers including performance management
· Acts as manager on duty, opens and closes the restaurant, manages cash handling
· Monitors profit and loss statement, develops and executes strategy in all areas of financial and operational performance
· General to the role: 
· Enforces Raising Cane’s policies and standards
· Uses required tools, forms and logs to support shift execution, document results and take corrective action when needed
· Deploys crewmembers during a shift and provides exemplary customer service
· Utilizes reward and recognition program for the crewmembers in the restaurant
· Authorizes employee functions requiring manager approval (e.g. discounts, timeclock overrides, etc.)
· Ensures cleanliness of the restaurant and ensures the facility is in good working order
· Achieves and maintains training restaurant status
· Achieves “meets expectations” or better metrics in all crewmember and operations performance metrics
· Completes other duties as assigned
Qualifications
Requirements for Success:
· Detail-oriented, organized and able to manage multiple priorities that may be constantly changing
· Self-driven, flexible, and highly energetic with strong analytical, written and verbal communication skills
· Able to work effectively and efficiently both independently and collaboratively
· Able to recognize problems, set goals, create plans and convert plans into action to solve problems
· Able to measure performance, subjectively and objectively with a high level of emotional intelligence
· Proficient in a variety of technology systems including Microsoft Office (Excel, Word and Outlook) and ability to learn and adapt to new systems quickly
· Able to work a variety of shifts including days, evenings and weekends and travel as needed for work-related functions and training
· Able to manage all public dealings in a professional manner, consistent with Raising Cane’s policies and acts as a brand ambassador inside and outside the restaurant
· 5+ years of restaurant or retail management experience
· New restaurant opening and local restaurant marketing experience preferred
· GCSEs or equivalent required, some tertiary education preferred
· Possess a valid UK driver’s license
Additional Information
All your information will be kept confidential according to EEO guidelines.
Career Privacy Notice
Note: This role is not eligible for visa sponsorship at this time and you must hold valid Right to Work in the UK when applying
 

