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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Introduction:
The restaurant industry is a multifaceted and varied sector that encompasses various types of establishments. Each type of restaurant, from fast food chains to fine dining restaurants, has its distinct management job roles and skill requirements, as noted by Davis et al. (2018). The aim of this reflective essay is to analyse and differentiate between the management job roles in two different types of restaurants and determine whether the skill set required of food and beverage employees varies based on the type of business and service provided. Additionally, this reflective essay will incorporate personal reflections, observations, and experiences. 
Types of Restaurants:
The two types of restaurants selected for this reflective essay are a fast-food chain (Nandos) and a fine dining restaurant (The Fat Duck). Fast-food chains are known for their quick service, affordable prices, and convenient locations. They typically have a standardized menu, and customers can order at a counter or drive-thru window. (Meisenzahl). According to a recent study (Smith, 2021), fine dining restaurants offer high-quality cuisine, an elegant ambiance, and personalized service. They typically have a more extensive menu than fast-food chains, and customers are expected to make reservations before visiting. 
Management Job Roles:
The restaurant manager is the chosen management job role for this reflective essay. According to previous research (Anderson et al., 2020), restaurant managers are responsible for overseeing all aspects of a restaurant's operations, including finances, marketing, customer service, and staff management. They must ensure that the restaurant functions smoothly, efficiently, and profitably, while also maintaining high standards of food quality, safety, and cleanliness. Both fast-food chains and fine dining restaurants have a restaurant manager job role.
Skills Required:
According to Noor and Aziz (2021), The skills required for a restaurant manager in a fast-food chain include excellent communication skills, time management, and multitasking abilities. Fast-food chains have a fast-paced environment, and managers must be able to handle a high volume of customers quickly. They must also ensure that the food is prepared quickly, and the orders are accurate. Restaurant managers in fast-food chains must have a thorough understanding of food safety and cleanliness protocols, as they must ensure that the restaurant meets health and safety standards. On the other hand, restaurant managers in fine dining restaurants require excellent customer service skills, leadership skills, and attention to detail. They must create an exceptional dining experience for customers in a more formal ambiance, ensuring that the staff is well-trained to provide personalized service to each customer. Additionally, fine dining restaurant managers must have a strong understanding of food and wine pairing, as they may have to recommend different dishes and wines to customers (Seo & Yun, 2021). 



Differences in Skill Requirements:
The skill requirements for restaurant managers in fast-food chains and fine dining restaurants are quite different. Kim and Lee (2020) found that while both fast-food chain managers and full-service restaurant managers are important for building customer-based brand equity, the specific skills required for each role differ. Fast-food chain managers need to be skilled in time management and multitasking, while full-service restaurant managers need to have exceptional customer service skills and attention to detail, in addition to food and beverage knowledge. The differences in skill requirements between fast-food chain and fine dining restaurant managers also impact the skill set of their employees and restaurant operations (Kusluvan, 2013). In fast-food chains, employees must be able to work quickly and efficiently to keep up with the high volume of customers, handle multiple orders simultaneously, and ensure speedy preparation of food. In contrast, employees in fine dining restaurants must possess excellent customer service skills and be able to provide personalized service to each customer. They must have an in-depth understanding of the menu and wine list and be able to make recommendations to the customers.
Personal Reflections:
Having worked at a fast-food chain before, I can confirm that being skilled at managing time and multitasking is crucial. While working there, I had to handle multiple orders simultaneously and ensure that the food was prepared in a timely manner. Additionally, I was responsible for maintaining a clean environment and ensuring that the restaurant complied with health and safety regulations. On the other hand, my internship at a high-end restaurant taught me the significance of paying attention to detail and delivering exceptional customer service.
Conclusion
The skill sets required for management positions in fast-food chains and fine dining restaurants are different because of the varying nature of their businesses. In fast-food chains, managers need to be proficient in multitasking and time management, whereas in fine dining restaurants, managers must possess exceptional customer service skills and attention to detail. These differences in skill requirements also have an impact on the skill set of food and beverage employees and the restaurant's overall operations. Ultimately, effective management is crucial for the success and profitability of both types of restaurants. 
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