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Task 1: Compare Job Adverts (Improved-High Crade))

For this task, I chose two job ads in the hospitality field from online job sites. The first one is for a Restaurant Manager at ROKA Restaurants, listed on Caterer.com. The second is for a Reception Supervisor at HIDE. Both positions are located in London and take place in upscale dining settings, where customer expectations and service standards are very high. Even though both jobs are in the same industry, they have different levels of responsibility and focus. The Restaurant Manager at ROKA holds a senior leadership role and is fully accountable for all restaurant operations. This includes overseeing staff performance, ensuring financial goals are achieved, maintaining quality of service, and managing customer satisfaction strategically. On the other hand, the Reception Supervisor at HIDE has a more hands-on role that directly interacts with customers, concentrating on the guest experience from arrival to departure. Their duties involve welcoming guests, managing reservations with systems like SevenRooms, and assisting the management team during service times. Despite these differences, both roles require similar key skills. One of the most important skills is communication. In the HIDE position, effective communication helps create a friendly environment and ensures smooth teamwork. Likewise, the Restaurant Manager needs to clearly convey expectations to their staff.
Even with these differences, both roles require several important skills. One of the most crucial is communication. In the HIDE position, strong communication helps create a friendly environment and allows for smooth teamwork. Likewise, the Restaurant Manager must clearly explain what they expect from the staff and manage customer interactions well, especially during tough times.

Another common skill is teamwork paired with leadership. The Restaurant Manager oversees the whole team, while the Reception Supervisor shows leadership by managing front-of-house activities and assisting coworkers. This shows that in hospitality, leadership is important at all levels, not just for those in management positions.
Being adaptable is crucial as well. Both positions need you to be flexible with your hours, which may include evenings, weekends, and busy times. High-end restaurants are lively places, so staff must quickly react to shifting customer demands and operational hurdles.

Among all the skills needed, outstanding customer service is the most vital. In upscale dining spots like ROKA and HIDE, the experience customers have is key to the restaurant's success. Even minor details, such as how guests are welcomed or how problems are resolved, can greatly affect the restaurant’s reputation. Thus, providing consistent and top-notch service is essential for both roles.

In conclusion even though the Restaurant Manager and Reception Supervisor roles have different levels of authority and duties, they both need similar essential skills. Skills like customer service, communication, teamwork, and adaptability are very important, with customer service being the key factor for achieving lasting success in the hospitality field.


Task 2: Self-Assessment (Improved – High Grade)

To check if I am ready to work in the hospitality field, I performed a self-assessment using the SWOT analysis method. This helped me look closely at my current skills and find areas where I can improve.

Strengths

One of my main strengths is my ability to communicate well with others. I feel confident when talking to people and always keep a polite and professional tone. This is very important in hospitality because first impressions and how we interact with customers greatly affect their overall experience. Additionally, I am naturally friendly and easy to approach, which helps me create good relationships with both customers and coworkers.

One key strength I have is my dependability and strong work ethic. I take charge of my tasks and make sure to finish them on time. Throughout my studies, I've always met deadlines and handled my workload well, showing that I have good organizational skills. Additionally, I collaborate effectively with others and recognize how important teamwork is for reaching common goals, especially in busy restaurant settings.

I am also very eager to learn and grow. The hospitality field appreciates people who want to enhance their skills, and I welcome feedback and new opportunities. This attitude will allow me to adjust quickly to professional work environments.
Weaknesses

Even though I have strengths, there are still things I need to work on. One of my biggest weaknesses is my lack of experience in high-end hospitality settings. While I have skills that can be applied in different areas, I haven't yet fully experienced the professionalism needed in fine dining places like HIDE or ROKA Restaurants.

Another aspect I want to improve is my confidence during stressful situations. Busy times can be overwhelming, and I sometimes feel anxious when juggling multiple tasks. However, I understand that this is a common issue and can get better with practice and by being in real work settings.

Opportunities

There are many opportunities out there that can help me grow. The hospitality industry has various entry-level jobs, like receptionist or front-of-house assistant roles, which can provide me with valuable hands-on experience. Job websites such as Indeed and Caterer.com make it easier to find these openings.

Additionally, many employers, such as HIDE, provide training, mentorship, and clear paths for career growth. This allows even those with little experience to advance quickly if they show the right attitude and dedication.

I also have the chance to boost my communication skills and confidence through real-life customer interactions, teamwork, and possibly part-time work. Ongoing self-improvement will be essential for enhancing my chances of getting a job.

Threats

One major threat I face is the intense competition in the hospitality industry, especially for positions at well-known establishments. Many candidates may already have experience, which makes it tougher to land a job.

Another challenge could be the demanding nature of hospitality jobs. Long hours, evening shifts, and physically challenging tasks require strong resilience and time management skills. Without a good balance, this could impact both performance and wellbeing.

Proof of Readiness

I can show that I'm ready for a job through my previous at work and my university experiences, where I've built important skills like time management, organization, and teamwork. Finishing assignments on time demonstrates my discipline and dedication, qualities that employers appreciate.

Moreover, any past experiences I have, such as part-time and full-time jobs, have helped me enhance my communication and problem-solving abilities. Even if these roles aren't directly related to hospitality, they still help me work well with others and adapt to various situations.

In addition, my active efforts toward self-improvement highlight my desire to grow. I look for chances to learn and understand what employers want, which reflects a positive and professional mindset.

I also realize that having the right attitude is just as crucial as having skills in the hospitality field. Being punctual, keeping a positive mindset during hectic shifts, and consistently providing great service are all important to employers. I know I have room for improvement in these areas, but I'm eager to work on them and learn from feedback.

I've started paying closer attention to job descriptions to better understand what employers want. This has helped me see which skills I need to focus on, especially being more confident in busy situations and noticing small details. This is vital because even tiny mistakes can impact the customer experience in hospitality.

Overall, I feel like I am moving in the right direction. I'm motivated to grow, gain experience, and build my confidence, all of which will help me succeed in a future position in the hospitality industry.

Task 3: Employment Goals & Development Plan 

Employment Goals

My short-term goal is to secure an entry-level job in the hospitality sector, like a receptionist or a member of the front-of-house team. This experience will help me build my customer service skills and learn how a professional restaurant functions.

In the long run, I aim to move into a managerial position, such as Restaurant Manager. This goal matches my desire to take on leadership roles and oversee a team. To reach this goal, I will need to gain experience, enhance my skills, and keep learning.

These goals matter to me because they give me a clear path for my career and inspire me to get better. They also fit well with the growth opportunities mentioned in job postings.


Personal Development Plan

To enhance my skills and tackle my weaknesses, I will take these steps:

* Apply for entry-level jobs in hospitality within the next 3 to 6 months.
* Boost my confidence by practicing communication in real-life situations.
* Gain experience by working in roles that involve customer interaction.
* Learn from coworkers and supervisors to grasp industry standards.
* Attend training sessions or courses to improve my skills.

I will measure my progress by keeping track of my accomplishments, such as getting a job, receiving feedback, and increasing my confidence. For resources, I will use online job sites, training opportunities, and support from teachers or mentors.

In summary, this development plan will assist me in building my skills, overcoming my weaknesses, and reaching my long-term goal of becoming a Restaurant Manager.
