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[bookmark: _Toc134694789]INTRODUCTION
The restaurant industry is one of the most competitive industries in the world because of the less barriers are available for entrance and exit. The two popular restaurants in the UK are the Real Greek which is specialist in Greek cuisine and The Franco Manca is wide chain of pizza and burgers. The chosen job role is general manager. The general manager has the responsibility to manage and monitor the daily operations of the restaurants. There are many skills required for the job role of general manager such as leadership skills, financial management, etc. There are many types of services of restaurants such as buffet, fine dining, etc (Dhir et al, 2020).
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[bookmark: _Toc134694791]DOES THE REQUIRED SKILL SET OF FOOD & BEVERAGE EMPLOYEE CHANGE, BASED ON TYPE OF BUSINESS AND THE TYPE OF SERVICE THAT IS OFFERED
Restaurant service is a series of different types of components which work in coordination to offer their desired customers a most satisfying and a pleasant experience of dining (Dhir et al, 2020). The two popular restaurants in the United Kingdom are the Real Greek and The Franco Manca and the chosen job role is general manager. A general manager is one of the important roles in the real Greek and Franco Manca restaurants (Colas, 2019). The general manager has the responsibility to manage and monitor the daily operations of the restaurants. There are many skills required for the job role of general manager in the industry of restaurant. Some of them are as follows- 
Leadership skill- leadership skill is one of the main requirements for the job role of general manager in the restaurant industry. The general manager must lead and encourage their team members. They can also assign various types of tasks according to the job role and speciality of the team members effectively and avoid any type of situation of conflict in the team (Zeike et al, 2019). 
Financial management- a general manager also has strong skills to manage the finance department of the restaurant. The general manager of the restaurant also has strong knowledge about the management of financials which includes budgeting of different operations, forecasting, control of cost of operation, management of inventory, and many more (Al Ahbabi and Nobanee, 2019). 
Communication skills- Communication skills are one of the most important skills that the general manager must have which help in communicating with their team members, suppliers, and their guests. Effective communication helps in understanding issues concerns, and the preferences of their desired guests and employees (Coffelt, Grauman, and Smith, 2019).
Marketing and sales- marketing and sale plays an important role in improving the revenue of the restaurant. The general manager must have a strong and deep understanding of different strategies of marketing and sales which help the restaurant to remain competitive in marketing. Marketing helps in attracting more targeted customers sales convert them into revenue for restaurants.
The Real Greek is a chain of restaurant which has specialised in Greek cuisine. The general manager must have experience in the management of high-volume, fast restaurants and significant knowledge of Greek cuisine. In contrast, Franco Manca is a pizza chain that has specialised in using high-quality ingredients and traditional methods. General managers must have experience in managing fresh and high-quality ingredients with techniques of pizza making (DiPietro, Moreo, and Cain, 2020).  Both the restaurants which are the real Greek and The Franco Manca need strong and effective leadership skills, skills of management of financials, better customer service skills, effective communication skills, and marketing skills. These are some of the key skills which help these two restaurants remain competitive in marketing and in providing superior quality services to their guest with efficiency. 
There are many skills needed for a general manager job role in the restaurant industry and can differ based on the type of services of restaurants. Some of them are as follows-
Fine dining restaurant- The general manager of a fine dining restaurant must know about the management of hospitality and have strong knowledge of the pairing of wine and food. The employees must be aware of the wine services, preparation of tableside, interaction with customers, etc. 
Fast-food restaurant- The general manager for the fast-food restaurant has capabilities to manage sales with high volume, handling of desired customer orders, making sure that their kitchen is operating well. The employees of the fast-food restaurant must have skills in multitasking, working with pace, etc (Rajput and Gahfoor, 2020).  
Buffet restaurant- The general manager for the buffet restaurant should have capabilities to manage the inventory of the different food items and lower the chance of food waste along with making sure that stock remains full. The employees of buffet restaurants can work with pace, efficiently, and effectively (Wu, C.M.E, and Teng, 2023). 
These differences in the types of services of the different restaurants can impact the skill set of the employees of the food and beverage industry and restaurant operations. For example, Fine dining restaurant needs more skilled employees with specialised in their field whereas fast-food restaurant requires employees who can work at pace, and buffet restaurant needs employees who have the skill to maintain hygiene and management of inventory, 



[bookmark: _Toc134694792]CONCLUSION
This report concludes that restaurant industry has much intense competition in market because of availability of many players. The two popular restaurants in the United Kingdom are the Real Greek and The Franco Manca and the chosen job role is general manager. Some of the important skills required for job role of general manager are leadership skills, communication skill, etc. There are many types of services that restaurants offer such as fine dining, buffets, etc.


[bookmark: _Toc134694793]REFERENCE
Al Ahbabi, A.R. and Nobanee, H. (2019) Conceptual building of sustainable financial management & sustainable financial growth. Available at SSRN 3472313. 
Coffelt, T.A., Grauman, D. and Smith, F.L. (2019) Employers’ perspectives on workplace communication skills: The meaning of communication skills. Business and Professional Communication Quarterly, 82(4), pp.418-439. 
Colas, A. (2019) Internationalism under platform Capitalism: Brexit and the organisation of UK fast food workers. The Political Quarterly, 90(4), pp.620-628.
Dhir, A., Talwar, S., Kaur, P. and Malibari, A. (2020) Food waste in hospitality and food services: A systematic literature review and framework development approach. Journal of Cleaner Production, 270, p.122861.
DiPietro, R.B., Moreo, A. and Cain, L. (2020) Well-being, affective commitment and job satisfaction: influences on turnover intentions in casual dining employees. Journal of Hospitality Marketing & Management, 29(2), pp.139-163. 
Wu, C.M.E. and Teng, C.C. (2023) Reducing Food Waste in Buffet Restaurants: A Corporate Management Approach. Foods, 12(1), p.162. 
Zeike, S., Bradbury, K., Lindert, L. and Pfaff, H. (2019) Digital leadership skills and associations with psychological well-being. International journal of environmental research and public health, 16(14), p.2628. 



2

