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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?

Study Case: KFC Restaurant and Gordon Ramsay Bar&Grill


The food and beverage industry is an exceptionally diverse and dynamic sector that is comprised of a wide spectrum of businesses. Beginning with casual dining restaurants and fast-food chains and progressing all the way up to high-end venues that specialize in fine dining, this industry is comprised of a vast spectrum of businesses. Every type of eating place has a distinctive design aesthetic, atmosphere, and customer, all of which influence the types of services that are offered and the types of information that are required of the employees that are working there (NCR, n.d.).

In my opinion, the restaurant industry is often perceived as a homogenous industry with the same set of skills required for all job roles regardless of the type of restaurant. However, this perception is not entirely true as the required skill set for each job role differs depending on the type of business, service provided, and customers' preferences. This reflective essay aims to compare the required skill set for a manager job role in two different types of restaurants: K FC and Gordon Rams ay Bar& Grill. The essay will also explore how the differences in the service offered impact the Food& Beverage employees' skill set and the restaurant operations.

 KFC is an American fast-food restaurant known for its fried chicken. It has over 24,000 outlets globally, serving millions of customers daily. On the other hand, Gordon Rams ay Bar& Grill is a fine-dining restaurant located in London's Mayfair. It offers a variety of artisan dishes and pr ideas itself for providing high-end service to its affluent clientele. Both restaurants have a manager job role whose duties include overseeing day-to-day operations, managing staff, ensuring customer satisfaction, and achieving financial targets.

 The required skill set for a manager job role in KFC includes excellent communication skills, leadership, and team management skills. The manager must be able to communicate effectively with staff, customers, and suppliers. They should also be able to lead a team to ensure that food orders are prepared quickly and efficiently while maintaining quality standards. KFC managers must also have strong financial management skills, an understanding of inventory management, and knowledge of health and safety regulations in the food industry (Cousins, J.,2020).

 In contrast, the manager job role at Gordon Rams ay Bar& Grill requires a different set of skills. Unlike KFC, Gordon Ramsay Bar& Grill provides fine dining services, meaning the manager must have exceptional customer service skills with the ability to cater to the needs of affluent customers, who expect nothing but the best. The manager must also have an in-depth knowledge of the restaurant's menu, including wine pairing and presentation of dishes. Additionally, the manager must have excellent interpersonal skills, including the ability to build rapport with customers and lead a team to achieve high service standards (Davis et al.,2018).

 The differences in the service offered by KFC and Gordon Rams ay Bar& Grill have a significant impact on the required skill set for a manager job role. At KFC, the emphasis is on delivering quick service to a large volume of customers. 

In conclusion, the skill set required of a person working in the Food and Beverage industry will vary based on the type of business as well as the kind of service that is being supplied to customers in that sector of the economy. These elements are inextricably linked and mutually affect one another. This is because the food and beverage industry is comprised of such a wide variety of sub-industries. Restaurants that serve fast food place a premium on speed and efficiency, restaurants that serve casual dining place a premium on customer service and the ability to multitask, and restaurants that serve fine dining anticipate that their staff will have specialist knowledge and pay close attention to detail. As a consequence of this, it is vital for persons working in the food and beverage business to have a grasp of the various standards that are imposed by each type of restaurant and to nurture the required competencies in order for them to prosper in their job.
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