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The purpose of this student journal is to find out if the skills of the employees that are working in different types of restaurants, offering different types of service are the same or should be different. Based on personal experiences and analyse I will try to clarify these aspects. The restaurant industry progresses in a competitive market, therefore, to attract customers it is not enough just to have delicious food and a pleasant atmosphere, but also a service that intensify their experience can make a difference. Thus, success being ensured by customers that show loyalty to the company through positive reviews and frequent purchases (Chief Learning Officer, 2007).
The study of Bee-Lia Chua, Karim, Lee and Han (2020) concluded that people when thinking to eat out take in consideration the occasion of which a restaurant it is patronized and the type of the restaurant. For example, for a quick meal when I was walking with my daughter, I choose McDonalds. McDonalds it is the leading brand in the quick service restaurants industry (Nguyen, Nisar, Knox, and Guru, 2018). I went inside without a reservation and because there was a queue at the counter, I preferred to order at the kiosk. After I picked my meal, I choose an empty table where I could enjoy the meal. During this time, I noticed the manager working in the back, in the kitchen, even made a colleague smile, cleaning the dirty trays from the tables and sweeping the floors.
On the other hand, I choose to celebrate my birthday at El Toro, a Latin American themed restaurant (El Toro, 2023). When we arrived at the restaurant, we were greeted with a smile by the hostess who led us directly to the table. Because we had 2 children with us, that I not specified on my reservation, the staff offered us a bigger table. The waiters came and took our drinks and food orders ensuring that we have the right cutlery, we even received suggestions on request to choose a suitable wine. The manager was interacting with us, asking if we are happy with the meal, as well, he was overseeing the good functioning of the restaurant, being close with the front of house staff, and checking the back of house, if order can be delivered on time by the kitchen.
An engaged employee contributes to the success of a restaurant using his skills learned in school or a training course, known as hard skills, and talents and abilities gained through past work experiences and interpersonal relationships, known as soft skills (Institute of Hospitality, 2023). From what I noticed during my visit to McDonalds, the manager had leadership skills, the ability to work well in a group and organisation skills within team, but no communication skills with clients, probably when the flow of customers is high this is not possible. I can say that the manager at El Toro Southsea had organisation skills, each person knew what they had to do. As well communication and to resolve problem skill were observed. In addition, there was emotional involvement with client and their interest in providing a pleasant experience. Both managers had skills to work with food, prepare and cook, and beverage, more complex at El Toro Southsea as there were alcoholic drinks and a la carte menu.  
After these experiences, the thought if I have the necessary skills, from my studies and previous work and personal experiences, to successfully perform in a restaurant regardless of its type, leads to a self-analyse. Analysing my current situation, having no experience in the hospitality industry, to become a good manager, I should improve certain skills. Studying at this university, I think that the theory should be well mastered, but some working experience in the kitchen, to prepare and cook the food, how to mix the ingredients, how to recommend a wine according to type of meat served it will be beneficial. In previous jobs I did not have close contact with clients, therefore skill such as conversation starting, spontaneity in communication, appropriate language for each customer and bad review solving should gained as a waitress.
In conclusion, in my opinion, restaurant manager skills should be the same, but sometimes the type of service can make them prioritize certain skills. Two types of services experience are presented in this journal: table service where the customer enters and is seated, orders from the menu taken by staff, and single point service where the customer enters, orders at single point and he carries his own service (Cousins and Weekes, 2020). I would say that the manager from single point service used his skill to make the team to deliver the food as quick as possible, due to large number of clients. For the table service example, the manager focused on his efficiency skills to offer tasty food, friendly atmosphere, and quality service.
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