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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?

As suggested by Kotler, Bowen, and Makens (2017), the food and beverage industry is a varied and important element of the global economy, covering all operations linked to the production, distribution, and consumption of food and beverage goods. This industry has a tremendous impact on people's everyday lives while also contributing to countries' economic progress. This journal will look into  the major characteristics of bistro and casual dining restaurants, while comparing the role of a manager among the two diverse restaurants.
Bistros are small, casual eateries that originated in France and often provide basic, modestly priced meals in a cosy environment (Cousins, 2020). Bistro operators must preserve the authenticity of their regional food while providing a consistent, high-quality eating experience (Walker, 2017). They must balance the demand for a relaxed atmosphere with the necessity for attentive, personalised service. Furthermore, Bistro managers must have a solid awareness of their regional cuisine in order to produce and maintain a menu that reflects the region's culinary tradition while also appealing to their target audience (Cousins, 2020). Moreover, Bistro restaurant managers are in charge of hiring, training, and developing a team of skilled and professional personnel, such as chefs, waiters, and support staff (Johnston, 2012). This involves continuing education in menu knowledge, wine and beverage pairings, and upselling methods. Also, management should establish a pleasant and inviting atmosphere that enables guests to socialise and feel a feeling of community (Walker, 2017). They must also guarantee that service quality is consistent and personalised.
On the other hand, casual dining restaurants are distinguished by their relaxed environment and reasonably priced meals, as well as a larger menu selection than fast-food or fast-casual businesses (Davis et al., 2018). Managers of casual dining restaurants must negotiate the industry's competitive landscape, differentiating their establishments through distinctive menu items, and delivering a memorable dining experience. To design diverse and interesting menus that cater to a wide audience, casual dining restaurant managers must be informed about numerous cuisines and food trends (Cousins, 2020). Additionally, these managers should be adept at simplifying procedures, controlling inventories, and optimising labour resources to guarantee efficient and consistent food and service delivery (Johnston, 2012). Also, managers of casual dining restaurants must be able to hire, train, and manage a varied team of employees, with a focus on speed, accuracy, and customer service (Davis et al., 2018).
Furthermore, the manager's responsibility at a bistro is largely focused on preserving the authenticity of regional food and establishing a friendly environment that fosters social interaction among guests. Maintaining a consistent and personalised dining experience typically necessitates a hands-on approach to staff training and menu creation, as well as a keen eye for detail (Wood, 2013). Casual dining restaurant managers, on the other hand, must be adaptive and varied in their approach to menu design, giving a diverse selection of alternatives that appeal to a variety of tastes and preferences. Because of the emphasis on operational efficiency and managing a bigger team of personnel, training, inventory management, and process optimisation must be approached more methodically (Kimes, 2011). While customer service is important in all types of venues, managers of casual dining restaurants must guarantee that their workers can give rapid and effective service without jeopardising the entire eating experience.
The approach to menu planning and development is one example of the variation in skill sets necessary for bistro and casual dining restaurant managers. Bistro managers must be knowledgeable about their region's cuisine and frequently collaborate with local suppliers to get fresh, high-quality items. They may also be required to work with the chef to create seasonal or daily specialities that highlight the region's culinary heritage (Cousins, 2020). Casual dining restaurant managers, on the other hand, must be aware of culinary trends and have a more extensive grasp of other cuisines in order to produce a variety menu that appeals to a wider audience (Foskett et al., 2021). Another case in point is the approach to employee training and development. The emphasis at a bistro is frequently on personalised service and menu expertise, necessitating more in-depth training on specific meals, wine and beverage pairings, and upselling methods (Brown, 2013). Casual dining restaurant managers, on the other hand, must teach their employees to service a larger number of clients effectively while maintaining a high level of customer satisfaction. Thus, these skills set distinctions have a direct influence on restaurant operations, as the bistro manager's emphasis on authenticity, ambiance, and personalised service leads to a one-of-a-kind and memorable eating experience for their customers. In contrast, the emphasis of the casual dining restaurant management on operational efficiency and a diversified menu guarantees that they can cater to a wide range of tastes and preferences, thus drawing a wider client base.
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