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Competency is a compilation of psychological characteristics that the incumbent must demonstrate to execute their responsibilities and responsibilities. It is a composite of experience, obligation, knowledge, and abilities. Professional competency is the term employed to describe the attitudes, abilities, and requisite knowledge for a specific role, which symbolizes the skills sought by the workplace.   Staff members that work in restaurants can connect organizations with customers while also ensuring outstanding service. 
This comprises all companies engaged in the entertainment industry. “It includes everything, including sporting events, musical performances, visual and performing arts exhibits, theme parks, escape rooms, and museums” (Lin, 2020).
The entertainment and recreation industry supports and offers services that let people engage in leisure activities for cultural, recreational, and educational reasons. It offers professional and amateur arts, theatre and music ensembles, a movie theatre, an arcade, and any other outing possibilities.
The largest industry within hospitality is the food and beverage (F&B) business. This segment consists of coffee shops, restaurants, food trucks, pubs and bars, drive-through fast food restaurants, nightclubs, bakeries, and tea and coffee shops  (Pabbi, 2019).
Sit-in, full-service, and take-away F&B establishments are all possible. Since restaurants compete to offer the finest client experience in addition to the best food and drink, they also go beyond the scope of merely delivering meals.
This sector's businesses offer accommodations to visitors. All types of hotels and guesthouses are included in the hospitality industry. In addition, there are resorts, bed and breakfasts, static, mobile, and hostel sites, log cabins, campgrounds, cottages, and chalets.
 
Travel and tourism are the fourth and final hospitality sectors. Travel agencies, cruise ships, logistics firms, sightseeing, bus, and walking tours, airlines, taxis, and vehicle rental firms are all included.
Travelers can move throughout locations using the transportation services offered by the travel and tourist industry. “It serves as a crucial middleman for boosting both leisure and professional travel. Public transport system plays a significant role in this crucial industry” (Anjeeb Pal, 2019).
As a result, we are aware that how you do something is just as fundamental as what you do. People in the hospitality industry are aware that when customers enter a restaurant, they anticipate more than just a meal. Customers anticipate a warm welcome, attentive, voice response, and well-decorated space. All of these elements work collaboratively to provide a satisfying guest experience.
It first clarifies the fundamental operational features of the cost structure of hotels, along with the fluctuating nature of demand and fixed capacity, which tend to transform them into revenue-oriented enterprises with revenue management as a key contributor to their profitability. Secondly, let's discuss the function of industrial associations.
Second, there is a two-stage examination of the literature since there are two groups in this field: academic literature and practices, and practitioner literature and practices of hotel consulting companies and tourism industry bodies. This is because there are significant differences between the worldviews of academics and practitioners.
Since they only interact indirectly with the practitioners in the industry, the academic literature on hospitality is therefore considered to constitute a different constituency (the theoretical cohort). These classifications are following the findings of Van Helden et al. (2010), who identified researchers and consultants as discrete categories and noted variations in the knowledge-generating processes between them.
 
To operate your restaurant economically and effortlessly, you must use a restaurant management system. A strong restaurant management solution enables you to access this data any time you require it, even if you aren't always in the restaurant.
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