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        As a restaurant manager, I know that service quality is crucial for success. It drives customer satisfaction, and repeat business, and sets a restaurant apart in a competitive industry. Today's customers expect exceptional experiences, making service the core of restaurant management (Boussard, 2021). 
       I will discuss the manager role at The Fat Duck, a three-Michelin-starred restaurant in Bray, UK ( The Fat Duck, 2023), known for its culinary innovation and McDonald’s a very well-known fast-food restaurant. As the manager of The Fat Duck restaurant, my role is to coordinate a symphony of excellence. Conversely, at McDonald's, my responsibilities focus on efficiency, consistency, and seamless customer experiences. While the tasks may differ, the role of the manager remains pivotal in delivering quality service.
        As a manager at both a luxury restaurant and a fast-food chain, I've learned that communication styles differ based on the environment. McDonald's requires quick, efficient communication, while The Fat Duck prioritizes personalized, elaborate service. Empathy is important in both settings but takes on a more utilitarian role at McDonald's and a crucial role at The Fat Duck. Understanding and satisfying customers' physical, psychological, and sensory needs is essential for creating a memorable dining experience (Cousins et al., 2011).
        Effective time management is essential for fast-food restaurants like McDonald's, where speed is critical. It is imperative to ensure prompt and efficient operations to reduce wait times for customers. At The Fat Duck, we prioritize providing a relaxed dining experience, monitoring every aspect of customer service. Conflict resolution often revolves around operational challenges, such as addressing customer complaints about their orders. (Brown, TotalBoox and TBX, 2013).
       Efficient resolution is critical at The Fat Duck to proactively address all guest issues, no matter how challenging they may be. We are committed to ensuring that every guest departs with a positive experience, and we take this responsibility very seriously.
        At McDonald's, as managers, we are expected to prioritize speed over everything else. However, at The Fat Duck, our team's thorough product knowledge and expertise are essential to providing our guests with unique, personalized dining experiences that they will remember for a lifetime.
        As a manager at The Fat Duck and McDonald's, I've learned the importance of developing skills. Professionals should focus on formal training and on-the-job experiences. Courses in communication, conflict resolution, empathy, and time management are valuable. In fast food, communication and time management skills are honed through practice, while luxury restaurants require continuous engagement with clients. In summary, a combination of formal instruction and practical experience is key to improving these skills over time (Walker, 2017).
         In my role as a manager at McDonald's, I encountered various problems in sustaining service quality. One noticeable concern was the high turnover rate seen in fast-food outlets. To address this, I began a recruiting approach that focused on candidates with current service-oriented talents. This modification considerably decreased turnover and enhanced employee retention, since these personnel were better suited to satisfy our customer service needs. Another challenge was the time constraints that came with fast food. To overcome this, I devised flexible training schedules to suit our different personnel. I also incorporated skill development into regular activities, ensuring that personnel had the opportunity to consistently grow while working. This strategy not only boosted service quality but also reduced the time limits we encountered (Zutshi, 2019).
        Overseeing a three-Michelin-star restaurant such as The Fat Duck comes with its fair share of difficulties. However, I've managed to maintain the exceptional quality of our multi-sensory dining experience by fostering a culture of continual growth and refinement. By conducting regular feedback sessions and providing skill development opportunities for all staff members, we ensure that our service remains top-notch and our guests' dining experiences are always elevated. These real-life examples highlight the contrasting issues and solutions I found as a manager in both a fast-food restaurant like McDonald's and a high-end dining business like The Fat Duck (Motarjemi and Lelieveld, 2014).
          To help restaurant staff overcome challenges like resistance to change, high turnover rates, and time constraints, management should prioritize skill development. This can be done by creating a culture of continuous improvement, offering incentives for growth, providing flexible training schedules, and giving regular feedback and mentorship. By embedding skill development into everyday routines, time constraints can be minimized. Additionally, recruiting procedures that target applicants with current service-oriented abilities may minimise turnover and boost employee retention (Johnston, 2012).
            In conclusion, both McDonald's and The Fat Duck restaurant managers have certain comparable qualities, such as communication and time management. However, the relevance and context of these skills varied greatly. At McDonald's, we promote efficiency and speedy service, but at The Fat Duck, we concentrate on customised, high-end service and experiences, which need a greater degree of empathy, dispute resolution, and in-depth product knowledge (Davis et al., 2018).
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