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“The Required Skill Set of a Food & Beverage Employee Changes, Based on the Type of Business and the Type of Service That Is Offered”
[bookmark: _Toc117162788]Different occupations and positions in the diversified restaurant industry call for certain skills. These specialised abilities are necessary for restaurant personnel to manage their establishments efficiently (Cousins, 2020). The position of the food and beverage manager in two different kinds of restaurant fine dining places and cafes will be examined and compared in this essay, with an emphasis on the variations in abilities needed and how these affect business operations.
In the restaurant business, the Food and Beverage (F&B) Manager is essential since they serve as a connection between the kitchen, wait staff, and customers (Zutshi, 2019). They are accountable for running the business, supervising the workforce, assuring customer satisfaction, and boosting the establishment's profitability. However, depending on the kind of service provided by various sorts of restaurants, the abilities necessary for an F&B Manager might change greatly. The F&B Manager is required to have a thorough grasp of culinary arts and haute cuisine in the context of fine dining venues (Cousins et al., 2011). Luxury and fine dining go hand in hand, and customers look forward to an unmatched dining experience. In these situations, the F&B Manager has to have a refined taste, in-depth knowledge of premium, often exotic products, and an understanding of the complexities of wine pairings. For instance, to fully comprehend the complexity of the menu and convey it to the service crew, an F&B Manager in a fine dining establishment would need to properly communicate with the head chef. They should then be able to communicate these details to smart consumers, improving their eating experience (Walker, 2017). High-level interpersonal and communication skills are needed for this. They also need to have an immaculate level of service delivery and a sharp eye for detail. A nice dining experience includes more than simply the cuisine; it also includes the setting, table manners, ambience, and entire eating experience. This calls for a high degree of artistic sensibility, superior operational skills, and the capacity to develop people to fulfil demanding service standards. 
However, the position of an F&B Manager at a cafe is slightly different and calls for a unique set of talents. While the essentials of the job remain the same, the environment at cafes is often more laid back and prioritises comfort and accessibility above elegance (Foskett et al, 2021). The capacity to handle brisk service and fast turnover is one of the most important abilities in a cafe environment. Customers want speedy service, thus cafes often move at a faster pace. Excellent organisational skills, the capacity for multitasking, and the capacity for stress management are prerequisites for this. For instance, a busy city-centre cafe's F&B Manager would need to ensure both the quality of the food and the service while guaranteeing a seamless workflow at peak times (Boussard, 2021). Strong leadership abilities and the capacity to inspire and manage the employees well are required for this. Additionally, cafes often concentrate on a distinct kind of cuisine - easier, comforting meals as well as a range of drinks, with coffee playing a big role. An F&B Manager at a cafe would thus need to have a solid awareness of various coffee beans, brewing techniques, and common food pairings.
Financial acumen, conflict management and resolution abilities, as well as a thorough knowledge of health and safety standards, are all traits that an F&B Manager should possess in both fine dining and cafe environments (Johnston, 2018). However, depending on the eating idea, several abilities are emphasised more than others. The operations of restaurants may be considerably impacted by these variations in skill needs. A memorable eating experience would be the main goal of a fine-dining restaurant (Wood, 2013). As a result, the F&B Manager plays a crucial part in maintaining high standards and guaranteeing that every visitor is delighted. Whereas the Cafe's F&B Manager must strike a balance between prompt service and quality while maintaining the ease and comfort that their clients cherish.
In conclusion, the abilities needed to manage food and beverage operations vary greatly between fine dining restaurants and cafes, reflecting the particular qualities and standards of both eating formats (Motarjemi and Lelieveld, 2018). For operations to be in line with the restaurant's vision and to guarantee a dining experience that lives up to client expectations, an understanding of these distinctions is crucial (Davis et al., 2018). As a result, a competent F&B Manager adapts their skill set to the kind of restaurant, greatly enhancing the performance of the business.
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