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[bookmark: _Toc134633155]Introduction
People in today’s world like to go out with friends and family at restaurants to have the meal of their choice. There are many categories of restaurants according to the public preferences. The essay will discuss about difference in similar job roles like food and beverage manager at two different kinds of restaurants and will compare the skills required. The discussion will be made about how the skills required are sometimes different from the services and its impact on operations.
[bookmark: _Toc134633156]Task
[bookmark: _Toc134633157]Food and beverage manager at Diner and Cafe
The primary responsibility of a food and beverage manager is to manage the operations at the restaurant along with planning and maintaining the quality of the services and also taking care of supplies (Resources, 2023). They also work towards creating a great experience for the customer at the restaurant. Although, different types of restaurants can have different type of managerial skills that are required under the similar job role. The F&B manager at a diner will have to take care of the requirements according to the type of customers which are usually families and group of people. An F&B manager have to take care of not just the type of food which is included in complete meals but also have to operate according to seasonal incoming of customers, especially on holidays (Chua, 2020). Whereas the F&B managers at cafe are more focused on the beverages they offer and are usually busy irrespective of any season because of the fixed types of customers like office-going people, youngsters, etc. 
Due to difference in the types of customer attraction, The F&B manager in both the restaurants have to work accordingly which is sometimes different from each other (Webstaurantstore, 2022). F&B managers at both the restaurants have different type of budget structure that they have to make with respect to the customers and services they provide. The job of an F&B manager also differs at the operations related to leading the restaurant team or making recruitments by selecting the people with specific skills required as per the type of restaurants.
[bookmark: _Toc134633158]Skills Required
Skills required by a food and beverage manager can vary with the type of restaurants. A diner is a place where people go to eat meals, therefore the F&B manager should be skilled with the observing skills as he have to take in consideration the type of food people are consuming and should be having a specialisation in the type of food material he has to include and the services he has to offer at the diner, keeping in mind that it is a place for families (Rajput, 2020). On the other hand, a cafe is a place where mostly beverages are served so the F&B manager should be having a great knowledge of all kind of beverages that the cafe offers and the style of services he can offer to its customer. The knowledge of an F&B manager at diner should be great at heavy meals and its quality. The managers even differ at the style of service they provide as cafes are also focused at being fancy to attract the youngsters (Riekie, 2019). The manager has to be experienced at the different types of food management with respect to the type of restaurants. Although there are many common skills too that are required by an F&B manager like problem solving skills, great communication and managing skills, etc.
[bookmark: _Toc134633159]Difference between skills required and types of services 
Although the skills required by a food and beverage manager are quite similar at every restaurant, the services that different restaurants provide may require them to perform a little extra. Different type of restaurants can have different type of services to offer depending on the type of customers. At diners the services are focused on families whereas at cafe the services are focused on individuals or youngsters (Mahafzah, 2020). The managers have to provide assisted services, takeaways, buffet services, table services; whereas the manager at a cafe has to focus on the services like vending, tray services and self services (Park, 2021). These services are nowhere close to the primary skills required by the F&B managers at any restaurants and so they have to put an extra effort to provide these services. The difference between skills required and services required by the type of restaurants can have impact on the efficiency of the workers and the hiring pattern of the manager as the managers have to hire the staff according to the type of services and the style of services also differs on which the F&B manager has to focus for customer attraction, therefore creating a difference in the style of operations of diners and cafe.

[bookmark: _Toc134633160]Conclusion
The above essay discussed about the job role of Food and Beverage manager at two different types of restaurants namely diners and cafes. It has made the comparison an contrasted the skills required by the F&B manager at different type of restaurants, how the skills required can differ from the services provided by the  types of restaurants and its impact on the restaurant operations.
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