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In this journal, I will be comparing different food and beverages businesses with regards to the types and styles of service offered and how the required soft and hard skill set of the employees change according to the level of service offered. I will be comparing the role of food runner from different businesses and the different skills needed. I will also be comparing the different roles of managers in these different businesses.
A skill is the ability to perform an act using personal experience and knowledge obtained through education. The skills required are divided into two. Namely, Hard Skills and Soft Skills. 
Hard Skills are the skills that are obtained through school or training courses that concentrate on specific values. On the other hand, Soft skills are the ones we gain from past work experiences, from life experiences, from our origin in life, our culture and our experience with other people.
There are three different managerial styles. You have an Autocratic, Democratic and Laissez-Faire leadership styles. The autocratic leader tells everyone how the task is going to be achieved. The democratic one works with the team to achieve a task. The laissez- faire just let the team to carry out the task by themselves and only get involved at the end (Institute of Hospitality, 2021).
There is Back of house and front of house teams. The front of house team is staff that are based in the restaurant floor. The back of house team is the staff that are mainly based in the kitchen.
If I go to KFC, the front of house team that I encounter is mainly over the counter. Here I expect someone who can communicate better with people. The skills will mainly be Soft skills. The service method here is basically Single Point of Service.
When it comes to the managers, they are hardly visible. They are mainly based in the food production area supervising staff (KFC, 2023).
Another restaurant is Nando’s. If there is no free table, they would not let me in. Once I am seated, an employee would come to me with a menu. They would take my order and whiles waiting for the order to be prepared, I can help myself with drinks. Here there is more skilled requirements. I expect greater public service from them. They should be skilled in how to serve guest food and drink. Here too, the managers are most dealing with back of house matters. They are hardly seen in the dining area (Nando’s, 2022).
Red Hot buffer is a restaurant in Leeds that I have visited. They serve a lot of different foods. The customer pays some entry fees and can eat as much as they can. The drinks are sold separately. Here the level of service is a bit different because it is more like serve yourself but you see the staff around in case a particular dish runs out. On entry, a table is assigned to us. I would expect the waiters to know more about wine and beer. I would like to see a high hygiene standard. We mostly go there for celebrations and anniversaries (Red Hot World Buffer, 2023).
Another restaurant that I visited is the Estabulo. I need to call in advance to book a table and the number of people that are going to be attending. It can also be done online or using the mobile app. Once I get there, there is a supervisor or a manager to meet me and lead me to my table. They specialise mainly in serving cooked meats. From beef, pork, chicken, and lamb. They have a variety of salad bars where you can choose from. We visit this restaurant mainly for celebrations, socialising and when we need variety. Here the service method is more of a tabled service. The skills required here tends to be greater. I expect people with very good interpersonal relation. I expect people who are fluent in many languages. People who know a lot about the food and drinks that they serve. Level of service is great as the staff are always around to make you happy.
Here the managers are more involved with the customers as you see them a lot coming to me and asking how satisfied I am and would make some suggestions for me about the various foods. They also organise the tables besides monitoring the back of house staff (Estabulo, 2023).
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