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The key purpose of this reflective essay is to compare and contrast a particular job role in two different types of restaurants and thus determine the set of required skills for that job role, which might differ based on the type of business practice and services provided to the customers. It can be stated that based on the type of operational practice and type of business as well as other essential factors the job role of the employees could be changed, which would influence the business operation of the organisation significantly. Considering this reflective essay, this fact would be highlighted, which might develop a better understanding of the learning outcome
According to the report of Chua et al. (2020), different kinds of restaurants are present across the global market among which the cafe and fast-food restaurants become famous and the market share of the cafe and fast-food restaurant would be around 5.8% high by 2028 respectively (Wankhade, 2020). Considering this, the operational process of both of the restaurants required effective productivity among which the job role of general manager is much more important for the organisation. Hu et al. (2021) stated that the job role of the general manager of a restaurant includes maintaining the overall direction of the organisation for maintaining competitiveness.
As per the opinion of Cho et al. (2019), the skills of a general manager is including effective communication skills and customer management strategy, which requires effective organisational and interpersonal skills respectively. However, depending on the different functions of cafes and restaurants, the skills of the general manager would be different as well. The report from EHL (2023) stated that the general manager of a cafe requires effective customer service skills, effective interpersonal skills, teamwork capability and organisational skills. In this way, the entire operational process of the cafe could be maintained properly.
Contrarily, the skills required for the fast-food restaurant manager are involving commercial awareness, good organisational skills, effective team management and analytical skills (Prospects.ac, 2023). In this way, the general manager of the fast-food restaurant could be able to recognise any problematic situation and thereby maintain the people within the organisational culture of the restaurant. Furthermore,
 the report from EHL (2023) stated that the key responsibilities of the cafe manager are to schedule the time for the staff and monitor the daily expenses for better management of the operational practice while the fast-food restaurant general manager involves in several fast-paced, complex and multi-faced job for operational as well as customer service management respectively.
Additionally, it has been identified that the job role of a particular position among the employees could be different, which is based on the type of business practice and services to be provided to the customers (Davidescu et al., 2020). In this context, the job role and skills of the general manager in a cafe and fast food restaurant would be different based on the type of structure and working practices of the restaurants. According to the report of Bautista (2021), cafes are considered small organisational structures, which provide fare and relaxed environment to the customers. Additionally, it can be denoted that the operational practices of cafes could be maintained by the general manager on a small-scale basis. 
Contrarily, Richlands (2018) stated that fast-food restaurants are operating large-scale businesses with formal organisational culture and sometimes the establishments could be larger as well. Considering this, the job role of the general manager in a fast-food restaurant should focus on customer engagement as well monitoring the organisational rules and policy maintenance. Besides, the fast-food restaurant manager needs to follow some employee management practices, which would contrast with the cafe manager's role respectively.
Additionally, the report from Webstaurant Store (2022) depicted that the duties of the general manager would depend on the establishment and its size, which would influence the restaurant industry for increasing its market share through effective productivity. It has been identified that a large fast-food structure considers administrative, human resources, management and marketing practices, which need to be monitored by the general manager (Doyle, 2020). Contrarily, a cafe provides different kinds of food products and a relaxing environment to the customers, which requires innovative strategy implementation by the cafe manager respectively. 
At the end of the essay, it can be stated that the job role of the general manager of the restaurant industry could be different depending on the type of restaurant. In this study, the job role of a general manager in a cafe and fast food restaurant has been identified and critically compared. In this way, differentiation between their skills and responsibilities has been identified, which ensured better learning outcomes.
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