






The two restaurants I decided to write about is  a 1-star Michelin restaurant and a food service retail chain. The 1-star Michelin is a family own restaurant that does luxury British food to a very high standard. The food service retail chain is restaurant that is located worldwide. I will be explaining the difference in the types of service they provide to adhere to the consumer needs. One restaurant offers a quick service, whereby they have food ready in two minutes, no waiting time. I choose these two restaurants because I believe the supervisor role is a great example of how they fine dine and fast-food provide service quality to their customers. 


The 5 skills that restaurants will need to improve their quality of service are: Create clear staff expectations, personalise the guests’ experiences, streamline the wait times, respond to concern and do table touches. Dylan Chadwick (2018). Both restaurants listed above need these 5 skills to deliver great customer service, but they apply these skills in different ways. A fine dine is a type of restaurant service where you can expect staff to care of your every need. Petite Gourmets (2022). The fine dine I mention above has staff with excellent service methods, where they were trained to know the needs of the customers, whilst doing in luxury. They go the extra mile to know each customer needs so that they have a good experience.  The other restaurant I mention has a quick service method, whereby their staff aim to provide service within two minutes or less. This is because some customer rely on fast-food due to their busy lives. I will speak of the supervisor role as I believe this role should be highlighted for all their effort. “Supervisors are responsible for making sure the operation runs smoothly and within budget”. (Cousins and Weekes, 2020 P. 20).
 For both restaurants, the supervisor’s role is the same, the only difference is timing. For the fast food, supervisors “they are in charge of the running of the day operation of the restaurant”. Career Insights (2022). This job role is slightly different to a fine dine restaurant, where a supervisor’s role is known as an “assistant general manager”. With fine dine everything as a sense of luxury to it and the responsibility is a lot more than a fast-food restaurant. “Assistant general manager will oversee everything happening in the restaurant when the General manager is not available”. (Pellegrino and Panna 2017).  I understand that, during some aspect of service, speaking to managers may bring forth different images for them when ‘service’ is mentioned. ( Johnston, Clark and Shulver 2012 P.29). “Restaurant supervisors work in all areas of the restaurant business” (Indeed career guide 2023). With all their hard work and creativity, I had to write about supervisors. They put together plans in a fine dine establishment for waiter and waitresses to follow through to make sure the customers have great service. In the fast-food restaurant they attend to every complaint the restaurant receives and they deal with thing accordingly.

A real-life example is where KFC ran out of chicken in 2018. According to the news article “it ran out of chicken in order to cut costs” (H. Wallop 2018). KFC overcame this scandal by opening even more restaurants across the globe. I remember this day as I did go to KFC and was told, no chicken was available, it shocked me, as it was the restaurant for chicken. The supervisor I spoke to on that day, apologise sincerely for the restaurant failing to uphold their standard. It must have been a difficult time for all the staff at that time. That event did not stop me from going to KFC ever again.
To conclude my story, a fine dine and fast-food chain restaurants both uses supervisors but in different ways which make supervisors valuable to assets to the restaurant business. They are like backbone of the restaurant, they oversea everything and everyone to ensure the customer has a great experience whether at a fast-food or fine dine restaurant. Every complaint the business receives, supervisors are first to address the situation.
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