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For the role play, the interviewee was assumed as a restaurant manager and the interviewer was
Assumed as a student. The questions asked by the interviewer critically reflected on the aspects of
Professional and personal skills that is required for managing the designation of a restaurant
Manager. The restaurant manager was chosen as the interviewee as the future goal of the student
Is to become a restaurant manager and based on the interview responses, the required skill-set
Would be identified in order to create an action plan for the purpose of futuristic professional
Development.
The interview transcript is presented below:
Student (Me): Hi. Glad to have met you, Mr. a, currently working as the senior operational
Manager of the leading restaurant outlet in town.
Restaurant Manager: Umm…that is pretty much of an introduction (laughs)...glad to be a part of
The interview.
Student (Me): Well, heading straight to the main point, how long have you been associated with
The hospitality industry? If you could please brief your career graph.
Restaurant Manager: Umm...well I have been in this field for over 7 years. I started off as a junior
Accountant in one of the small eateries out there in Central London. I really wanted to make it big
And so while working I pursued my distance MBA program. After completing my course, I just
Started applying...you knows here and there...and got an opportunity to work for this restaurant as
An operational executive. I was disappointed but took the opportunity and worked really hard. I
Have been working with this restaurant for 4 years now and since I joined here my career graph
Started going up. From executive, I was promoted to the junior operational manager and from
There here I am today, working as the senior operational manager for the restaurant.
Student (Me): Well, that is impressive. What do you think is the most important thing to keep in?
Mind for climbing up the success ladder?
Restaurant Manager: Umm...well you know...there is no one important thing, you gotta work really
Hard, be an expert in your domain and work to upgrade you regularly.
Student (Me): What are some of the skills you think are most essential to secure that designation.
Restaurant Manager: Well...you know you gotta have critical decision making ability, you gotta be
Technically sound and you got to have effective communication skills. These attributes help you
Manage the team, manage the workload and also handle team dynamics and stuff like that...
Student (Me): Sounds great. Lastly, what is that one thing, you have always stuck by? What
Would you recommend to blooming learners?

Restaurant Manager: Umm...you know you need to continuously upgrade yourself and be on the
Lookout for learning more...yeah...there is just no end to learning and times would get rough but
You need to stay motivated and give in your best. Yeah.
Student (Me): Indeed. Thank you sir for your time and your golden words of wisdom.
Restaurant Manager: Yeah mate. Thanks, All the best.
---------------------------------------------------------------------------------------------------------------------
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Here in this task, after the role-play that I had done with one of my friend, I have to write a personal reflection on our role play that we did. What career development planning are we doing and we have to demonstrate our understanding on the skills and knowledge that is further going to contribute towards getting the nest employment possible. An understanding of our skills, strengths are to be done by us. What personal development plans have we created that will support our future.
Professional career developments skills are basically the skills that a person has to develop in order to do his/her specified jobs/tasks and handle/manage his/her career. These involve the technical knowledge that a person needs to perform his/her tasks and job (Vondracek et al,. 2019)
I had paired up with John for the role play acting. He was playing the role of the interviewer and I was the interviewee. I want to be a restaurant manager at one of the best hotels in my city. I have done my graduation course BA (H) specialized in hospitality management from the University of Birmingham. It was a 3 year course, wherein all the students got to experience various unforgettable experiences, which gave us a full view of the industry and the skills that we needed to match. Our college even offered placement in our last year, I was lucky enough to get placed at the Gleneagles Hotel in Scotland for 3 months. Now that I have completed my graduation I want to get a job at the very famous HYATT CHURCHILL, London.
It will be my dream job if I get a chance to work at the hotel. This hotel is a 5 star category hotel. The hotel is in operation since 30th July 2008. This hotel is in the perfect location, as it is very near to the railway station and it is a 5 min drive to the Heathrow express service. This hotel is well appreciated by the customers for its scenic views from the hotel rooms, iPod docking stations. The hotel also has a private Montagu restaurant which serves freshly cooked British seasonal dishes and another hotel Locanda Locatelli which serves the customers with the best Italian cuisine.( Zacher et al,. 2019)
Top main reasons for the customers to choose this particular hotel:
· Prices which other hotels can’t beat.
· The hotel staffs can speak in English which is known to almost all the customers.
· Online booking is available very easily.
· Their booking procedure is very safe.
Experience is one of the most important things that a person needs if he/she wants to work in the hospitality sector. Our college placement gave us the necessary experience we needed. College placements is more of a training session than an actual work setup, it enables the student to put the academic skills and knowledge into practice. Through placements the employer gets an insight of the trainee’s skills and knowledge, rather what are his plus points. One more extra advantage of doing internships it helps the students in developing contacts with the sector. While working, within a few days the student’s gets an idea in which area does he/she wants to get in.	
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For working in the hospitality sector we students need to have a proper understanding of the sector and its structure and how it operates. Various skills are learnt like service delivery, leadership, finance, people management, customer services etc (Zhang et al,.2019)
As I mentioned I want to work at Hyatt Churchill for which my CV needs to be skilled and appropriate for the job offered.
· Problem solving skills
· Communication skills
· Teamwork skills
· Ability to network
· Leadership skills
· IT skills
According to a research more than 3 quarters of hotel management graduates enter into employment within a six month period of graduation. Only around 15% of the student opts for post graduation course.
	Destination
	Percentage

	Employed
	75.6

	Further study
	8.9

	Working and studying
	5.7

	Unemployed
	3.5

	Other
	6.3


            Table 01: Graduate destinations for hospitality management
	Type of work
	Percentage

	Managers
	27.2

	Marketing, PR and sales
	16.6

	Retail, catering and bar work
	14.6

	Secretarial and numerical clerks
	12.1

	Other
	29.5


                            Table 02: Types of work entered in the UK



Typical job responsibilities of a restaurant manager include various things which I will also have to carry out:
1. Recruitment and training of staff
2. Planning of the menus; making the necessary changes
3. Keeping a check at the overall environment of the restaurant; the hygiene, health, safety etc
4. Ordering of the supplies
5. Handling the customer queries
6. Setting of goals and targets
7. Handling paperwork
8. Making necessary improvements.

[bookmark: _Toc36220166]AREAS OF FURTHER DEVELOPMENT:
For my career development plan one of the most important areas that I need to put focus on are my communication skills.( Alananzeh et al,. 2019)
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Communication is considered to be the currency of work. It is the mechanism of how work is basically done. Your interactions with other people show your skills of communications and it builds your reputation and relations with others (Sapungan et al,. 2019)
Communication skills are required in almost all the fields, from the professional career to the family life. Communication can also be described as the process of sharing and understanding meaning. To understand and to be understood means to communicate well.
I want to be designated as a restaurant manager, for it my communication skills needs to be to the point. In my job I have to interact and communicate with many people on an everyday basis.
Working as a manager as a restaurant I will have many people working under me. Communicating with them in a proper way is a crucial part of my job. As a manager I will have to effectively interact with my staffs and customers both(Newell & Pacheco 2019)
Staff management is one of the major tasks that I have to do, wherein clearing of issues, directing instructions to the staffs will be my work. I have to make sure that all the staffs are aware of the important information’s regarding their day to day tasks like changes in menu, daily specials, customer service concerns and any sort of current advertising and promotions.
Soliciting feedback will be by another major task as a restaurant manager. In addition to directing the staffs a manager solicits feedbacks. Over here my work will be to ask the staffs and employees their feedback and experience about the restaurant. I will have to ask the employees if they have any query about their work and if any I will have to help them. The ability to listen and then respond accordingly will be my major requirements in this job.
Few steps I need to take to improve my communication skills are;
· I need to clear with my words and avoid beating around the bush- using clear words in the sentences always helps and avoids confusion.
· I need to listen actively first- it is said if a person listens carefully first then he is able to communicate better. Before responding a person should try and listen what the person in front of him is trying to say and then only respond.
· Body language- using of gestures and facial expressions always improves the essence of communication.
· Knowing my audience- knowing your audience should be the first. I have to see first whether I am talking to my boss or the employees. Matching the tone and the timing with the person in front always helps.
· Positivity- I always will have to try and be positive. Putting my team first should be my aim and my focus should always be of a professional and not personal.
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Customer service is the main goal for any restaurant. Serving the customers with the best quality food & quality service is the main goal. The restaurant staff has to be friendly and patient with his/her customers. The staff should have the proper etiquette while handling the customers. Going over the guests several times, serving them food and drinks and ensuring that the guest are comfortable enough and are enjoying their visit. As a restaurant manager I will have to make the customer service provided by the in-house staffs is perfect. Personally my skills also have to be perfect; in case of any problem the customer will approach and communicate with me. My patience level needs to perfect and how I handle the situation thus will create an image of the restaurant.
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In order to be a successful restaurant manager I will have to cultivate many leadership skills and qualities within me. Being a restaurant manager is much more than putting up attire. Managers have to handle so many things alone. He has many people working under him. Different operations and functions are under him ( Islam & Kirillova 2020)
A manager has to handle and coordinate various different sections of food production. The chefs, servers, waiters, cleaners all of them will be working under me. There are many skills that should be there within a restaurant manager like:
1. Full knowledge of the restaurant/business
2. Supervising and motivating the staffs and workers
3. Set aims and goals
4. Set up training programs
5. Delegate duties wisely
6. Be friendly and approachable
How a leader (restaurant manager) does set the goals?
A restaurant manager sets the goals for everyone working under him. He uses a method of “SMART”
1. S-SPECIFIC: As a manager I will have to set up specific goals and try and avoid the generalized ones as they don’t serve any purpose. My goals set should be precise and should explain what my restaurant should be like now and in the future
2. M-MEASURABLE:  I will have to set goals that can be measured in simple words my goal for the week can be to increase the no. of the customers from 100 to 120.
3. A-ATTAINABLE: I have to make sure that the goals that I set are attainable. Unattainable goals lower down the confidence and demoralize you. Realistic goals help in raising the standard of the restaurant.
4. R-RELEVANT: what is the direction that I have set for the restaurant? Meaning that what is my future plans regarding the restaurant. Are there any expansion or collaboration plans that I have made?
5. T-TIME BOUND: the goals that I will set should be time bound, meaning each goal should be with a relevant time frame like quarterly, weekly, monthly or even on a daily basis.
The most common leadership style used by the restaurant manager is democratic leadership style wherein the managers delegate few of the responsibilities to the staff as well. This style is more like a participative style where the employees also take part in the decision making process.
As a leader (restaurant manager) by following this leadership style I will have to meet the employees and all the workers on a regular basis reward them on their performance basis. Unlike the autocratic style I will include my staffs in the decision making process and will take their opinions into consideration as well.
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Thus I will conclude this personal experience of mine by saying career skill development is very important for any field. Being less skilled and less qualified leaves you behind of others. Therefore proper education is necessary, plus enhancing your knowledge and skills just adds to your qualifications and makes you a better person in total.
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