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The Fat Duck, a large restaurant in the UK noted for its inventive cuisine, alongside Dishoom, a medium-sized restaurant in the same country, are chosen for this comparison because of their respective reputations for providing an exciting and immersive Indian street food and dining experience. They each have a Restaurant Manager who is in charge of running things smoothly and making sure the customers are happy. Despite having a standard title, the responsibilities of this position vary widely from one restaurant to the next (Han et al., 2017).
The Restaurant Manager at The Fat Duck, a large establishment, requires specialised abilities to oversee complex processes and uphold the restaurant's impeccable reputation. Leading a huge team of experts inside the kitchen, bar and front of the house requires exceptional leadership abilities (Cousins et al., 2019). The Manager should be familiar with the intricacies of the culinary arts and fully grasp the cutting-edge methods and ideas that are used in the establishment. Reservations, the flow of the meal, and the quality of service all require highly developed organisational abilities (Foskett and Paskins, 2011). In addition, the Manager needs to pay close attention to detail to guarantee that the overall concept of the restaurant is carried out. In order to properly interact with vendors, manage connections with special guests, and give clear guidance to the workforce, one must possess excellent communication skills.
Dishoom, on the other hand, is a medium-sized restaurant that focuses on making its customers feel at home. The Restaurant Manager here must be an expert at serving customers, making them feel at home, and keeping them happy (Zutshi, 2019). They need to be experts in Indian food and culture in order to help both workers and customers. In order to efficiently handle a smaller group and motivate them to provide exceptional service, strong leadership abilities are required. The Manager needs to be well organised in order to take care of bookings, set up seating charts, and keep things running smoothly (Motarjemi and Lelieveld, 2014). A medium-sized restaurant's atmosphere is typically more dynamic and fast-paced, so employees need to be able to multitask well and solve problems as they arise.
The skills necessary for the position of Restaurant Manager might vary widely depending on the sort of service being provided. The Restaurant Manager in an upscale fine dining facility must have expert knowledge of high-end cooking, wine, and service (Johnston, 2012). They need to be well-versed in ingredients, culinary techniques, and plating styles in order to keep the restaurant's stellar reputation intact. The Manager's communication skills need to be polished so that they can engage with high-end clientele and help them through the restaurant's menu and wine list (Cousins, 2020). In order to achieve the high expectations associated with a gourmet dining experience, the smallest of details must be meticulously attended to. In addition, the Manager has to know their way around a restaurant, from taking bookings to working with the chef and sommelier to making sure their staff is properly educated.
The Restaurant Manager of a quick casual eatery has a unique set of challenges, including the need to prioritise speed and economy without sacrificing quality. They need to be capable leaders in order to keep things running smoothly in a high-pressure setting. The Manager's problem-solving skills are essential to the efficient operation of the service and the resolution of any difficulties that may emerge (Han et al., 2017). In addition, they need excellent customer service abilities because they deal directly with customers by receiving orders and addressing complaints. The Manager needs to be flexible in order to thrive in this fast-paced climate, manage several tasks at once, and lead a multicultural staff.
The Restaurant Manager of a buffet-style eatery needs special training and experience. Planning and managing the buffet requires excellent organisational skills to provide a diverse selection of foods and an aesthetically pleasing display (Cousins et al., 2019). The Manager is responsible for minimising food waste, which necessitates skill in inventory management, demand forecasting, and cost control. Effective communication skills are required to educate customers of the buffet's selections and accommodate those with food allergies or intolerances. The Manager must also watch over the buffet area, ensuring that supplies are always available and that everything is clean and in working order (Davis et al., 2013).
In conclusion, depending on the sort of service provided, the skills needed for the Restaurant Manager might vary greatly. The skillset required of Food & Beverage workers varies depending on factors including the amount of formality, the speed of service, and the operational requirements. Restaurant Managers may contribute to the achievement of their institution and guarantee the utmost client pleasure if they are aware of these distinctions and are able to modify their expertise to fit the demands of their particular restaurant type.
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