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Introduction
This term I will study the module Food & Beverage, I was searching about Food& Beverage manager it is a promising job, and a shortage in restaurant industry, however not extremely popular, not every restaurant needs one (Mora, 2018). Today I will evaluate the skills required for a restaurant manager job, in two different type of service restaurants Wagamama and Gaucho. The reason I chaos this restaurant is I have eaten in both of this restaurant, and it will be much easy to identify the different.

Analyses
  Based on the type of service that is offered, Wagamama and Gaucho restaurants they have diverse types of food and beverage, Wagamama is limited service and Gaucho full service.
Limited-service, fast casual restaurants are serving food with fresh or perceived as fresh ingredients. Wagamama food it is base of noodles and rice and 50% plant based and fresh vegetables (Wagamama.com, 2023).
Full service, fine dining restaurants serving fresh ingredients, farm-to-table, sophisticate, and unique recipes with a visual impact. Gaucho restaurants serving quality beef from the Pampas of Argentina, herbs, salat and baby vegetable from champion local producer. Some fish and seafood used of menus are coming from open ocean farming (gauchorestaurant.com, 2023).
 The Restaurant Manager or supervisor must have the experience and ability to be responsible for all the staff and operations of a dining establishment, provide excellent customer service, ensuring staff are safe, and be patient with all the staff, work under pressure. Check all the food are safety procedures are followed according with all regulation. Have an attention on detail. ‘‘A skill is a type of work or activity which requires special training and knowledge. Ability that enables you to do something well (Collins Dictionary).
Soft skills include talent, ability to communicate, work under pressure, be organise, solve problems, ability that we learn in our personal experience, or without knowing coping our parents. ‘’Soft skills have been described as a combination of interpersonal and social skills’’ (Dixon el al. 2010). Hard skills are the one we have learned and obtain a diploma or qualification.’’ Hard skills are generally learned through formal training and education’’ (Dixon el al. 2010).
Skills have changed over the century because our need and want increases. There are some factors that determine this change: increasing globalisation (people are eating out more than before, the need to learn more), internationalisation (people are traveling more) the rapid speed of technology,( learning more skills) special in food and beverage industry no more order on the piece of paper everything is digital. Implementation of rules this are some factors that participated in this change (Pierce, S., Gould, D., and Camire, M., 2017). ‘’ Isn’t it funny that day by day, nothing changes, but when we look back, everything is different’’ (C.S Lewis).
The restaurant I chose to compare today are having different tip of service as I mention above, and similar tip of business. The differentiation between Wagamama Restaurant and Gaucho restaurant are the standard of service. From my expiration, one of Gaucho restaurant location in Canary Wharf along the river Thames with a panoramic view of the river, perfect for a special celebration. I have eating at few different Gaucho restaurants the service skills and the food was excellent, each restaurant has an impressive design. All the staff dress smart. Presentation and explanation of the meet and wine was very fascinating (gauchorestaurant.com). Compared with Wagamama restaurants are more classic with normal wooden table, staff are dress extremely comfortable, casual, few explanations about the food, service was good and fast.
Wagamama Restaurant Manager skills required, being a front of the house manager means being a model for your team, we want all our managers to be entrepreneurs, serving hundreds of guesses every day, coaching and developing your people (Wagamama.com).
Gaucho Restaurant Manager skills required, they are locking for an experienced and enthusiastic must collaborate closely with senior manager to run a sooth and successful operation in terms of finance people and finance, in-depth knowledge of the hospitality industry, excellent communicator, and inspirational leader (gauchorestaurant.com).
In my opinion and what I have search on ( uk.indeed.com) the skills required for same job in two different places are slightly different, in Gaucho restaurant they need more staff with more qualification, more knowledge for example the person how came to our table and talk about wine was the restaurant manager, and somebody else give as presentation of the meet. Wagamama restaurant it is good opportunity for a beginner restaurant manager to build the skills and knowledge to move one to a fight class restaurant.



 Conclusion:
In conclusion of this reflection, and this module I have learned from all searches I have done, the terminology of FOH and BOH the different in restaurant operation and tip of service. How soft skills and hard skills change over the year. How skills can influent the standard of your job, more skilled we have better job we can have.
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