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[bookmark: _Toc135251976]Introduction
The restaurant business is a popular hospitality sector in the UK. It is a thriving industry which is generating around £40 billion turnover annually. There are different types of restaurants that are very popular with customers which include cafes, takeaways, casual restaurant and others. I will present my own experience of various services of restaurants in this journal.
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[bookmark: _Toc135251978]Casual dine-in restaurants
I have identified that there are a large number of restaurants which are developed based on casual dine-in setup. I have observed that this type of restaurant ranges from small to large franchises. This type of restaurant is mainly setting arrangement based. I have realized after the analysis that there are comfortable environments in casual dining restaurants. One of the interesting things which I have found is that casual dining restaurants are full of specific décor and well-organized themes which can attract more customers (Walker, 2017). I have identified that customers can enjoy very much with this kind of restaurant. Casual restaurants are offering a diverse menu of different kinds of foods and cuisine. I have identified that casual dining restaurants can make more profit than any other general type of restaurant. I have observed that a casual type of restaurant is very popular among customers as they can gather in huge numbers on any occasion (Cousins et al., 2011).
Job role in Casual dining restaurant- I have identified that in casual dining restaurant dining the role of the dining servers is very significant. I have realised that it is a most crucial and very responsible job. I have identified that for the dining server, I need to have many good skills. The responsibility of a dining server is to make positive interactions with the customers. They have to take positive initiative to meet the expectation of the customer from the restaurant.
[bookmark: _Toc135251979]Contemporary casual restaurants
I have observed that a contemporary casual restaurant can provide a relaxed environment to give customers different types of modern vibe of the restaurant. Contemporary restaurants offer many modern types of cuisine with unique beverages and mocktails which can be customised according to the choice and preferences of the customers. This type of restaurant gives culinary trends to the modern generation of customers (Boussard, 2021). Contemporary restaurants can be of various types which include cafes, pop-up restaurants, pizza outlets, normal burger outlets and various modern continental food shops which I found very impressive.
Job role in the contemporary restaurants
I have observed that one of the job roles which is very responsible in nature in the contemporary type of restaurant is food and beverage manager. This a very significant role as they need to maintain food quality and observe all the processes very carefully before food is served to the customers (Johnston, 2012). They need to always communicate with the staff who are working in the kitchen department of the restaurants.


[bookmark: _Toc135251980]Comparison between job roles and their skills
	Dining servers
	Food and beverage manager

	I have experienced that for the dining servers, different interpersonal skills are required to satisfy customers.
The role of the dining server is to maintain a positive interaction with the customers based on their demand for the food and cuisine.
I have identified that a dining server needs active listing skills to understand what customers want from the restaurant.
I have learned that customer service management is the key role of a dining server in a casual dine-in restaurant.
A dining server needs to coordinate with the customer when they are choosing their favorite dishes from the menu card.
I have learned that a dining server should have proper time management skills to serve the food on time to the customers. 


	I have experienced that for the food and beverage manager, one should have effective communication and leadership skills.
The role of the food and beverage manager is to check the quality of the food.


I have identified that a food manager needs problem-solving skills.

I have learned that contemporary restaurants need proper food and beverage management experience.
The food manager should have the ability to manage the financial aspects of the restaurant.
I have learned that a food manager should have sense and idea about modern trends and best practices.
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Impacts on restaurant operations
I have experienced that the professional skills of restaurant staff can increase customer service management. I have learned that proper job skills can make more profit in the restaurant business. I have identified that trained and professional staff can offer the best hospitality service to the customers (Zutshi, 2019).
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I have understood that casual restaurants are offering a diverse menu of different kinds of foods and cuisine. I have identified that casual dining restaurants can make more profit than any other general type of restaurant. Contemporary restaurants offer many modern types of cuisine with unique beverages and mocktails which can be customized according to the choice and preferences of the customers which I have experienced after my own reflection.
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