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The purpose of this reflective essay is to talk about a job position in different sorts of restaurants and to compare their duties in order to understand the variations belonging to their roles while working for two distinct types of restaurants. Furthermore, the essay will highlight the essential talents for the specific work function. The article will focus on two types of restaurants: fine dining restaurants and casual dining restaurants, with a manager as the chosen employment description.
Restaurants are classed according to their food, style, serving techniques, cooking methods, and cost. Casual and Fine Dining are the two primary categories. Casual eating is more relaxed and friendly, whereas fine dining is more sophisticated and formal. The cuisine and cost are also different between the two. Casual eating is connected with saving time and money, but formal dining is associated with class, elegance, and excellent service, with more extensive menus and costly surroundings (Valerio, 2019). A restaurant manager's job includes supervising the day-to-day operations of a restaurant. This necessitates the capacity to lead as well as function as part of a team. A successful restaurant manager should have strong leadership qualities, outstanding communication skills, customer management abilities, organisational and multitasking skills, problem-solving abilities, profitable thinking, and commercial awareness (EHL Insights, 2021). These abilities will enable them to successfully manage restaurant operations, establish positive relationships with stakeholders, and increase revenues. It is also critical that they are informed of industry developments in order to assure client satisfaction.
I have observed that the operations of a fine dining restaurant like Launceston Place are complicated, thus the manager must have good leadership, customer management, and organisational abilities to oversee the staff's performance and manage the restaurant (Boussard, 2021). In contrast, at a casual dining restaurant like The Cedar Restaurant, the manager is primarily responsible for democratic leadership and must have strong communication skills because they frequently interact directly with customers (The Walnut Room, 2019). However, both managers must be capable of multitasking and problem-solving.
Regarding the skills required for the specific job roles of both, casual dining such as Cedar Restaurant and fine dining such as Launceston Place, I have found out the fact that the manager of casual dining would need to have an effective knowledge of back as well as front house operations (Motarjemi and Lelieveld, 2014). Based on this, the manager would be able to generate an effective leadership approach for minutely innovating functional effectiveness (Filimonau et al., 2023). On the other hand, in terms of the skills of the manager of fine dining would include the ability to make out customers' preferences and take steps to sustain an effective as well as healthy formal atmosphere so that more and more customers can come and have a taste of dining. Another differentiating aspect is the presence of formality as well as table manners in the fine dining restaurant Launceston Place as compared to casual dining such as Cedar Restaurant (Zutshi, 2019). 
For example, in casual dining, managers do not have to be more formal in showcasing a more formal appearance like the manager of fine dining where the entire ambience is very much linked with formality (Filimonau et al., 2021). This aspect also, I believe is one more aspect that impacts the food as well as the beverage industry. 
Besides this, there are also significant dividers between casual dining and fine dining restaurants. For example, in casual dining, the dress code tends to be casual which is evident in Cedar Restaurant. On the other hand, the dress code of fine dining is very much formal and up-to-date which is observed in Launceston Place. At the same time, casual dining such as Cedar Restaurant does not have certified chef’s customers visit them (Prayag et al., 2019). 
A similar thing is not found in fine dining restaurants as in Launceston Place which consists of “highly expected certified chefs” who play a vital role in serving consumers on a regular basis. The waiters found in casual dining restaurants such as The Cedar Restaurant do not have an expert skill set or are well-trained (Walker, 2017). Comparatively, I have found that in fine dining restaurants like Launceston Place waiters are well-expert in their fields which are characterized by high-class atmospheric presence (Johnston, 2012). In this way, these differentiating aspects exercise an indomitable impact on the operations of the food and beverage industry of the country.

From the comparative study, it has been proved that skills get differentiated from one distinct aspect to the other. However, both have their unique features to attract customers and create a healthier atmosphere for them. They both possess their unique aspects of attracting customers to carry out their operational activities for enhancing profitability. 
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