


In the highly competitive hospitality industry, success and consumer satisfaction hinge on the quality of service rendered. In addition to the quality of the cuisine, the service staff's friendliness and attentiveness can make or break a restaurant. This comprehensive service philosophy encompasses both the ability to cook and the ability to make customers pleased. The below strategies can help individuals advance their careers, increase restaurant sales, and establish themselves in the competitive hospitality industry (Greasley, et al., 2005).
I knew there is more to providing exceptional service than greeting customers and preparing delicious food with my experience as the Branch head manager of the Frango Wigan and Cawsburger (Marsíkova & Slaichova, 2015). It was my duty to ensure that the restaurant was open for business each morning and closed correctly each night. My other duty was to hire new employees. I ensured they received a comprehensive orientation in which they learned our procedures and policies. Effective shift scheduling enhanced service quality and reduced operational expenses by ensuring that sufficient workers were available to meet peak demand. In addition, I recorded all income and expenses to keep accurate financial records.Cash registers must be balanced and discrepancies must be resolved immediately (Hatani & Mahrani, 2013). Furthermore, I monitored the restaurant's inventory and purchased supplies in advance to prevent service interruptions. 
As the Branch head manager in the Frango Wigan and Cawsburger chain, I am aware that formal education and an internship are required to achieve competence in the hospitality industry. I believe it is essential for restaurant employees to cross-train to build multifaceted, effective teams. Internships are advantageous for students and recent graduates pursuing employment in their respective fields. Actual work experience informs their training in customer service, product knowledge, and conflict resolution. Our internship programs at Frango Wigan and Cawsburger have provided students with a comprehensive understanding of the hospitality industry. Formal and informal training programs can both contribute to the development of fundamental skills (Ireland, Hokisson, & Hitt, 2011). Hygiene, proper food management, and service standards are among the topics covered in these courses. 
With my experience of working at the two distinct kinds of restaurants, I observed significant differences between my work at the Portuguese eatery Frango Wigan and the burger joint Cawsburger. In my experience, hiring, training, and mentoring new employees at Frango Wigan always entails imparting knowledge about Portuguese cuisine. Also, table assignments should take each guest's preferences and interests into account to provide the most authentic and immersive experience. Cawsburger, on the other hand, is renowned for its prompt service and dependable burger construction. The onboarding procedure is standardized and streamlined, and all new employees must learn how to cook and construct burgers which is however not a great choice. Other than that, Cawsburger's strategy entails massive-scale organization (Jimenez & Valle, 2013). They need to work on table assignments to ensure that a large number of customers can be served efficiently by a limited staff. At Frango Wigan, I was responsible for educating new employees. I recall introducing our staff to the new chef (Khanna, 2014). Despite his obvious culinary skills, he was unable to completely comprehend the subtleties of Portuguese flavors and cooking techniques. 
Understanding the cuisine, an in-depth understanding of the subtleties of our cuisine was required, but the effort was well worth it. During this encounter at a high-end restaurant serving atypical cuisine, the necessity of cultural immersion and mentoring became crystal apparent. We were reminded that Frango Wigan's integrity is crucial to its success. After a protracted period of introduction and training, the new chef was able to produce authentic Portuguese dishes. I will do more to introduce and mentor new employees so that they can learn about Portuguese cuisine. 
The transition to Cawsburger, a fast-casual burger restaurant, was challenging. I was responsible for assigning schedules and seating team members for lunch during the busiest time of the day. The menu and service paradigm have been streamlined to accommodate a large number of customers. I was aware that determining the number of employees to engage and how to divide the tables was essential for maximizing productivity (Lam, Lee, Ooi, & Lin, 2011). This environment accentuated the importance of efficiency and quick thinking. We managed the lunchtime customer influx with ease. Fast service was revealed to be the key to consumer satisfaction and financial success in this fast-casual setting. I will revise the scheduling so that there are sufficient employees available during peak hours. I also attempted to optimize the allocation of tables without sacrificing quality to maximize productivity.
Continuous learning and adaptation are prerequisites for skill development. Employees in the food service industry must be receptive to new ideas, actively seek out mentorship, and make the most of all educational opportunities. These examples illustrate how management strategies vary significantly based on whether a restaurant is a high-end establishment with a distinct cultural identity or a fast-casual eatery with an emphasis on efficiency (Malhotra, Budhwar, & Prowse, 2007). 
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