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The two different types of restaurants are Grace & Saviour & McDonald where Grace & Saviour is a dining restaurants and McDonald is a fast-food joint which have been selected for the task. The restaurant manager is the primary position at both establishments. A person requires a variety of talents in order to run a restaurant, including communication, organization, management, and leadership abilities. (Biswas-Diener et al, 2019).   However, I believe that the management positions in both organizations will change depending on the sorts of eateries. Since the two restaurants cater to their patrons in different ways, their respective activities and management needs would also change (Cavallar, 2017). They must treat clients with extreme gentleness and politeness while serving them at the dining establishment Grace & Savour. Here, the chef takes the time to provide the diners with beautifully presented food (Boella et al, 2019). McDonald's, a fast-service restaurant, won't do so. Rather, the establishment will aim to serve customers as soon as they place an order. Additionally, there are fewer requirements for food presentation since most customers choose to take their meal to go. (Buhalis et al, 2018). The restaurant also does not need a lot of furniture décor since there is less demand for seats there. On the other hand, at a fine dining establishment like Grace & Savour, they require the items for the décor of the furniture and lighting so that clients may sit there pleasantly. (Ali et al, 2018).
My own experience has shown that the clientele at dining establishments and restaurants is diverse (Cousins, 2020). Typically, those who like dining with friends frequent McDonald's. The eating establishment Grace & Savour, on the other hand, is popular with those who like dining with their families. At each restaurant, I will have a different responsibility as manager. (Cavallar, 2017). I need to organize and design the dining establishment effectively, and one of my key concerns will be keeping the space clean. My first aim will be to provide guests upscale, nutritious dishes, therefore I must tell the chef to take his time and present a beautiful dinner to the consumers. To offer the essential items in this situation, I must improve communication with both the consumers and the chef. My assistance to the restaurant's patrons will serve as this situation's customization. (Chan et al, 2016). I have a responsibility to keep the staff' attire appropriate who deal with consumers directly. I also need to control my anger so that I can deal with any problems. My duties will shift in the fast food sector, and I'll need to run the establishment differently so that other staff members can keep up with the demand. (Buhalis et al, 2018).   
Given that this is a fast-food establishment. The services provided to the patrons should be immediate. And the majority of orders at the fast-serve eatery are for delivery to homes. Therefore, the food packaging has to be appealing, and that is something I need to concentrate on. In this restaurant, cutting costs should also be my first concern. In order to prevent any contaminated food from remaining there, I need to concentrate on the meal preparation procedure. I need to be able to make judgments right away and handle any problems softly and quickly. I must possess the ability to innovate if I want to maintain my clients' interest. (Cavallar, 2017).    As a result, it is recommended to sometimes switch up the decorating and food presentation methods. As a result, just as the restaurants' service methods varied, so do the managers' skill sets. (Chan et al, 2016).   Customers may sample various settings and foodstuffs here. Therefore, the two managers would concentrate on various organizational tasks and terminology. Along with decision-making abilities, the fast food business will benefit from the leadership and communication abilities (Gomezelj, 2016).   On the other hand, at the dining establishment Grace & Savour, the managers must be cool-headed, talkative, and elegant in addition to being able to provide the patrons with a very tastefully furnished and tranquil dining environment. (Ali et al, 2018).
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