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Executive Summary 
This report is designed to evaluate the key skills required for general managers of a restaurant to obtain and develop to successfully run a restaurant. Discussing the importance of management and leadership skills, initiative, communication and cooperation, challenges and troubleshooting and analysing POS information. This report evaluates how these key skills aid in the sucsess of a business and why it is vital that these skills are developed. 
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 Introduction
To run a successful restaurant, there must be a strong management team left in charge. However, it takes more than just the job title for somebody to be an effective manager. The management team must have the appropriate skills and knowledge to not just manage their team but lead them in their day-to-day operations. The purpose of this report is to research how the management team at The Secret Beach Bar and Kitchen operate, which management and leadership styles work best in this business and why that is. Reliable managers must set a good example for their staff and show how open communication and cooperation with staff benefits the business. The hospitality industry is constantly changing and evolving, and managers must have the foresight to see potential challenges before they arise and have the trouble shooting skills to prevent these problems. Management must also understand how the information gained from the POS system can be analysed and used to make better informed decisions. 
Management and leadership
There are many different styles of management and leadership that can be adopted by the senior staff team at The Secret. Each of these styles has its own advantages and disadvantages, for example, the autocratic leadership style. This method sees that the most senior staff member holds all the power when it comes to making decisions, not allowing other staff a chance to contribute ideas (Juliati, Aprillian-Zulfiqar and Shafiraa, 2025). This is an ideal method in industries that see management make snapshot decisions (Corddry, 2021). Autocratic leadership allows managers to outline clear expectations for staff and maintain control during peak service hours. However, this method can lower staff morale if they feel their ideas are not valued within the business and can therefore lead to an increase in staff turnover (Jamison, Rosenbaum, and Carter, 2017).  
In comparison, democratic leadership focuses on a more collaborative approach that involves employees in the decisions made (DeBell, 2019). This method of leadership is designed to encourage collaboration within the workplace to strengthen the trust between employees and employers (Lyon, 2025). Using the democratic leadership style increases employees' trust in the managers as they feel valued as workers since their ideas are heard and valued (Lama, Budhathoki, and Shrestha, 2025). Roze (2024) states that this then creates a positive working ethic and environment as employees show increased morale and higher productivity. However, democratic leadership does slow down the decision-making process as the managers have to spend time reviewing the feedback the employees have provided (Rubin, 2026). 
The current management team at The Secret makes use of the autocratic leadership style with the general manager having the final say in all decision making. This benefits the staff team at The Secret as this restaurant maintains a fast-working pace which benefits from decisions being made in a short amount of time rather than being debated by the entire team.
Initiative, Communication and Cooperation
[bookmark: _Int_dKT2qVAc]Initiative, communication, and cooperation are three vital qualities that members of a successful team must possess. These three qualities are important for helping to create a team that is capable of solving problems efficiently and effectively whilst supporting one another. 
Cambridge Dictionary (2025) defines initiative as having the ability to make decisions based on personal judgement. Workers that show initiative will look for opportunities to improve their skills within the workplace. Hospitality staff can prove their initiative by making proactive choices and anticipating guest's needs before the customers ask (Garcia, 2025). Staff could also prove that they take initiative by correcting any mistake they find as soon as they discover it instead of waiting for a manager to ask them (Burton-Hughes, 2018). Showing initiative within the workplace can help ease the pressure on other staff as tasks are completed at a faster pace, improving the efficiency of service (Fresh KDS, 2025).
[bookmark: _Int_EAIqXhEo]Communication is another key skill for staff to master when working in a team. This allows staff to share their ideas with one another and keep the service running smoothly (Stevenson University, 2025). Queensland Government (2022) highlights that signs of effective communication in the workplace include:
· Active listening 
· Using positive body language
· Understanding non-verbal signals.
[bookmark: _Int_pWykXgTj]Effective communication will help staff members to build trust amongst the team whilst reducing the risk of confusion during the service. With strong communication in place tasks can be better coordinated to be completed in the most efficient way that benefits both the staff and the customers. 
Cooperation skills mean that the team is working together to complete a common goal. This means that staff members can rely on each other for support and share the responsibilities among the whole team (Brown, 2025). This allows tasks to be completed more efficiently whilst maintaining a positive and supportive working environment (Robinson, 2024). Cooperation requires staff to be flexible and willing to adapt their current working methods to best support their colleagues and ensure that the team are working together (Institute for Collaborative Working, 2026). 
All three of these skills can be taught and developed by the management team during training by highlighting the importance of each element to the staff. For example, implementing reward schemes for employees that show initiative within the workplace. O’Sullivan (2025) notes that the implementation of rewards schemes improves employee performance by 44%. The management team at The Secret work to improve their staff members' communication and cooperation by holding training and staff bonding days that encourage everyone to work together. 
Challenges and Troubleshooting
[bookmark: _Int_AdFQXCro]In a fast-paced industry such as hospitality, it is important that staff are aware of any potential challenges that may arise and have the troubleshooting skills required to correct them. The management team is responsible for overseeing the day-to-day operations are running smoothly and that their staff are providing excellent customer service as well as having the ability to anticipate potential issues before they arise (Cottam, 2022). Having the foresight to predict challenges before they arise and the skillset to overcome these challenges is a vital skill as it will help reduce stress and improve efficiency during service (Beaumont-Oates, 2024). 
Luther (2024) highlights that with the hospitality industry being known for its faced paced environment and being unpredictable it is vital that manger have the skills to overcome challenges such as:
· Staff shortages
· Monitoring reservations
· Stock shortages.
[bookmark: _Int_Gj9K65Dk]If managers make themselves aware of the potential problems they could face, either before or during service, they can apply preventative measures beforehand (Haver, Kheirabi and Joneidi, 2025). This in turn reduces the panic caused when the problem first arises (McGovern, 2025). For example, checking the reservation system frequently to stay up to date with any new reservations made or cancelled. This is important as managers need to stay aware of how much free space they have for walk-ins during the day (SPARK, 2023). The managers also need to communicate booking information with their staff, such as any pre-orders for large bookings or any allergies customers have mentioned ahead of time. 
[bookmark: _Int_DI5hRqqv]Troubleshooting is an important skill to learn and develop as staff must remain calm and level headed when faced with problems (Cote, 2023). Effective managers will have the ability to remain calm in front of the customers and find a practical quick short-term solution to any problems. For example, if an employee calls out sick before their shift a manager will have to assess the situation and decide if they need to call in a replacement, redistribute the current staff or step in to replace the sick staff member themselves (Love Success, 2019). 
Managers must ensure that they learn the importance of troubleshooting and why it is effective within the workplace. Once they understand the importance of trouble shooting, they can recognise why it is important to remain calm and how this will allow them to communicate with their team and guide them through the problems during service.
Analysis of Information
Restaurant managers must understand why the information they learn from end of day reconciliations are important and how the data is used to improve the running of the business (Kosadi, Ginting and Merliana, 2021). Hospitality managers can learn this information using a variety of different systems to monitor daily operations, organise the data collected, and identify areas of the business that can be improved (Manifestly, 2024). For example, POS systems that are used to process customer transactions can provide data on the following:
· Sales performances
· Peak service times
· Staff accuracy during customer interactions
Analysing this data gives the management team the opportunity to make menu changes, removing the least popular items which will reduce food waste. They can also adjust the staff rota to reduce the number of staff working during the quiet business hours. This data will also allow mangers the chance to develop their staff members training, focusing on developing the weaker areas of knowledge. Making these changes to the business can be beneficial as they will save the business money in the long run whilst improving the level of customer service their staff are providing (Sumanth, 2025). 
[bookmark: _Int_29nM2LMe]Managers must also use end of day reconciliations to ensure that the financial records are balanced at the end of service. This means comparing the cash and card payments to ensure that all of the financial transactions are correct (Solvexia, 2024). It is important these are checked as it ensures that there have not been any mistakes made when taking payments. 
It is vital that managers understand how to use the information gained from the POS systems to decipher patterns or trends within the business, this in turn will give them the opportunity to make better informed decisions about the business. For example, they can forecast peak business times more acuratley which will allow them to enure they have the appropriate amount of staff scheduled. (Khatri, 2023) highlights that having this information allows managers to make decisions based on data that will then improve the efficiency of day-to-day operations and reduce stress levels and the chance of unprecedented problems arising. 
Conclusion 
[bookmark: _Int_bhxjAMcX]In conclusion, there are many important factors that go into being a successful manager that has the skills to efficiently run a restaurant team. Managers have to understand the different leadership and management styles and decide which one not only works best for themselves but also for their staff members and the business. Initiative, communication and cooperation have also been proved to be key skills that management, and their staff must learn and develop throughout their careers. These skills can be developed through reward programs and bonding exercises to ensure that staff can support each other during work. Managers must also have the capability to both prevent problems from occurring during service and find quick yet effective soultions to issues than cannot be prevented. Communication plays a large part in trouble shooting as team members must communicate both the problem and the solution in an efficient manner without alerting the guests to any issues during service. The management team must also prove that they can analyse and utilise the information gained from using the POS systems and the end of day reconciliations and why this information is key to running the business. 
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