	
	
	





Comparison of Job Adverts.
For this task, two job advertisements were analysed: one for a Front of House Manager in a fine dining restaurant and another for an Assistant Restaurant Manager within a high-end catering company. Both roles operate within the hospitality sector and require operational leadership, customer service excellence, and team coordination.
The Front of House Manager advert emphasised leadership, team supervision, customer satisfaction management, financial awareness (including control of labour costs), health and safety compliance, and the ability to handle complaints professionally. The Assistant Restaurant Manager role similarly required leadership capability, strong communication skills, operational oversight during service, performance monitoring, and ensuring premium guest experience standards. Both adverts highlighted the importance of working under pressure, managing diverse teams, and maintaining high service standards consistent with fine dining expectations.
Common skills identified across both roles include leadership, communication, customer service expertise, problem-solving, and organisational skills. Both positions also require knowledge of hospitality operations, food safety regulations, and financial awareness. The emphasis on delivering exceptional guest experiences was particularly prominent in both job descriptions, reflecting the service-driven nature of the hospitality industry.
Among these shared skills, leadership emerges as the most critical. In hospitality management, leadership is essential not only for coordinating teams but also for influencing service culture and maintaining operational efficiency. According to Northouse (2021), leadership involves influencing others to achieve common goals, which is central in front-of-house management where team motivation directly impacts customer satisfaction. Furthermore, contemporary hospitality research suggests that transformational leadership positively affects employee engagement and service performance (Buil, Martínez and Matute, 2019). In a fine dining or catering environment, where service quality determines brand reputation, effective leadership ensures consistency, accountability and high morale.
According to recent job adverts for hospitality management roles in London (Caterer, 2024; Totaljobs, 2024), employers require strong leadership, communication and customer service skills.
For a future Front of House Manager, leadership is particularly important because the manager acts as the bridge between operational staff and senior management. They must manage service flow, resolve guest complaints, motivate staff and maintain service standards simultaneously. Without strong leadership, service quality may decline, affecting customer retention and organisational reputation. Therefore, leadership is not merely a desirable skill but a foundational competency for progression from Front of House staff to managerial roles.
Reflective Self-Assessment Using SWOT Analysis.
Employability refers to the achievements, skills, understandings and personal attributes that make graduates more likely to gain employment and succeed in their chosen occupations (Yorke, 2006). Within the hospitality industry, employability extends beyond technical service skills to include leadership, adaptability and self-awareness. This module, Employability and Career Development, encourages the development of professional identity through reflective tools such as SWOT analysis and personal development planning.
Self-awareness is a central concept in professional growth. Maslow argued that personal development begins with increased self-awareness, suggesting that individuals must understand themselves to change and grow (Maslow, 1943). Applying this to my career progression from Front of House employee to managerial level, it is necessary to evaluate my strengths and weaknesses critically.
Strengths. One of my main strengths is customer service excellence. Over almost four years working in the same hospitality company, including catering events and fine dining settings, I have consistently received positive feedback from managers for maintaining high standards of guest interaction. In high-pressure fine dining environments, attention to detail and professional communication are essential. My ability to remain calm and courteous, even during peak service periods, demonstrates emotional intelligence and professionalism. This aligns with the University of Wales Trinity Saint David Graduate Attributes Framework, particularly communication, teamwork and working to deadlines.
Another strength is adaptability. Catering environments often require rapid changes in layout, timing and guest expectations. Through experience in large-scale events, I have learned to adapt quickly and collaborate effectively with kitchen staff and supervisors. This reflects transferable skills such as problem-solving and project management, as each service shift can be considered a small-scale operational project requiring coordination from preparation to execution.
Weaknesses. A key area for development is time management. While I am highly committed to delivering quality service, I sometimes focus extensively on ensuring perfection, which can affect task prioritisation during extremely busy periods. In a managerial role, inefficient time allocation could impact team performance and service flow. For example, during busy service, poor time management could delay table turnover and affect overall guest satisfaction. Recognising this weakness demonstrates critical reflection rather than avoidance. According to Jackson (2019), reflective practice is fundamental to graduate employability because it supports continuous improvement.
Another development area is communication in uncomfortable situations, such as addressing underperformance or conflict. As I have not yet managed staff directly, I have limited experience in giving corrective feedback. While I have learned by observing my supervisors, transitioning into management will require greater confidence in assertive communication. However, this can also be reframed positively: I am naturally diplomatic and prefer thoughtful communication, which can support constructive leadership when properly developed.
Opportunities. The hospitality sector offers strong internal progression pathways. With nearly four years of experience in the same organisation, I have built credibility and organisational knowledge. Opportunities include internal promotion to supervisor level, professional development courses, and mentorship from existing managers. The Graduate Attributes Framework emphasises lifelong learning, and I intend to use available resources such as LinkedIn Learning or internal training to strengthen managerial competencies.
Threats. External threats include high competition within the London hospitality market and economic fluctuations affecting fine dining demand. Internally, lack of formal management experience could be perceived as a limitation when applying for managerial roles. However, proactive development planning can mitigate this threat.
Throughout this module, classroom activities on personal development planning have enhanced my understanding of structured career growth. By engaging with SWOT analysis and reflective exercises, I have developed deeper awareness of how my behaviours influence professional outcomes. This demonstrates not only self-reflection but alignment with employability theory and institutional graduate expectations. During this module, I completed activities on Personal Development Planning and SWOT analysis, which helped me understand my strengths and areas for improvement.
Employment Goals and Personal Development Plan.
Based on my SWOT analysis, I have identified several short-term and long-term career goals. My first short-term goal is to become a Front of House Supervisor within the next 12 months. This role will help me gain experience in leading a team and managing service during shifts.
My long-term goal is to become a Front of House Manager within three to five years, preferably in a fine dining or high-end catering environment. This goal is important to me because I want to build a long-term career in hospitality and continue progressing into leadership roles.
In addition, I have identified other goals that will support my development. My third goal is to improve my leadership skills within the next six months by taking more responsibility during shifts and learning from experienced managers. This will help me prepare for a future management role.
My fourth goal is to improve my communication skills in difficult situations, such as dealing with staff issues or customer complaints, within the next six to twelve months. This is important because communication is a key skill for any manager in the hospitality industry.
My fifth goal is to complete at least one professional course related to hospitality management or leadership within the next six months. This will help me develop new knowledge and improve my confidence in a management role.
To improve my time management skills, I will follow a personal development plan using SMART goals. I plan to complete an online course on time management and leadership communication through LinkedIn Learning within the next three months. This goal is specific because I will complete one course. It is measurable because I will receive a certificate. It is achievable and realistic because the course is short and flexible. It is time-bound because I will complete it within three months. I will measure my progress by applying what I learn during service and asking my manager for feedback.
To improve my communication in difficult situations, I will ask my manager for opportunities to help train new staff over the next six months. This will allow me to practise giving instructions and build confidence when speaking in leadership situations. I will also observe how managers handle difficult conversations and learn from their approach.
By following this development plan, I will improve my skills and become more prepared for a management role. This plan demonstrates my readiness to progress in my career and shows my commitment to continuous professional development.























References
Caterer (2024) Assistant Restaurant Manager jobs in London. Available at: https://www.caterer.com/(Accessed: 11 April 2026).
Totaljobs (2024) Assistant Hospitality Manager jobs in London. Available at: https://www.totaljobs.com/(Accessed: 11 April 2026).
Buil, I., Martínez, E. and Matute, J. (2019) ‘Transformational leadership and employee performance’, Leadership & Organization Development Journal, 40(4), pp. 437–450.
Jackson, D. (2019) ‘Employability skill development in work-integrated learning’, Studies in Higher Education, 44(11), pp. 2047–2060.
Maslow, A.H. (1943) ‘A theory of human motivation’, Psychological Review, 50(4), pp. 370–396.
Northouse, P.G. (2021) Leadership: Theory and Practice. 9th edn. Thousand Oaks: Sage.
Yorke, M. (2006) Employability in Higher Education: What It Is – What It Is Not. York: Higher Education Academy.











	
	
	



	
	
	



image1.jpg




