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The modern business environment highly depends on the prospect of usage of multiple business-related product along with prospect getting the best use of marketing, sales, operation and another necessary department. The main target of a business is profits maximization (Kasim and Ismail, 2012). For this report, the understanding in the modern business environment in modern context along with comparison of different skillsets required for the same position in two different restaurants in food and beverage industry has been written in details.



[bookmark: _Toc134876374]The Required Skill Set of a Food & Beverage Industry being changed along With Offered Service 
The main prospect of a business is to make it prosper in the context of the proper techniques (English and Fleischman, 2019). There are certain skills needed depending on different sectors. One sector’s skillset sometimes become so obsolete in another sector. The main target of a sector should be developing new employees who are highly interested and qualified to make the new skills that would be needed for the best aspects of the sector. In this report, the main factor that is needed here is mostly leadership, communication, people handling, management and other necessary forces which will be highly soughed for the work that needed to be done.
The skill set management is highly important as managing a restaurant always is a must for the work that needed to be put in (Nguyen et al, 2018). The main target of a company is to work efficiently and will also be needing constant improvement for the sole purpose of it. In this report “Dim Sum” which works as a local restaurant will be compare to the Celebrity chef Gordon Ramsay’s restaurant. Though the necessary need is completely different. The main target for Dim Sum is to provide Chinese food to the consumers. The consumers are mass people who wanted to enjoy Chinese food. Not very much sophistication is needed for this job. For this reason, the manager of Dim Sum does not need sophistication rather people handling and how to deliver faster than usual. In other case, the Gordon Ramsay is highly unique and posh restaurant where cutting-edge technology along with proper techniques for creating a unique consumer perspective is highly needed (Pantelidis, 2010). Though both are restaurant the services that are provided by them and how the skill set is needed for the manager is completely different. 
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The resource allocation for Dim Sum is mostly average quality product. They buy in bulk order so that they can reduce the cost of the product they are giving to the consumers and how it can help them to generate more profit than usual (Revell et al, 2007). On the other hand, the resource allocation for Gordon Ramsay restaurant is completely different. They put absurd amount of money of money in the product such as raw materials and the infrastructure that they needed to build in modern context. The interior décor is also different and also high class (Ryu and Jang, 2008). For this prospect, the main target of Gordon Ramsay restaurant is to bring the high-class sophistication by resource allocation maximization.
The marketing team for Dim Sum is also mostly goes for the flyers and local investment in advertisement. On the other hand, Gordon Ramsay restaurant does not advertise locally (Singh, 2006). They are mostly focused on the prospect of reputation-based marketing. Gordon Ramsay is a popular celebrity chef and they are focused on the prospect of word of mouth to the selected people how the restaurant is great in producing targeted product. For this reason, the audience of their marketing campaign is highly different from one another. The STP analysis which involves segmentation, target and positioning always looks for the product that are highly needed for the necessary details on the factor about how the product approach is custom made for Gordon Ramsay (Walker, 2021). On the other hand, Dim Sum is not connected to that degree and also focuses on mass market campaign rather targeted campaign. 
The health and safety is high concern for Gordon Ramsay’s restaurant where it is not much needed in Dim Sum or at least not to that level.
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The skillset of managers of Dim Sum and Gordon Ramsay is totally different from each other. In this case, the skillset of managers is cut according to the environment the business/restaurant is operating in food and beverage industry. For this purpose, we are understanding why different skillset is needed for making the best use of the product line and how they may help one to understand the prospect of different work culture and what needed to be done according to the needs of food and beverage industry. 
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