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[bookmark: _heading=h.30j0zll]Introduction
The hospitality industry would not be what it is without the contributions made by the food and beverage businesses. In this introspective paper, I want to examine whether or not a Food & Beverage worker's necessary skill set varies depending on the sort of company and the services it provides to its customers (Davis, 2016). The selected eateries are a mix of fast food joints and cafes, each with its own vibe and approach to customer care. This investigation will be guided by my own experiences and views as an Executive Manager. 

[bookmark: _heading=h.1fob9te]Main Body
In order to see the Research and Evaluation of Skills Required for the Executive Manager Role, because of my position as an Executive Manager, I know how crucial it is to have a wide range of skills in order to meet the difficulties and meet the needs of the food and beverage business. Here I will discuss the nature of an Executive Manager's work in the food and drink business, including their duties and obligations. 
As of Comparison of Required Skills for the Executive Manager Role in Fast Food Restaurants and Cafés, after researching what it takes to be an Executive Manager in the food and beverage sector, I'll go on to contrasting the abilities needed to run a fast food joint with those needed to run a sit-down café. Quick service, a limited menu, and a large customer base are the hallmarks of a fast food restaurant (Brown, 2017). An Executive Manager in this kind of business must be very organised and proficient at managing their time effectively to guarantee smooth operations. Training and supervising a sizable workforce is also essential for sustaining output and ensuring quality. Cafés, on the other hand, are known for their laid-back and individual approach to service, with an emphasis on friendly connections with patrons (Thompson, 2012). Therefore, an Executive Manager at a café has to be excellent at interacting with customers, have a kind demeanour, and have superior interpersonal skills. As an Executive Manager, I've faced problems in a variety of settings. Keeping calm under pressure, responding quickly to customer complaints, and being consistent in the face of significant employee turnover are all common challenges in the fast food industry (Davis, 2016). On the other side, running a café may be difficult because of the need to create a special menu, meet the shifting tastes of customers, and keep the place warm and welcoming (Anderson, 2015). 
The Contrast of Skills Based on Type of Service Offered shows that the skills needed by an Executive Manager in a fast food joint or a café are vastly different from those needed at a sit-down restaurant. Quick service and consistent menu offerings are two hallmarks of fast food establishments, which place a premium on efficiency (White, 2014). As an Executive Manager, I know how crucial it is to keep things running smoothly and get orders out the door on time (Brown, 2017). Working as the Executive Manager of a café has taught me the importance of making people feel welcome and developing meaningful connections with regulars. Excellent people skills, the ability to strike up meaningful discussions with clients, and the ability to set the mood with décor and music are all essential. 
We can see the Impact on Food & Beverage Employee's Skill Set and Restaurant Operations by that the employees' proficiency and productivity in the food and beverage industry are profoundly influenced by an Executive Manager's unique set of talents. As an Executive Manager, I've seen firsthand how my abilities as a leader and communicator can have a positive impact on a team's overall performance (Johnson, 2018). My ability to properly express expectations and give direction has a favourable effect on employee performance, which is crucial for efficient coordination and delegation of work. In addition, as an Executive Manager, I understand the need of investing in long-term training and development programmes to better equip staff with the knowledge and abilities they need to achieve the restaurant's goals (Harris, 2013). We can raise the bar on customer satisfaction and help people thrive in their jobs by providing them with extensive training. In addition, an Executive Manager's proficiency has a direct bearing on the business's success and profitability. 
As of my Personal Reflections, Observations, and Experiences, after giving this some thought, I see that an Executive Manager in one sort of restaurant needs a very different set of skills than one in another type of restaurant. I have learned from personal experience and observation that the expectations of fast food establishments and cafes are different, and so require different sets of abilities (Smith, 2019). 

[bookmark: _heading=h.3znysh7]Conclusion
This article has examined the differences between fast food restaurants and cafes in terms of the skills needed by their employees in the food and beverage industry. Taking into account aspects like service mode, menu complexity, and customer interactions, the research has highlighted the different sets of talents required of an Executive Manager in each environment. In order to successfully address the needs of different sorts of businesses and services, we must first have a thorough understanding of these distinctions. 
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