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1. TASK A
For this task, I compared two job advertisements within the hospitality industry: Restaurant Manager at Saffron Wala in Erdington and Restaurant Supervisor at The Indian Streatery in Birmingham. 
Both advertisements place a strong emphasis on leadership and team management. At Saffron Wala, the successful candidate is expected to recruit, train and supervise chefs, servers, cashiers and kitchen staff, while also preparing staff schedules, conducting performance evaluations and maintaining teamwork. Similarly, The Indian Streatery requires the manager to hire, train, schedule and supervise staff while creating a positive team environment.

Another common requirement is the ability to manage daily restaurant operations. Both employers expect managers to supervise day-to-day activities, maintain high service standards, resolve customer complaints professionally and ensure the restaurant operates efficiently. They also require knowledge of stock management, ordering supplies and monitoring inventory to support smooth business operations and control costs.

The two advertisements also highlight the importance of financial and organisational skills. Saffron Wala specifically requires experience of budgeting, cash handling, labour cost control and restaurant software, while The Indian Streatery focuses on monitoring financial performance, budgeting and implementing cost control measures. These responsibilities show that Restaurant Managers must not only deliver excellent customer service but also manage the financial performance of the business.

This shows that in this profession, key skills needed across both include managing restaurant operations, leading staff, ensuring excellent customer services, financial understanding and organisational skills. 

There are also some differences between the two roles. Saffron Wala places greater importance on knowledge of Indian cuisine, spices and dietary preferences, including vegetarian, vegan and halal food, reflecting its specialist Indian restaurant environment. In contrast, The Indian Streatery places more emphasis on culinary knowledge, food production and menu development, including working with kitchen staff to create innovative menus that reflect current hospitality trends. Additionally, experience in bartending is listed as desirable at The Indian Streatery but is not mentioned by Saffron Wala.

One of the key skills identified in both advertisements that I could use in my future role of employment is leadership. In my future role as a Restaurant Manager, I would use this skill to motivate employees, organise work effectively, provide training, resolve workplace issues and maintain high standards of customer service. Strong leadership helps create a positive working environment, improves teamwork and productivity, and contributes to greater customer satisfaction and the overall success of the restaurant.
2. TASK B
2.1 SWOT Analysis

Strengths

One of my main strengths is my extensive experience within the hospitality industry. I have worked in restaurants for over 30 years and have gained valuable knowledge in customer service, restaurant operations, staff management, stock control, budgeting, and food safety compliance.

Another strength is my leadership ability. I have worked as a Restaurant Manager and currently own and manage my own restaurant. These positions have required me to recruit staff, provide training, supervise employees, manage performance, and ensure that the restaurant operates efficiently.

I also possess strong communication and interpersonal skills. Throughout my career, I have regularly interacted with customers, suppliers, employees, and community members. This has helped me build positive relationships and effectively resolve problems when they arise.

Weaknesses

Although I have significant practical experience, one area for development is improving my knowledge of modern restaurant management software and advanced digital systems. Many restaurants now use sophisticated booking, stock control, and reporting systems.

Another area for improvement is enhancing my formal business management qualifications. I have completed basic food/catering and health and safety courses, but additional professional training could further strengthen my management knowledge.

I would also benefit from improving my report-writing and data analysis skills, particularly for producing detailed management reports and analysing business performance information.

Opportunities

The hospitality industry continues to provide opportunities for experienced managers. My extensive management experience positions me well for senior roles such as Restaurant Manager, General Manager, or Operations Manager.

There are also opportunities to undertake further professional training in hospitality management, leadership, food safety, and business administration. These qualifications could improve my career prospects and support progression into more senior management positions.

My role as Secretary General of the Bangladesh National Days Celebration Committee also provides opportunities to further develop my leadership, organisational, and stakeholder management skills.

Threats

The hospitality industry can be highly competitive, with businesses facing increasing operational costs and changing customer expectations. Economic conditions may also affect customer spending.

Another potential threat is the increasing use of technology within the industry. Managers who do not continue developing their digital skills may find it more difficult to remain competitive in the job market.

2.2 Evidence of Readiness for Employability and Personal Advancement

I believe I am well prepared for employment as a Restaurant Manager because of my extensive experience and achievements within the hospitality industry.

Since 2019, I have successfully owned and currently managing my own restaurant in Birmingham. This role has provided me with experience in managing with a very small team, all aspects of restaurant operations, including staffing, scheduling, stock control, budgeting, supplier management, customer service, and regulatory compliance.

Prior to this, I worked as Restaurant Manager at another restaurant for eight years. During this period, I managed a busy restaurant environment, controlled costs, recruited and trained staff, maintained food hygiene standards, and ensured customer satisfaction.

My academic achievement includes basic food/catering courses and now being in the process of completing my higher education for Business Skills for the Workplace which strengthened my understanding of management principles and leadership practices.

In addition to my professional experience, I serve as Secretary General of the Bangladesh National Days Celebration Committee. This voluntary leadership role demonstrates my ability to organise events, coordinate stakeholders, communicate effectively, and manage responsibilities outside of my employment.

Feedback from customers throughout my career has highlighted my commitment to excellent customer service and my ability to create a welcoming environment. My experience resolving customer concerns and maintaining high standards of service has contributed to repeat business and positive customer relationships.

Furthermore, managing my own restaurant has helped me to develop a lot more resilience, decision-making skills, and the ability to work effectively under pressure. These qualities are essential for successful employment within the hospitality sector.

Overall, my combination of practical experience, leadership responsibilities, management qualifications, and community involvement provides strong evidence of my readiness for continued employment and career progression within hospitality management.

3. Task C 

3.1 Employment Goals

Based on my SWOT analysis, I have identified several short-term and long-term employment goals. My short-term goal is to secure a Restaurant Manager position within a successful restaurant business. This will allow me to continue using my extensive hospitality experience while developing additional management skills and gaining experience with modern restaurant systems and technologies. Where I work now, I don’t have the opportunities available to be able to do this so I would like to join a place where I can improve my skills. This goal is important to me because being able to work at an already established, successful and bigger restaurant, will allow me to really show my skills and experience and get a better work life balance from managing and owning my own restaurant.
My long-term goal is to progress into a senior hospitality management role such as General Manager or Operations Manager. This is important to me and aligns with my career aspirations because I would like to oversee larger operations, manage multiple teams, and contribute to strategic business growth within the hospitality industry. I’ve previously managed restaurants on a smaller scale, running one at a bigger scale whilst having the resources available would be a big achievement.
These goals are important because they support my desire for continuous professional development and allow me to build upon my existing experience and achievements. They also align with my passion for hospitality, customer service, and leadership.
3.2 Personal Development Plan

	Development Need
	Action Required
	Timescale
	Resources Required
	Success Measure

	Improve knowledge of restaurant software
	Complete training on restaurant management and POS systems
	Within 6 months
	Online courses and workplace systems
	Increased confidence using digital systems

	Improve business management knowledge
	Attend hospitality management courses and workshops
	Within 12 months
	Professional training providers
	Completion of training certificates

	Improve report writing skills
	Practice producing business and performance reports
	Within 6 months
	Online learning materials and workplace experience
	Ability to produce clear management reports

	Improve data analysis skills
	Complete introductory business data analysis training
	Within 12 months
	Online courses
	Improved ability to analyse business performance data


By following this development plan, I will strengthen areas identified for improvement and increase my opportunities for future career progression within the hospitality industry.
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