[image: Text

Description automatically generated]

"The Comparison of a Common Job Role in Different Types of Restaurants"

Prepared by
Syeda Shamima Begum
Student ID: 2232554

Module Title
Food and Beverage Operations (BMIH 4002)

Lecturer Name
Jaliya De Silva

Word Count: 796 words

Essay on "The Comparison of a Common Job Role in Different Types of Restaurants"
Food and beverage refer to meals, snacks, or liquid for dining, and various types of services are associated with it, basically this entire process is a chain through which food processing, packaging, and distribution are done (Cousins, 2020). In this essay, the author will discuss about similar but different types of restaurants, moreover, what qualification is required to become a general manager in these restaurants and the issues related to the change in the type of work of the manager according to the restaurant will be discussed.
Similar Job Roles in Different Restaurants: 
Two types of restaurants are very popular, including fast-food and cafes.
Fast Food: Fast food restaurants primarily serve prepared in advance type of food and there are specific counters for these food sales, from where customers purchase food.
Cafe: Cafe-type restaurants are popular as places for drinking on a small scale and the menu of cafe-type restaurants is limited (Cousins, 2020).
The general manager post is very important in these two types of restaurants.  In the case of a cafe type of restaurant, the general manager has to oversee all aspects of the cafe, including - selling food and drinks, hiring and scheduling staff, menu planning, and maintaining inventory, on the other hand, in the case of fast-food type restaurant, the general manager, all these tasks should always be monitored (Davis et al., 2018). So it can be said that the general manager has to work effectively and under pressure in the case of two types of restaurants.
Evaluation of Skills Required for the Job Role :
Responsible for leading: The general manager of any restaurant must be responsible for all types of work because all the work of the restaurant is done through his leading, so the general manager must be leading responsibly (Wu and Mohi, 2015).
Managing Restaurant: The job of a general manager of a restaurant is to manage all types of restaurant work, so to be a general manager of any type of restaurant, one must have skills related to how to manage a restaurant (Johnston and Clark, 2021).
Marketing strategy: A general manager must keep their restaurant's marketing strategy upgraded, for which the general manager needs to have different strategic ideas and creative thinking skills (Wood, 2013).
Developing Menus and Service:  It is important to have these two things in the skills of a general manager of a restaurant because the profit of the restaurant increases only by increasing the food menu and serving of the restaurant under the proper guidance of the general manager (Wu and Mohi, 2015).
Decision Making: For the general manager of a restaurant, he must be proficient in any kind of decision making, because the customer's value of the restaurant increases based on the various decisions of this general manager, as a result of which, the revenue of any restaurant increases and decreases and gets success (Davis et al., 2018).
Reasons for required skills differ based on provided service type :
Different between food management: In the case of the general manager of a cafe and fast food restaurant, there are some differences in the work, since the food is different in the two restaurants, so, in this case, the general manager also has to keep the management of food selection correct.
Staff management: For two types of restaurants, the general manager and his staff have to give different work instructions according to the type of cafe and fast food, so that the staff does not get misled (Cousins et al., 2019).
Recruitment: Since cafes and fast food are two different types of restaurants, differentiation is also seen in employee recruitment, which is done by the general manager (Wu and Mohi, 2015).
Training and action: Due to the two types of restaurants, this includes the training given to the employees, and the general manager of the restaurant should place actions based on the type of restaurant before taking different actions (Gregory and Kim, 2015).
Impact on Employees' Skills and Restaurant Operation:
It is very important to have an efficient general manager for any restaurant because the general manager has a good and bad impact on any restaurant.  The general manager is basically like the main leader of a restaurant, through his proper management, the profit of the restaurant can increase, again through mismanagement, the restaurant revenue can also decrease, and due to the enthusiasm of the general manager, the employees give a lot of good work, which helps to increase the customer (Díaz-Carrión et al., 2020). Therefore, the general manager has an important impact to run the restaurant successfully. 
Through this essay, ​​the general manager of two types of restaurants cafe and fast food can learn about the different roles and his different skills, and the important impact he has on the restaurant.
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