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Task 1: 
Title: Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?
[bookmark: _j4br31tmbdfz][bookmark: _Toc135068609]Introduction 
The restaurant industry is one of the essential sectors of hospitality management that encompasses services of food and beverages as well as providing essential dining experiences according to the standard of the organization. 
[bookmark: _69to1hfl7ytd][bookmark: _Toc135068610]Job roles both restaurants have in common 
The employee portfolio within the hospitality sector is diverse in nature and requires engagement from distinct levels, (Cousins, 2020). The chosen restaurants for the current study are the Fat Duck and The Pine, the job role is a service manager. A service manager in a restaurant is required to oversee most of the hotel activities including managing the flow of work, catering to the customer needs and paced delivery of services at an optimal quality. 
[bookmark: _mj4gnj1tah8a][bookmark: _Toc135068611]Research and evaluate the skills required for a specific job role in the restaurant industry.
The skills required for being a service manager are efficient customer service skills, commercial awareness, team working and interpersonal skills, problem-solving and communication skills, (Davis,  et al., 2018). The responsibilities entailed within the purview of service managers requires them to possess a host of skills and capabilities to deliver their duties efficiently. Organisation and leadership skills are also equally important as it enables the service manager to ensure effective time management along with the delivery of optimal customer service, (Zutshi, 2019). 
The service portfolio of The Pine is centred on providing customers with a countryside experience while The Fat Duck envisages providing a holistic experience to the consumers to enrich their dining experience. The manager is expected to depict exceptional organisational and management skills to ensure the smooth functioning of service delivery. On the contrary within The Pine, the focus of the manager is majorly on operations management along with communication and engagement with the consumers to make them feel acquainted during their dining. The service manager here thereby emphasises the demonstration and use of communication and planning skills. The type of service provided by a restaurant plays an imperative role in the determination of the key skills required for any concerned job role. The two restaurants are delivering different services the service manager is required to possess a wide skill set.
[bookmark: _1g1dndx0q456][bookmark: _Toc135068612]Explain how these differences impact the Food & Beverage employee's skill set and the restaurant operations.
As opined by Johnston, (2012), the service manager's skill portfolio demonstrates the way they vary with the type of service provided by the restaurant. The employee skill sets required for service managers in The Pine are different from the ones in The Fat Duck, which directly impacts the service portfolio of the business. The operational expanse of The Fat Duck is larger than The Pine because of the unique array of additional services associated with the former. Through the availability of reading space and tools that intrigue individuals towards curiosity, the operational facility at The Fat Duck is expanded. In order to acquire a job as a service manager in restaurants thereby inherent training is provided regarding the functional module of the organisation's operations along with which skill capabilities of the potential candidates are mapped. Service managers are required to depict the use of prevalent skills in accordance with their inherent skills, (Motarjemi and Lelieveld, 2014). For instance, communication skills can be used to engage with the consumers to provide them with a rejuvenating countryside experience at The Pine. On the other hand, the functionality of paced delivery at The Fat Duck is achieved through demonstration of planning and managerial skills. 
[bookmark: _n6jk0e76jm1n][bookmark: _Toc135068613]Conclusion 
In conclusion of the above findings, it can be concluded that the impact of gathered skills is essential for the employees to organize and produce the standard of services of any of the restaurants. It enables the organization to ensure and maintain the standard of desired services that increases the productivity and reputation of the restaurants. 

[bookmark: _6nytxwlvbmr4][bookmark: _Toc135068614]Task 2
[bookmark: _psu19osk2w2n][bookmark: _Toc135068615]Part 1 Restaurant Concept 
Introducing the Restaurant
“Bites on the Go”
Location: Glasgow, RoadSide
Type of Restaurant: Drive-through, Dine in, 
Foods offered: Fast Food, continental, local popularities.
Description
Bites on the Go would be targeting the majority of the individual who wants to have a small break and take a bite. With its efficient service and food quality the restaurant will ensure that its customers can acquire the services in their small part of time. For the first time in the location, an open kitchen method is going to be presented where the customers would get an immersive experience that consists of a display of the producing the food as well as services.
Customised items: Customers will get the opportunity to choose the essential ingredients provided in the menu and choose their own Sandwiches and Burgers according to their requirements. 
Target Audience
The target audience of this restaurant will be regular travellers and students that require food on the go. It will provide an immersive experience that will consist of both on-the-go and dining processes. The suggested age group that is going to be targeted in the restaurant business will be from 18 to 45. Therefore, it has been made sure that customer service and management are efficient. 
The restaurant will also ensure that the underprivileged kids from the local orphanages and persons in need are provided regular meals in consideration of maintaining social sustainability and the development of society. 




Positioning Map

[image: ]
Figure: Position Mapping of the Restaurant according to affordability and quality
Source: Developed by the author

The concept of ‘Bite on The Go’ is developed to provide quality food at affordable rates for a range of its customers. The restaurant will make sure that students get effective compensation provided by the authority. 
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