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Task 1 
There are different skills needed for a restaurant manager position. The first advertisement for the Restaurant Manager position at Oblix requires a range of skills (Indeed, 2026). First of all, the ideal candidate needs to have strong leadership and team management skills because they would be responsible for leading and inspiring a large team. The advertisement also highlights the importance of communication skills, exceptional guest service and the ability to multitask in a fast-paced environment. Attention to detail is also very important because the restaurant has high standards and expects managers to ensure that guests receive a memorable experience.
In addition, a similar advertisement for a Restaurant Manager role at Chelo focuses on slightly different skills (Indeed, 2026). The role requires organisation and scheduling skills because the manager would need to supervise staff rotas, training sessions and daily restaurant activities. The advertisement also highlights the importance of food safety and health and safety knowledge, as well as knowledge of food preparation and restaurant operations. Strong communication skills, multitasking and problem-solving are also important because the manager would need to deal with customer complaints and support the team during busy periods.
There are several similarities between the two job advertisements. Both roles require strong leadership and team management skills because a restaurant manager needs to guide staff and ensure the restaurant operates smoothly. Both advertisements also mention communication skills, customer service and the ability to work well under pressure. In both roles, the manager needs to be organised, able to multitask and capable of solving problems quickly. These skills are essential because restaurants are busy environments where managers must deal with both staff and customers at the same time.
In my opinion, leadership is the most important skill for a restaurant manager. A good leader can motivate the team, improve communication and create a positive working environment. Strong leadership is especially important during busy service because staff need support and direction. If the manager stays calm and organised, the rest of the team is more likely to work effectively. This is important for my profession because the success of the restaurant depends not only on food quality, but also on teamwork and customer satisfaction.


Task 2 
A SWOT analysis is a planning method used to identify the strengths, weaknesses, opportunities and threats related to a person, project or organisation. It helps match goals, skills and resources with the environment in which a business or individual operates (CIPD, 2025).
SWOT analysis looks at four main areas: strengths, weaknesses, opportunities and threats. It can help people understand their current situation, identify areas for improvement and make better decisions about future development. It is especially useful because it highlights both the advantages and possible challenges that may affect success.
SWOT analysis is important because it helps identify strengths, weaknesses, opportunities and threats in a clear and organised way. It can help people and businesses avoid risky assumptions and recognise problems that may not have been noticed before (MindTools.com, 2025).
By looking at strengths together with weaknesses and threats, it becomes easier to understand how reliable those strengths really are. In the same way, weaknesses may seem like a problem at first, but SWOT analysis can help identify opportunities that could improve the situation or reduce the negative impact.



	Strengths

· Strong communication skills
· Leadership and team support
· Good customer service skills
· Ability to work under pressure
· Experience in hospitality in different countries
· Multitasking and organisation skills
· Attention to detail
· Reliable and hardworking


	Weaknesses

· Sometimes I try to do too much on my own
· I do not always ask for help when needed
· I would like to improve my confidence in difficult situations
· Limited knowledge of restaurant finances and budgeting
· I still need more management experience

	Opportunities
  Opportunity to continue developing as a Floor Supervisor
  Possibility of becoming a Restaurant Manager in the future
  Training and development programmes in hospitality
  Opportunity to work in high-end restaurants in London
  Chance to improve leadership and business skills
  Opportunity to gain more experience in team management
	Threats
  High competition for management roles
  Restaurant work can be stressful and physically demanding
  Long shifts and busy service periods
  Hospitality industry can be unpredictable
  Pressure to maintain high standards at all times




Evidence of Readiness 
In the future, I would like to become a Restaurant General Manager. I believe I am ready to continue developing towards this goal because I already have strong hospitality experience and I am currently studying for a Certificate in Business.
My education is helping me develop useful knowledge about communication, leadership, teamwork and business management. Through my studies, I am learning more about how businesses operate, how to solve problems and how to work professionally in different situations. These skills will be useful for a management role in the future.
My work experience has also helped me become more prepared for career progression. I have worked in restaurants in Ukraine, Poland and the UK, which has given me experience working with different people, customers and work environments. I started my current job in London as a Server and was later promoted to Floor Supervisor. This promotion showed me that I can take responsibility, support my team and work effectively under pressure.
Working in hospitality has helped me develop many important skills. For example, I have improved my communication skills by working with customers and colleagues every day. I have also developed leadership skills because I now help supervise staff, organise service and solve problems during busy shifts.
In addition, I have become better at multitasking, staying calm under pressure and paying attention to detail. These skills are very important for a future Restaurant General Manager because the role involves leading a team, maintaining high standards and ensuring customers have a positive experience.
Overall, I believe that my education, work experience and personal strengths have prepared me well for future career development. However, I also understand that I still need to continue learning and gaining more management experience in order to achieve my goal of becoming a Restaurant General Manager.



Task 3 
Employability Goals 

In the future, I would like to continue developing both personally and professionally. I have several goals that could help me build a successful career in hospitality and restaurant management.
Goal 1. Complete my Certificate in Business and continue my education in order to gain more knowledge about business, management and leadership.
Goal 2. Improve my English skills and become more confident in professional communication. 
Goal 3. Learn another language, such as Italian or Spanish, because this could be useful when working in hospitality.
Goal 4. I want to complete a first aid or health and safety course.
Goal 5. Take a professional sommelier or wine knowledge course to improve my understanding of food and wine pairing.
Goal 6. Complete a short course in social media marketing so I can learn more about advertising, business promotion, online trends and how to attract customers.
Goal 7. Buy a professional camera and improve my food photography skills.
Goal 8. Gain experience working in a high-end restaurant in London, such as Oblix, The Ritz or Claridge’s.
Goal 9. Travel to countries with famous restaurant cultures, such as France, Italy or Japan, and visit Michelin-star restaurants.
Goal 10. Complete a short course in business finance and budgeting.
Goal 11. Become a Restaurant General Manager in a luxury restaurant in London.
Goal 12. Open my own café or small restaurant in the future.

Personal Development Plan 
DEFINITION OF A PERSONAL DEVELOPMENT PLAN and why it is important (research)
A Personal Development Plan (PDP) is a structured plan that helps people identify their goals, strengths, weaknesses and the actions they need to take to improve themselves. It is used to support personal growth, career development and future success.
A PDP is important because it helps people stay organised, set clear goals and measure their progress. It can also help identify areas for improvement and create a realistic plan for achieving career goals (CPD UK, 2022).

	 
	Short-Term Time Frame  
 
What do I want to  
accomplish in the next  
three to six months? 
 
	Mid-Term Time Frame  
 
What do I want to  
accomplish in the next  
six months to two years?  
	Long-Term Time Frame  
 
What do I want to  
accomplish in the next  
two to three years?  

	Section 1 - My Goals   
  
What are my overall goals that I want to accomplish in this time period?  
 
  
 
Example: become a Student Affairs Officer; learn computer graphics  
 
 
 
	 
1. I want to graduate from the CertHE business with high marks. 
2. I want to improve my business English by taking a short course.
3. I want to complete a short course in social media marketing.
	 
1.  I want to learn another language.
2. I want to take a professional sommelier or wine knowledge course. 
3. I want to buy a professional camera and improve my food photography skills.
 
	1. I want to work in high-end restaurant in London, such as The Ritz or Claridge’s.
2.  I want to become a Restaurant General Manager in a luxury restaurant in London.
3. Travel to countries with famous restaurant cultures, such as France, Italy or Japan, and visit Michelin-star restaurants.

	Section 2 - Skills and Knowledge to be  
Learned  
 
What specifically do I need to learn? What project do I need to work on?  
  
  
 
Example: Student advising;  
Banner; Dreamweaver; develop a procedures manual  
 
 
 
	 
1. Complete assignment, and time management to complete deadlines.
2. Attending a short Business English programme, watching videos and podcasts about business, reading articles in English and practising speaking and writing more confidently at work.
3. Attending workshops or online training, following business and hospitality trends online, watching videos about advertising and promotion, and learning how successful brands attract customers.
	 
1. Use language learning apps, attend beginner lessons and practise speaking Italian or Spanish.
2. Attend wine training sessions or masterclasses, visit tastings and wine events, read about wine and food pairing.
3. Buy a camera, get a course, watch tutorials and practise food photography.
	
1. Improve my CV, apply for supervisor or management positions in luxury restaurants, attend hospitality networking events and ask managers for recommendations or references.
2. Work in different restaurant roles, take on more responsibility, learn about finance and staff training, and continue progressing into senior management positions.
3. Save money for travelling, research famous restaurants in different countries, plan visits to Michelin-star restaurants and learn more about different food cultures and service styles.

	Section 3 - Next Steps 
  
How am I going to acquire the skills and knowledge? How am I going to do this project?  
  
  
 
Example: take Dreamweaver class; do an  
informational interview; set up a project outline  
 






 Exact Timing
	1.  Submit assignments on time and attend all lectures
2. Attend a short Business English programme, watch business videos and podcasts, and read articles in English.
3. Attend online training or workshops in social media marketing and follow business trends online.













within the next 3-4 months
	1. Download a language learning app, learn basic vocabulary every day, watch films or videos in Italian or Spanish and practise simple conversations.
2. Attend two or three wine tastings, read about wine and food pairing, watch videos about wine and visit hospitality events.
3. Buy a camera, watch photography tutorials, practise taking photos of food and edit pictures using simple apps.





6 months to 1 year
	1. Update my CV every six months, apply for jobs in luxury restaurants, attend hospitality networking events and ask managers for references.
2. Take on more responsibility at work, learn more about staff training and finance, and apply for more senior positions after gaining experience.
3. Save money every month, research different countries and Michelin-star restaurants, and make a plan for opening a café in the future.

2–3 years
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