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[bookmark: _Toc134566530]Choose two different types of restaurants and choose one job role they both have (or similar).
Nowadays restaurants have become one of the most familiar public places where a gathering of near and dear ones, friends, family, and even professional meetings and functions are being held. We found different types of restaurants around us. Specifically, I would like to choose Fast food restaurants and Café restaurants here as these are very common around the world (Cooper et al, 2019). Moreover, we found some similarities in the jobs they offer in the management and regulation of a restaurant. Most commonly we see in every restaurant and beverage shop who generally takes orders, bills, and other necessary staff for the customers who come. They are called “Servers”. They play a significant role in maintaining a restaurant. Basically, the job they do is very challenging (Aras et al, 2018).






[bookmark: _Toc134566531]Research and evaluate the skills required for a specific job role in the restaurant industry. 
The job mentioned above is the job of servers, Servers are those whom we found in the restaurant roaming from one table to another taking food, dishes, bills, drinks, and taking orders. Actually, they set up a connection between the customers and the service that the restaurant is providing. To be an effective server in any kind of restaurant one needs to have some special skills which are the key factor to make a good deal (Kurdi et al, 2020).
Communication skills: As he needs to communicate with the customers directly, he should have good communication skills to provide service (Taghizadeh et al, 2018).
Customer management skills: He should have the proper knowledge of how to deal with customers (Robin et al, 2020).
Memorizing ability: One should keep in memory which items have been ordered when many customers come (Aras et al, 2018).
Pressure handle skill: As I mentioned servers have to do the tough task. So, he should know how to manage pressure (Aras et al, 2018).

[bookmark: _Toc134566532]Compare and contrast the skills required for this job role 
In fast food restaurants, we found almost all kinds of people who love to take different kinds of foods. Such as burgers, pizza, various items of chicken, etc. Usually, lots of people gather at night in this kind of restaurant like Premier Inn. Servers are found rushing during this period. He should have fluent interaction skills as lots of things can be ordered by the customers (Taghizadeh et al, 2018). He should have good management skills to collect and serve the order at the right table. He should talk and welcome the visitor politely. It is one of the most challenging that he needs to practice. He should have attention skills as well as professionalism to carry out the restaurant’s familiarity. In the café restaurant servers are sometimes found to do the work of bartenders. But should also have that quality too (Aras et al, 2018).
 
[bookmark: _Toc134566533]How the skills required for this specific job role in the restaurant industry might differ based on the type of service that is actually offered. 
Restaurant service is one of the growing industries in all parts of the world. A restaurant remains incomplete without the servers who continuously work for the betterment of the restaurant and for the customers too.  For example, he needs to greet and welcome the guest. They have to interact with a smiling face to make a good impression (Cooper et al, 2019).

Again, they have the skill of memorizing and proper management to serve on time to the accurate customers. He should be well dressed and always in contact with the chef to provide the best food. They should help the manager also to make bills. For example, In some restaurants, we find that the job of servers is changed in a different version. In those places, self-service has been introduced which has reduced some of the tasks of servers. Thus, based on the service of servers the restaurant can be different types (Robin et al, 2020). 


[bookmark: _Toc134566534]How these differences impact the Food & Beverage employee’s skill set and the restaurant operations. 
A restaurant is generally a kind of business that depends largely on the employees. Every food & beverage restaurant has a distinct way of operating its service. They hire those employees from whom they will get the best outcome for their specific job. (Taghizadeh et al, 2018). The differences in skill and requirements may affect the restaurant’s operation. Some restaurants need a server with good communication skills and some restaurant authorities give importance to the availability and time management of the employees. That is why a proper and effective way is chosen by the restaurant authority (Cooper et al, 2019).  























	REFERENCE LIST 
	


	
Aras, G., Tezcan, N., & Furtuna, O. K. (2018). Multidimensional comprehensive corporate sustainability performance evaluation model: Evidence from an emerging market banking sector. Journal of cleaner production, 185, 600-609.
[bookmark: _Hlk132999048]Cooper, B., Wang, J., Bartram, T., & Cooke, F. L. (2019). Well‐being‐oriented human resource management practices and employee performance in the Chinese banking sector: The role of social climate and resilience. Human Resource Management, 58(1), 85-97.
[bookmark: _Hlk132999016]Gangi, F., Mustilli, M., & Varrone, N. (2018). The impact of corporate social responsibility (CSR) knowledge on corporate financial performance: evidence from the European banking industry. Journal of Knowledge Management, 23(1), 110-134.
[bookmark: _Hlk132998888]Kamarudin, F., Sufian, F., Loong, F. W., & Anwar, N. A. M. (2017). Assessing the domestic and foreign Islamic banks efficiency: Insights from selected Southeast Asian countries. Future Business Journal, 3(1), 33-46.
[bookmark: _Hlk132998820]Kurdi, B., & Alshurideh, M. (2020). Employee retention and organizational performance: Evidence from banking industry. Management Science Letters, 10(16), 3981-3990. Fuad
[bookmark: _Hlk132998783]Robin, I., Salim, R., & Bloch, H. (2018). Financial performance of commercial banks in the post-reform era: Further evidence from Bangladesh. Economic Analysis and Policy, 58, 43-54.
[bookmark: _Hlk132998747]Taghizadeh, S. K., Rahman, S. A., & Hossain, M. M. (2018). Knowledge from customer, for customer or about customer: which triggers innovation capability the most?. Journal of Knowledge Management, 22(1), 162-182.











4

image1.png
LEVEL 4 — Student Journal

You are required to complete 2 joumal entry to capture the leaming experience and knowledge you have acquiring
during your time in placement.

Use a model of reflection: Gibbs Model of Reflection is recommended.

Consider the following. What was the topic and what have you leamt? Provide a brief summary. What new skills /
knowledge have you acquired? How will you apply your knowledge in the future? What are your personal
reflections on the subject? Why is this fopic important within the industry? Provide evidence of further
reading. Include a minimum of 5 references.
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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?
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