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Food and Beverage Managers 
 For some time now, I have been in the food and beverage industry, and I have had opportunities to serve in different capacities and in different restaurants. My current job is as a food and beverage Manager at a local restaurant. This essay applies Gibb's reflection model to discuss research and personal experiences on the skills of a beverage and food manager while drawing illustrations from Sheraton Grand London Park and London Hilton on Park Lane Restaurants. Food and beverage manager skills change with the environment within which the manager works. 
Description
 A beverage and food manager is categorized under the Back of House team. Even though their roles revolve around planning, organizing, motivating, and controlling, they must have the right skills to achieve them (Davis et al., 2013, p.6). The most common skill sets that beverage and food managers include attention to detail, effective communication skills, management skills, and in-depth knowledge of the food and beverage industry (Kravariti et al., 2022, p. 331. Having these sets of skills makes a manager well-equipped to handle challenges presented in a fast-paced hospitality industry (Davis et al., 2013, p.16). Sheraton Grand London Park and London Hilton Parkland restaurants are high-end establishments that serve luxurious customers (Sheraton Grand London Park Lane, 2023). I have been to such restaurants before, and their services are supposed to meet customers' expectations and maintain customer loyalty.   When a restaurant does not maintain the standards expected by customers, they are bound to seek services elsewhere, which is never good for the business (Davis et al., 2013, p.267).
Feelings
 My experience working in a restaurant as a beverage and food manager exposed me to the various skills that one must possess to be effective in practice. For example, effective communication skills, multitasking, and strong leadership skills are essential to enable a manager to utilize the resources well to achieve the common purpose of a restaurant (Marinakou and Karypi, 2021, p. 379). Without these skills, the manager may not offer customers various dining options that meet their expectations. Sheraton Grand London Park management focuses on effective communication skills and exceptional multitasking to offer differentiated services that have made the restaurant unique and prominent. On the other hand, London Hilton on Park Lane restaurant management endeavors to provide exquisite dining experiences to guess, which calls upon managers to uphold distinguished attention to detail and in-depth knowledge of gourmet cuisine and presentation skills. According to the serving Script theory, businesses must maintain consistency to meet the customer's expectations Foskett et al., 2021, p. 27).
Evaluation
The two restaurants require the same but uniquely modified skills to meet the demands of the restaurant's guests. Sheraton Grand London Park focuses on management skills that can manage a diverse team, strong organizational skills, and effective communication (Santoso et al., 2022, p. 60). London Hilton on Park Lane emphasizes sophisticated services to create unforgettable memories for guests (London Hilton on Park Lane, 2022). However, while achieving all these, the beverage and food managers must have strong organizational skills and effective inventory (Santoso et al., 2022, p. 60). This also enables them to control resources appropriately to avoid losses.
 With my experience in the hospitality industry, I have seen restaurants close down due to bankruptcy for bad management leading to wastage of resources. The Covid 19 pandemic affected the management of the hospitality industry due to the reduction of customers visiting restaurants for luxury services (Zemke et al., 2020, p. 1252). With such a trend, managers must become knowledgeable enough to know how to best modify their services to remain relevant in the industry, such as embracing technology (Kaushal and Srivastava, 2021, p. 127).
Analysis
From literature and personal experience, distinct customer expectations lead to differences in skills required for food and beverage job roles in hospitality. For example, the London Hilton on Park Lane restaurant focuses on creating a luxurious dining experience for the guests, which requires them to emphasize customer-personalized services to achieve a high standard of culinary excellence (London Hilton on Park Lane, 2022). On the other hand, Sheraton Grand London Park accommodates family business travelers, which requires high team coordination, cooperation, efficiency, and adaptability. However, for the managers in the two restaurants to be effective in practice, they must have communication skills and adopt technology and relevant leadership styles that make them stand out as competitive and maintain the organization's culture (Busulwa et al., 2022, p. 103; Davis et al., 2013, p.5).
Conclusion
Based on my personal experiences and research, the food and beverage manager skills in a restaurant change depending on the standards of the restaurant and the customer's expectations. However, the roles and skills of a food and beverage manager are well-defined. Still, modifications to suit different environments make such managers more effective in achieving the business's goals. 
Action Plan
  Anyone aspiring to become a food and beverage Manager must be dynamic to practice in a manner that suits the establishment they work for. They must have adequate skills and be ready to develop them as they gain experience in the industry for them to continue becoming relevant in the fast-paced hospitality industry.
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