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[bookmark: _Toc135132946]INTRODUCTION 
This report includes the job role of beverage and the food restaurant as well as involves the evaluation of the skills of both restaurant (Dopson and Hayes, 2019).  And compares the skills which require for the restaurant manager for Hid and fox and Fizzy Tarte as well as this report includes the impact of the skills on the restaurant. 
[bookmark: _Toc135132947]Restaurant manager in Hid and fox and the Fizzy Tarte
Fizzy fox manager plays role in the recruiting, hiring and managing the hotel and maintain the health and safety of the employee, restaurant manager of the fizzy Tarte plays an important role in the maintaining and promoting the business and providing the advertisement of the business (Bumbudsanpharoke and Ko, 2019). It have the different manager’s for the different field such as the Fizzy Tarte also include the assistant manager in it so that they can manage the  organisation proper manner and control the environment of the restaurant.
Manager of fizzy Tarte and Hid and Fox restaurant plays an important role in the hiring of the chef in their restaurant, hiring the great chef for the restaurant helps to promote the business as well as helps to attract the people or customer towards their restaurants, hiring good staff effect restaurant to bring out the good environment in the organisation and make easy to promote the profile of restaurant (Mohd Fuzi, 2021). Manager have important role in the restaurants because manager control and manage the environment of the restaurant and create the positive image among the people, manager creates the rules and regulation for the employee which brings improvement.
[bookmark: _Toc135132948]Skills required for the restaurant manager 
Restaurant manager require some skills for playing its role in restaurant, skills such as communication, teamwork, marketing etc, are required for restaurant manager.
Communication: communication plays an important role in becoming the manager of food or beverage restaurant, having a good communication skill impact on the development of the food restaurant as well as for beverage restaurant (Mwanyolo, 2021).
Teamwork: teamwork is another important skill require for restaurant manager. However it manager handle the management of the restaurant so working with the team help manager to understand their employees (Ali and Aboelmaged, 2022). Teamwork mostly plays an important role in Hid and Fox restaurant to because it helps to know about chef of the restaurant and their special foods which brings improvement in food quality.
Marketing: restaurant manager require the knowledge of market, it helps to analyse the taste of the people, and this helps the manager to keep the food according to the requirement and taste of the people (Filimonau, Zhang and Wang, 2020). Marketing skills required in hid and fox as well as in the Fizzy Tarte restaurant.
[bookmark: _Toc135132949]Comparison and contrast of skills in Hid and Fox and Fizzy Tarte 
Marketing skills: marketing skills plays important role in Hid and Fox for understanding the taste of the people (Walsh and et.al., 2021). And helps in improving their food quality according to the taste of people on the other hand marketing doesn’t play important role in the fizzy Tarte because they keep the drinks which are trending in market. 
Teamwork: Teamwork impacts the hid and Fox in development and improving the environment of restaurant and The Fizzy Tarte use the teamwork rarely in the restaurants.
Communication: Communication plays important role in both the restaurant equally. Communication is the important skills for bringing the improvement in the restaurant (Miteva and Popova, 2022). It helps to know the problems of restaurant and helps to solve it in proper way.
[bookmark: _Toc135132950] Uses of Skills in Hid & Fox and The Fizzy Tarte
Communication skills plays important role in the food as well as in the beverage restaurant, hid and fox is the food restaurant and it uses the communication require the communication skills in manager because communication skills helps to solve the problem effectively and the communication skills are also used by The fizzy Tarte to solve the problems effectively (Lin and et.al, 2022). Leadership skill is also used by the food and beverage restaurant because leading employee developed the great environment in restaurant and helps to create positive image. Hid and Fox and The fizzy Tarte both required the marketing skills in manager because marketing is the only way to analysing the Taste of the customer whether in food or drinks.





[bookmark: _Toc135132951]CONCLUSION
This report include information about the restaurant manager’s job role and include the different skills required for restaurant manager and compare and contrast that skills uses in Hid & Fox and The Fizzy Restaurant. This report provides information about how these skills used in the hid and fox restaurant and The Fizzy Tarte. 
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