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This report is described the different roles a manager has to play in different restaurants based on their operation and layout. It demonstrates the different skills of a manager required to perform a job and compares and contrasts the skills required for this job. It describes how these skills might differ in different restaurants and how these differences impact the Food and Beverages employee’s skill set and the restaurant operation. Moreover, this report also provides restaurant concepts by targeting the specific market and also describe the reason behind choosing different menu within the Hotel Trinity. Moreover, this report also designs a menu by concentrating on pricing and environmental strategy.
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For this task, I choose two different types of restaurants: Starbucks coffee house and Burger King in the UK, where both have a manager and their role according to their operations. Starbucks coffee house and burger king managers should adopt communication, leadership, and problem-solving skills (Trevisan, et al, 2023). Both have to maintain their customer by behaving well and both play the same role except in some cases. They have to manage time and also have to resolute conflict within the restaurants and any kind of contingency they have to take a quick decision which defines their business success (Aliu and Aigbavboa 2023). In some cases, their role is different which are described below for instance- in the Burger King restaurant, strong communication skill is needed to communicate with customer and the general manager of that restaurant also require teamwork and interpersonal skill to manage employees (Schermerhorn and Bachrach 2023). On the other hand, the Starbucks coffee shop needs hands-on experience which facilitates their work. In the coffee shop, the ability to work on holidays is required. Moreover, calculating skills is also required for a coffee shop they can solve complex problem easily (Oliveira and Saraiva 2023). In Burger King, management and administrative skill is also required for a manager to accomplish the task fluently. Whereas, in the Starbucks coffee shop, managers have to adopt a skill where they can provide better service for their customers compared to other competitors (Khassawneh, et al, 2023) 
For instance, At Burger King, the manager motivates employees and instigates them to produce the best product and deliver it to the customer with a smiling face which increases their value (Tokat and Göncü‐Köse 2023). The manager consults with individual employees to know their strengths and weaknesses and by identifying this, they arrange training and development session to increase employees’ performance which also improve their food quality (Fleischer and Wanckel 2023). On the other hand, In the coffee shop, professional skills expedite the working process and reduce the delivery time which increases customer satisfaction rate and also increases their customer retention rate by 60% (Vignoli, et al, 2023). In the Coffee shop, the manager needs to deal with the customer directly whereas, it is not required in other restaurants that’s why a manager should adopt professional skills to handle any kind of unexpected situation to achieve their goal (McGuinness, et al, 2023).
The above difference greatly impacts the food and beverages industry’s employees’ skill set and their operational procedure in many ways-
In the coffee shop, where a professional skill set is required rather than other skills, it impacts productivity (Dammert and Nansamba 2023). Managers who are professional want to get more return from the employees and want to achieve a rigid goal without understanding employees and knowing their weaknesses which largely affect the business’s productivity and long-term performance (Trevisan, et al, 2023). 
Moreover, different skills of managers also affect the working style of different restaurants, Moreover, culture is one of the prominent factors where they work. In one restaurant, managers may follow a communicative style which may not be followed by others (Aliu and Aigbavboa 2023). One may focus on the training and development of the employees other may not. It affects employee engagement which ensures business success. Good calculative skills and problem-solving capabilities strengthen managers’ decision-making capabilities (Schermerhorn and Bachrach 2023). They can resolve conflicts which increase employees’ performance which automatically motivate employees and also helps them attain their personal goal. 
Different skills of managers also affect employees’ performance in a way that helps to achieve business goals. As different businesses need different skills, and the manager has to adopt different skills, which facilitate their working and their decision-making capability (Oliveira and Saraiva 2023). Good mathematic skills help to calculate easily and also help to take a fruitful decision by which a business can achieve a sustainable competitive advantage in the long run.
Moreover, it also impacts employees’ performance by influencing and creating a healthy working environment which is flexible and facilitates creativity (Khassawneh, et al, 2023). Managers can arrange training and development sessions based on the employees’ needs and can provide a reward for their best performance which motivates them to accomplish their work creatively (Tokat and Göncü‐Köse 2023). 
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Hotel Trinity is one of the largest 4-star hotels in the UK that develops a relationship with different countries’ travel agents to grasp various types of customers. They offer different accommodation services for different kinds of people which helps them to reach all ranges of customers (Fleischer and Wanckel 2023). They serve various famous food which are available in the UK which helps them to satisfy all customers who want to taste UK food in one place. Besides, the famous food of London, they try to introduce a new menu by which they can grab more customers and which also helps them to create a new identity (Vignoli, et al, 2023). That’s why they want to introduce Asian food within their restaurants to grasp Asian attraction. 
Restaurants concepts
Out of their cultural food Hotel Trinity want to introduce different Asian Menu such as Momo, Sushi, Butter Chicken etc. within their restaurants to increase their value all over the world (McGuinness, et al, 2023). They want to make a corner of Asian food containing only these foods to attract more customers.
Target Audience
As Hotel Trinity develops a good relationship with all kinds of travel agents and tour operators which helps them to arrange all packages which customers want. They serve only London food but they want to introduce the Asian menu into their restaurants to grab Asian people who visit Hotel Trinity (Dammert and Nansamba 2023). Moreover, they also target UK people who want to taste Asian food without visiting that country. As the food quality is good enough and considerably lower price than UK’s food, many may try to explore that food which also introduces them to Asian food serving restaurants also (Trevisan, et al, 2023).


Reasoning behind choosing this menu
The reason behind introducing the Asian menu is to not only catch Asian attractions but also catch the UK’s people’s attraction which increases their value all over the world. By introducing the Asian menu, they can increase their target customer and also can attract all kinds of people who want to taste both UK and Asian food (Aliu and Aigbavboa 2023). Moreover, they introduce Asian dishes to create a unique identity which helps them to draw new customers from different countries. As they arrange different services from student accommodation to five-star resorts, the introduction of a new Asian menu helps them to attract this versatile customer (Schermerhorn and Bachrach 2023). People who come from different countries can taste their food and can complement it which helps them to develop goodwill and also increase value over the world.
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Hotel Trinity mainly serves UK food and beverages to grab the people who come from different countries and want to taste the UK’s food in one centre (Oliveira and Saraiva 2023). They try to serve all types of UK food but they introduce a new menu to increase their value throughout the world. That’s why they introduce Asian menus such as Momo, Vegetable Momo, Butter chicken, and Sushi to catch different customers who try to taste Asian food (Khassawneh, et a, 2023). They design their menu in a way by concentrating on the vegetarian and non-vegetarian people which helps to grasp the potential market. Moreover, they also include Asian desserts which reflect the restaurant name and customers can taste three types of foods in one place (Tokat and Göncü‐Köse 2023). They can explore the UK’s, Asian food and beverages in one place which reflects Trinity’s name as well. 
They charge their food price in a way by considering all types of customers as the Hotel offer various accommodation from student to luxurious resort (Fleischer and Wanckel 2023). They try to price their food by comparing other competitors and surveying Asian countries’ food which helps them to charge the actual price and also helps to attract customers (Vignoli, et al, 2023). They combine value-based and competitive pricing strategies to price their food which helps them to set the actual price and customers also get benefitted from this. As they provide all types of accommodation facility in different ranges they also consider their food price so that customer can taste all types of food in one place which also increase their value and they also can achieve a competitive advantage by adopting such a pricing strategy (McGuinness, et al, 2023).
Besides pricing strategy, Hotel Trinity also focuses on vegetarian and non-vegetarians and set their menu which helps to serve all types of customer. Moreover, they blend with nutritious food by concerning the diet of customers which helps to attract customers and also helps to create a unique identity (Dammert and Nansamba 2023). 
Hotel Trinity designs their menu in a way which looks appealing and tasty which helps them to catch customers’ attention quickly. Moreover, they use a unique font style and bold menus which are easy to understand (Trevisan, et al, 2023). By understanding the food’s name and seeing the image, customers can easily place an order.
Moreover, Hotel Trinity also designs their interior in a way which ensures sustainability and defines them as an environment-friendly restaurant which also helps to draw customers’ attention (Aliu and Aigbavboa 2023). Their interior design and serving style of food tells their consciousness about the environment. They follow a zero-tolerance policy for plastic which helps to protect the environment from pollution. 
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A manager have to play different roles based on the restaurant’s operation within which they work and in that case, they adopt different skills to accomplish their job role. In different business, the working style may vary and one culture may not be followed by the other which impact productivity and employees’ performance. A restaurant business continuously tries to introduce new product and want to deliver its best food to satisfy the customer and also want to increase its value which helps them to achieve a sustainable competitive advantage in the long run. 
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