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Does the required skill set of a Food and Beverage employee change, based on the type of business and the type of service that is offered?

Restaurants are a place which can serve to be one of the places to spend time with friends and families. On a personal, I like to have fun in tasting different types of foods and beverages offered by restaurants. It is one of my favourite pass times to go around different types of restaurants like pubs, cafes, and family dining restaurants to try out what unique they have to offer to us. One of the most important factors for the success of any kinds of restaurants is the role of their managers. Apart from the taste of the food and the ambience, it is the manager under whose guidance and responsibility, all the other factors of a restaurant depends (Chien & Tsai, 2021). Therefore, I believe, the success of a restaurant depends upon the role of the managers. As a customer in the food and beverage industry, I have had the opportunity to interact with various food and beverage managers, each contributing to my overall dining experience. In this reflective essay, I will compare and contrast the impact of food and beverage managers on customer experience in two distinct types of organizations: in a family dining restaurant and in a pub. Both are responsible to offer food but are yet different in their role technically.
In a family style dining restaurant, food is generally brought to the table on a large platter, which is served to the family on the serving dishes which are usually plated individually. The ambiences of these types of restaurants are comfortable and cosy with warm light and music. Usually, the menu card is equipped with all kinds of food options and beverages (Najib, Abdul Rahman & Fahma, 2021). There are also options available for vegan, vegetarian and non-vegetarians. On the other hand, the menu cards have sufficient options for kids generally. It is a place where families can over to have fun among themselves along with delicious foods (Hwang, Park & Kim, 2020).
The role of manager in family dining restaurant is highly complex because it is required to oversee a lot of things. The goal of these restaurants is to target the families and to keep in mind that a family is consisted of young, mid-aged and old people. Therefore, I believe that it is under the responsibility of a manager to offer services which are aligned with its target customers (Cho et al., 2019). The managers are responsible to ensure the fact that the families are treated with respect and offered high-quality of service to make their experience better. This includes greeting customers, handling complaints, and ensuring that the restaurant is clean and presentable (Kim et al., 2021). They are also equipped with the task to manage staffs, which include hiring, providing training as well as assigning the job to each employee. Managers are responsible to update the menu time to time, so that they can provide unique dining experience as per the expectation of the market. They must also ensure that the restaurant is profitable and that revenue targets are met (Nyamekye et al., 2021).
For example, family dining restaurant like “Heddon Street Kitchen” is one of the most famous restaurants in London that caters to the taste buds of its customers since a long time now. And I believe, the credit should be given to the managers of the restaurant for its great success.
This type of restaurant is considered to be an establishment which is granted permission to mostly serve alcoholic beverages for the purpose of drinking in its premises. Pubs are mostly famous for serving huge range of different types of drinks and alcohols alongside some quick meals like pizzas and pastas (Kang et al., 2021). I have seen that the pubs are generally equipped with loud music and bright lights.
On the other side, the role of manager in a pub is completely different from that of a family dining restaurant. I believe alongside the responsibilities of ensuring customer satisfaction and managing staff or deciding the menu developments, the managers are equipped with the responsibilities of conduction of special events on a regular basis in order to attract party gigs, selecting as well as purchasing liquor, maintaining safety and legal regulations and training of bartenders and DJs as per the demands of the customers, for example, “The Prospect of Whitby” (Hernández-Rojas, et al., 2021).
In conclusion, the role of food and beverage managers significantly influences the customer experience in different organizational types. Therefore, I think both family dining restaurants and pubs require skilled managers who can balance the needs of customers, staff, and the business. While the managers at family dining restaurants are equipped with the responsibilities to create a warm and comfortable atmosphere for families, on the other hand, in pubs, they are responsible to adhere to legal as well as safety regulations alongside trying to maintain an enjoyable and party-like atmosphere.
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