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Employability Skills Analysis

1. Comparison of Restaurant Manager and Food & Beverage

Manager Job Advertisements

1.1. Introduction

For this assignment task, two job ads in the hospitality industry were looked at. One
was for a Restaurant Manager at Westwood Recruitment Solutions in Notting Hill, and
the other was for a Food & Beverage Manager at Imperial London Hotels' President
Hotel in Bloomsbury. Even though the two jobs are different in size, scale, and level of
responsibility, they both need a mix of management, operational, and customer service
skills. People who want to be leaders in the hospitality business need these skills. In

this field, teamwork, customer satisfaction, and service quality are all closely linked.

1.2. Comparison of the Job Advertisements

The first advert is mostly about running a restaurant and managing the people who
work in the front of the house (Westwood Recruitment Solutions, 2026). You need to
show that you can lead, communicate clearly, give great customer service, and work
well in a fast-paced workplace. The second advert talks about more tasks, but many
of the same skills are still at the heart of it (Imperial London Hotels Group, 2026). In
more than one location, the Food & Beverage Manager is in charge of all food and
drink activities. This includes managing staff, making sure service standards are met,
keeping an eye on finances, and making sure customers are happy.

Below, one can see the descriptions of the two positions:



Restaurant Manager

£ Westwood Recruitment Solutions Ltd ¢ West London (W11) Published: 1 week ago

22 £45,000 per annum

Restaurant Manager Opportunity - 45k - Buzzy, Neighbourhood Restaurant, Notting Hill, London
I'm looking for a Restaurant Manager for an amazing, neighbourhood style restaurant in Notting Hill.

Working for one of the cities most well respected Chefs, this is an opportunity for a people focussed, hands on
Restaurant Manager.

Leading a small, close knit FOH team, this is a role that requires experience but provides room to learn and
grow. This would be an ideal opportunity for a strong Assistant Restaurant Manager, who is ready to take the
next step, or someone who is currently a Manager in a buzzy independent restaurant.

Get in touch if this is you!

Figure 1. First Advert.

Food & Beverage Manager

Imperial London Hotels Group based at President Hotel
40 hours (5 Days out of 7 Days weekly rota)

£45,259.00 + Benefits

We are part of the Imperial London Family of Hotels, a family-run company with over 185 years of history.
We're rewriting the traditional hospitality mindset, paving the way for a fresh approach at our 8 hotels in
Bloomsbury. Our purpose is to provide authentic London experiences and memorable stays to all our guests.
And we believe that starts with the right team.

We are now recruiting an Assistant Food & Beverage Manager at our President Hotel. Nestled opposite the
picturesque Russell Square Gardens in the vibrant heart of Bloomsbury, the President Hotel offers an exciting
workplace in the very center of London. With 523 rooms, a lively on-site restaurant and bar, and the
unforgettable Faulty Towers Dining Experience, it's a hub of energy, entertainment, and charm.

As a Food & Beverage Manager, you will oversee the food & beverage operations across our outlets,
ensuring seamless service and guest satisfaction. You will manage your F&B team, maintaining high hygiene
and safety standards, managing stocks and financial reporting, and ensure smooth daily operations.



Key Duties:

» Oversee the service of food and beverages within the outlets and maintain overall responsibility for the
kitchen, food preparation, and beverage service throughout the outlets.

+ Report and liaise regularly with the Operational leadership and management team regarding
departmental performance and ensure they are informed of any relevant information or issues.

+ Receive and respond to all customer feedback ensuring satisfaction regularly ensuring all guest
feedback is dealt with in a professional and efficient manner.

» Take responsibility for stock ordering and inventory for each outlet, ensure that all equipment and
materials are ready for service.

« Ensure that all cash procedures are adhered to and monitored. Review daily sales and beverage costs
and track against budget, plan and forecast future sales and revenue opportunities.

« Responsible for recruiting, onboarding all F&B team members and inspiring them to deliver the best
customer service at every opportunity, preparing schedules so that there is adequate staffing levels to
run each shift.

What we’d like from you

» Previous experience gained as Restaurant Manager or Food & Beverage Manager in the hotel industry.

» A Passion for hospitality — you are all about creating memorable experiences that leaves our guests
wanting to come back again and again.

» Personable and engaging able to build rapport easily, with great communication skills both with internal
departments and guests alike.

« Excellent attention to detail and thrive in a fast-paced environment.

« Not afraid to roll up your sleeves you can multi-task and also adapt to changing priorities, keeping a calm
approach when under pressure.

« You will be a natural leader, with the ability to motivate and develop a team to develop their skills and
knowledge and coach them to reach their full potential.

Figure 2. Second Advert.

1.3. Common Skills and Areas of Knowledge

Both adverts list important key skills. First, team management and leadership are
crucial. Both companies expect managers to motivate, schedule, develop, and
maintain high standards. Exceptional leadership is crucial in the hotel industry,
because staff must collaborate, communicate, and be involved to provide exceptional
service. All customers want and need good service (Zagar et al., 2026). Both positions
demonstrate the importance of listening to customers, providing outstanding service,
and ensuring positive experiences. Making clients happy impacts your reputation,
customer loyalty, and bottom Iline in the competitive hospitality business.
Both adverts emphasise communication abilities. Management must communicate

properly with guests, staff, and top management. They must also facilitate



departmental communication. Since running a hotel or restaurant is unpredictable, it's

important to stay organised and calm under pressure.

1.4. Application of a Key Skill in My Future Role

Leadership is an important skill that | want to use in my future job. As a Floor Manager
in Madrid and as a Head Waiter at The Wolseley and Cacciari's, | learned how to lead
teams, help coworkers during busy times, and keep up with work standards when
things get tough. When I'm in charge of Food and Beverages, | will use these
leadership skills to make the workplace a good one, get people more excited about
their jobs, and encourage them to keep learning and growing. When it comes to the
hospitality industry, a good leadership makes workers more productive, customers

happy and helps the business do well overall (Zargar and Farmanesh, 2026).

2. Self-Assessment Using SWOT Analysis and Evidence of
Employability Readiness

Self-assessment is an important procedure to determine the competencies needed to
progress in one’s profession and to identify opportunities for further growth. A SWOT
analysis provides a structured framework to evaluate strengths, weaknesses,
opportunities and dangers for future employment in the hospitality business (Mind
Tools, 2026).

Strengths

My direct hospitality operations experience is a strength. Over 10 years in restaurant
and hospitality in the UK and Spain gave me customer service, team supervision, and
operational management. As Head Waiter at The Wolseley and Cacciari's and Floor
Manager in Madrid, | learned leadership and how to provide service under duress. My
intercultural communication skills are another strength. | can communicate well with
guests and coworkers from varied backgrounds in English, Italian, Spanish, and
French. Multiple languages are a competitive advantage in London's international
hotel industry. Other personal strengths include adaptability and resilience. Hospitality

environments include unpredictable demand, operational issues, and time pressures.



Working in large restaurants and hotels has taught me to keep calm under pressure,
prioritise tasks, and maintain service standards during busy times.Finally, my
employability profile emphasises customer service. | have focused on customer
needs, complaint resolution, and guest satisfaction. Task 1 found these talents in two
job posts (Mind Tools, 2026).

Weaknesses

One of my main weaknesses is that | have a lot of operational experience, but not
much financial management responsibility. Senior management jobs such as the Food
and Beverage Manager need to know about budgeting, forecasting, cost control and
financial reporting. | have some operational awareness of these processes, but | know
| need to improve my financial management skills if | want to get into higher managerial
roles.

The second area of development is recruitment and human resource management. |
have experience in support and training colleagues but minimal direct engagement in
recruitment, onboarding processes and formal performance management systems.
Gaining skills in these areas will help to prepare me better to take senior leadership
responsibilities.

| have a lot of practical experience but am still working on my Business Skills
For the Workplace degree. Academic development is still a must in developing my strategic

understanding of business operation and management theory (Mind Tools, 2026).
Opportunities

The hospitality business in London is a place where career growth is possible for those
with operational experience and a solid reputation in customer service. There are good
opportunities for promotion to supervisory and managerial roles as the demand for
competent managers in hotels and restaurants grows. | am currently studying
Business Skills for the Workplace, which allows me to combine my operational experience
with my knowledge of strategic management. Modules in finance, human resource
management and organisational behaviour will help me to progress into senior
management positions. Professional qualifications are also good development
prospects. My previous training in wine-tasting, cocktail preparation and culinary arts

has already improved my knowledge of the sector, and further training in financial

management, revenue management and leadership may strengthen my employability



profile. University, industry events and professional associations can also provide
networking opportunities which can aid future career growth through access to

mentors, recruitment possibilities and industry insights (Mind Tools, 2026).
Threats

One issue could be the very competitive nature of the London hospitality business.
Competition for senior roles is intensified by the fact that most applicants for
management positions have considerable experience and formal managerial
qualifications.

The hotel business also faces problems from economic instability and changes in
consumer expenditure. External variables such as inflation, shortages of labour and
changing patterns of tourism might affect corporate success and recruitment activities.
The rapid evolution of technology used in hospitality operations poses another hazard.
Digital reservation systems, revenue management software and data-driven decision
making are becoming increasingly important. Development of technological
competencies may be insufficient and may result in lower competitiveness in future
job markets (Mind Tools, 2026).

2.1 Evidence of Readiness for Employability and Personal Advancement
There are a few parts of my educational and professional experience that prove my

ability to work and develop in my job in the future. Most importantly, my experience

working for major hospitality businesses such as The Wolseley has exposed me to

incredibly high service standards and professional expectations. This experience has

allowed me to develop my abilities to perform well under pressure and deliver
exceptional customer service. Second, my advancement from waiter positions to

Head Waiter and Floor Manager positions shows increased responsibility and
leadership abilities. The experiences demonstrate professional improvement and
readiness for the next step into managerial positions. My Business Skills for the

Workplace degree is also a reflection of my commitment to ongoing professional development
(Dacre Pool and Sewell, 2007). The study and practical industry experience
combination helps me to apply the management theories to real situations in the
workplace and reinforce my strategic grasp of hospitality operations. Finally, feedback

from bosses and coworkers throughout my career has consistently recognised my

professionalism, teamwork, communication skills, and dependability. These qualities



improve my employability profile and are aligned to my long-term goal to move to
senior Food and Beverage management within the hotel business.

3. Employment Goals and Personal Development Plan

SWOT analysis indicated financial, human resource, and strategic leadership skills for
improvement (Mind Tools, 2026). Based on these findings, | have set short-term and
long-term work goals to complement my hospitality career goals. An Assistant Food
and Beverage Manager or Restaurant Manager position in a hotel or restaurant is my
short-term career ambition. This goal would allow me to transition from operational to
managerial roles like staff scheduling, stock control, budgeting, and performance
management. Experience in these roles will help me bridge front-line operations and
top management. My career ambition is to manage food and beverage for an
international hotel chain. This work allows me to contribute to business success and
organisational growth while combining my passion for hospitality, customer service,
and team leadership (Zargar and Farmanesh, 2026). | want to become an Operations
Manager or Hotel Manager. My Personal Development Plan addresses my SWOT
analysis weaknesses to reach these goals. First, | want to take budgeting, forecasting,
and cost control courses in the next year to strengthen my financial management skills.
My progress will be monitored by training completion and workplace financial
reporting. Second, | want to participate in staff training, onboarding, and scheduling
for one to two years to get recruitment and employee development expertise. Taking
on more management roles and supervisor comments will assess progress. I'll finish
my Business Skills for the Workplace degree to learn about organisational behaviour,
leadership, and business strategy (Dacre Pool and Sewell, 2007). My development
will be measured by academic performance, module results, and workplace
application of theoretical concepts. This Personal Development Plan will help me go
from operational to senior management roles in hospitality and achieve my career

goals.
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