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“Critically discuss whether the required skill set of a Food & Beverage employee changes based on the type of business and the type of service that is offered”
The industrial expansion of the restaurant business is continuously thriving. Among several types of restaurants, the essay is based on two types: Fine dining and cafeterias. A familiar role both restaurants have is "restaurant manager or supervisor". Restaurant management is generally categorised by front-of-the-house operations and Back-of-the-House Operations (Walker, 2017). For managers in food and beverage operations, marketing experience, buying-selling, team commitment, training, connection to the client, monitoring personnel, finance and internal operations are necessary for the management of both the delivery of service and the customer experience (Cousins et al., 2019), which is crucial to the organisation's existence. They have the overall responsibility to dig into operational matters and supervise to implant of an efficient service area. Their role also consists of setting service standards, managing staff rotas, lists of holidays and individual working hours (Brown, 2003). Due to the industry's distinctive service characteristics, the work environment for hospitality managers is more uncertain and complex than in many other industries. (Davis et al., 2022).
In a Fine dining restaurant, a manager would ensure food quality, cleanliness and customer satisfaction. They would also be expected to have a high school diploma, 3 to 5 years of experience in the related segment, and skills to supervise a group of primarily para-professional level personnel or staff (Salary.com, 2023). In contrast, a cafeteria would be likely to emphasise little fine dining techniques. They are more likely to focus on order placement of groceries and other supplies as well as monitor whether all paper works are done or not, provide proper guidelines for food preparation techniques and ensure safety, and monitor periodical inspection of the kitchen, materials, and venue of the cafeteria (zippia.com, 2020). They also took care of operational needs, including synthesising payroll and merchant and managing large amounts of cooking ingredients. Management skills and expertise are required to ensure efficient operations with minimal issues (Cousins et al., 2011). Fine dining managers are required to have both Hard and soft skills such as a University/college degree (essential), Information Technology proficiency (more essential), and Training/industrywise-specific certification. In the Soft skill category, the managers require Exceptional customer service, Exceptional customer service, Work ethics and emotional intelligence, Time management etc. On the other hand, a cafeteria manager would require a University/college degree (essential), Information Technology proficiency (somewhat essential), Training/industrywise-specific certification with soft skills like Expertise in cost control, Efficient staff scheduling, Efficient staff scheduling, Inventory management knowledge, Menu planning etc (hospitalityinsights.ehl.edu).
The above-mentioned criteria include both hard and soft skills. Though both the manager's hard skill criteria are similar, their soft skills vary depending on the job role and service level. In Fine dining, restaurant managers are required to be capable of generating an ambience, which is crucial for a high-end experience in dining (Johnston, 2020). Besides, the soft skills of the managers depending on the regular service it offers vary as well. They need to be highly experienced in this field, which may cause higher labour costs (Motarjemi and Lelieveld, 2014). In contrast, in a cafeteria, the manager's hard skills are quite similar to those of the former restaurant, with some major differences in soft skills such as staff controlling, management of inventory, cost controlling, managing a team in a high-pressure environment and other such the services (Wood, 2013). Variances in service type have an effective influence on the recruiting process for managers in the restaurant industry.  A manager of a fine dining restaurant person with massive expertise in the high-end dining industry and a background in upscale dining or capability in managing a high-end restaurant is preferable (Foskett et al., 2021). The manager should have a strong knowledge of Coryphaeus food preparation.
In the case of a manager for a cafeteria restaurant, the focus is typically on finding someone with experience in fast-paced food service (Pantelidis et al., 2018). The manager is required to possess solid knowledge of food safety provision, maintain food safety and be capable of managing a huge group of personnel to make sure that food is made up quickly and skillfully (Zutshi, 2019). They must have experience in managing a busy restaurant or a large team of staff.
Overall, Service type affects recruiting priorities for skills and experience. Cafeterias may prioritise speedy delivery of food, while fine dining restaurants are likely to prioritise extravagant cuisine. The position of manager in both types of restaurants must meet specific needs, necessary skills and expertise to successfully operate the restaurants and offer a positive perception for clients.
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