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[bookmark: _qp7jj6etdi1p]Introduction
The reflective essay will discuss a job role in the restaurant industry. It will compare the same job role for two different types of restaurants. The comparison will reveal the differences in the job role while working for two different types of restaurants. The essay will also provide a brief overview of the skills that are required for the specific job role and the skills will be compared accordingly. The two types of restaurants that will be discussed are fine dining restaurants and a cafe whereas the selected job role is of general manager.
[bookmark: _qts9ckl4z020]Main Body
The two different types of restaurants chosen are fine dining restaurants such as Andromeda Restaurant and cafes such as Fortitude Cafe. The two types of restaurants are different since fine dining has a more upscale and formal atmosphere whereas cafes have a relaxing atmosphere. Although the job role of the general manager does not have many differences, there are a few differences that could be seen in the skill sets (Cousins, 2020). The skills required for the job role of a general manager include having excellent leadership skills to overlook operational efficiency. General managers moreover require the skill of staff management such as providing training, hiring and so on. Other most important skills of a general manager include attention to detail and taking care of the ambience and atmosphere. Furthermore, customer service skills and culinary knowledge with understanding are also required.
The above are the few important skills that I believe are needed the most for the job role of general manager in the restaurant industry. While comparing the skills based on the type of restaurant, I will provide examples of how the skills differ (Davis et al., 2018). In my opinion, the differences do impact the employee's skill set in the food and beverage sector along with the restaurant operations. In terms of leadership skills, I have known that leadership skills help in ensuring operational efficiency. In my opinion, a fine dining restaurant has complex operations and hence the general manager requires stronger leadership and organisational skills to look after the staff and effectively manage the inventory. Whereas, in a cafe, the general manager also needs to have excellent leadership skills; however, I believe the focus is different. For example, in a cafe, the focus is more on coordinating the suppliers and optimising the cafe's customer flow (Johnston, 2012).
The skill of staff management also differs. For example, in a fine dining restaurant, however, In my opinion, this skill is not much different. I have learnt that staff management is important for both and the fundamentals of managing staff are the same. For example, the fine dining restaurant Andromeda restaurant in the UK has similar staff management fundamentals as that of Fortitude Cafe in the UK which is focused on having a positive workplace environment and enforcing restaurant standards (Motarjemi and Lelieveld, 2014). In terms of attention to detail, they can be a bit different as I have found. For example, I have found that, at Andromeda restaurant, the general manager focuses on table settings, makes sure about the refined ambience etc. Whereas, cafes like the Fortitude Cafe, focus on providing a relaxed and casual atmosphere. Here, I have observed the general manager focus on comfortable sitting and maintaining a smooth flow.
In terms of the skill of handling customer service, I have observed both types of restaurants to differ. For example, fine dining restaurants' general managers handle complaints, emphasise professionalism, provide personal services etc. However, I have found that the general managers at a cafe are more inclined towards providing a friendly environment (Zutshi, 2019). All these skills of the general manager are based on the type of environment they are working in, based upon which I can state that their knowledge of culinary skills becomes personalised. Moreover, in my opinion, these skill sets of a general manager impact business operations. For example, having a friendly attitude at the cafe helps the general manager to provide the right ambience thereby improving the business operation on a positive note (Zutshi, 2019). However, the general manager of a fine dining restaurant needs to always show professionalism and have the right culinary knowledge which impacts operational efficiency.
[bookmark: _s45tbgumc8b]Conclusion
The reflective essay has discussed the job role of the general manager of a fine dining restaurant such as Andromeda Restaurant and a cafe such as Fortitude Cafe. The essay has discussed a few of the important skills of a general manager and provided examples of how they differ based on the types of restaurants. It has thereafter discussed whether the skills impact the business operations or not. From the study, it was found that a few skills such as leadership skills, attention to detail, culinary knowledge, handling customers, and maintaining ambience differ skills of the general manager differ based on the type of restaurant.
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