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Task 1 – Job Adverts and Key Skills
The two job adverts selected for comparison are the Waiter position at London Shell Co. and the Assistant Restaurant Manager position at Phyllis Court Club. Both positions are within the hospitality industry, but they require different levels of responsibility. The Waiter role focuses mainly on delivering a high standard of service to guests, while the Assistant Restaurant Manager role involves leading and supporting a team and overseeing restaurant operations.

Several skills are common to both positions. These include communication, guest relations, teamwork, food and beverage knowledge, organisation and customer service. The Waiter position requires employees to communicate effectively with guests, take orders accurately, provide recommendations and upsell menu items. It also requires employees to manage their time effectively and work with kitchen staff during busy periods. The Assistant Restaurant Manager position requires these skills at a higher level, together with leadership, delegation, conflict management, rota coordination and staff training.

One of the most important skills for my future career is communication. I believe this skill is particularly important because my career goal is to progress into an Assistant Restaurant Manager position. Good communication is necessary not only when dealing with customers, but also when supporting colleagues and solving problems during service.

For example, in my current restaurant role, I noticed that a customer's order had been marked as a gluten allergy. When I was about to serve the dish, I clearly stated the name of the dish and mentioned that it contained gluten. This prevented the customer from eating food that could have caused a serious problem. I apologised to the customer and dealt with the situation calmly. I also spoke to the waiter involved without blaming them, explaining the importance of entering allergy information correctly, particularly when dealing with food allergies. This experience demonstrated my ability to communicate clearly, remain calm under pressure and protect the customer's experience.

On another occasion, a new runner delivered the wrong dish to a table. I approached the guests, apologised and offered them the dish at no cost if they wished to eat it. I then spoke to the correct table, explained that their food would take a few more minutes and arranged complimentary bread with kefir butter while they waited. This allowed me to resolve the situation professionally while maintaining good customer relations.

These experiences have helped me develop communication, problem-solving and teamwork skills. In an Assistant Restaurant Manager role, I would be able to apply these skills more widely by supporting staff, resolving conflicts, training new employees and helping to maintain high standards of service.
Task 2 – Self-Assessment and Evidence of Readiness
A SWOT analysis helps me to evaluate my current employability by identifying my strengths, weaknesses, opportunities and threats. It also helps me understand what I need to develop before progressing towards my career goal of becoming an Assistant Restaurant Manager.
Strengths
One of my main strengths is communication. My restaurant experience has given me regular opportunities to communicate with guests and colleagues, including during busy and challenging situations. I am able to remain calm, explain problems clearly and focus on finding a practical solution. For example, when I identified an incorrect gluten-allergy order, I communicated the problem to the guest and addressed the issue with the waiter without creating unnecessary conflict. This demonstrated professional communication, responsibility and awareness of customer safety.
Another strength is customer service and problem-solving. When a new runner delivered the wrong dish, I took responsibility for helping both tables rather than simply focusing on who had made the mistake. I apologised, offered a solution to the first table and arranged complimentary bread with kefir butter for the table waiting for the correct dish. This experience shows that I can think quickly, protect the customer experience and work constructively with colleagues.
I also consider teamwork and supporting colleagues to be strengths. I have helped teach new waiters the basic aspects of their role and supported them as they become familiar with restaurant procedures. This has helped me develop patience and an understanding of how people learn differently. These qualities are relevant to management because an Assistant Restaurant Manager needs to support, train and motivate team members.
Weaknesses
There are several areas that I need to develop before I feel fully prepared for an Assistant Restaurant Manager position. The first is my knowledge of wine. Wine knowledge is particularly relevant in higher-level hospitality roles because managers may need to support recommendations and help staff provide confident advice to guests. Developing this knowledge would therefore improve both my professional confidence and my ability to support the restaurant team.
A second area for development is Microsoft Excel. Management roles can involve rotas, sales information, stock or other administrative tasks, so improving my Excel skills would help me become more confident with the administrative side of restaurant management. My third weakness is formal conflict management. Although I have successfully handled difficult situations calmly, I want to develop a stronger understanding of how to manage conflicts between team members in a structured and professional way.
Opportunities
My current education provides an important opportunity for development. Completing my Business Skills for the Workplace programme will give me greater confidence in my professional abilities and help me feel prepared to apply for an Assistant Restaurant Manager position. My existing restaurant experience also gives me an opportunity to build on practical skills while developing the areas where I have less experience.
I can also use my current workplace experience as an opportunity to learn from managers and experienced colleagues. By observing how they organise teams, deal with difficult situations and make operational decisions, I can gradually develop a broader understanding of management responsibilities.
Threats
One potential threat is competition for Assistant Restaurant Manager positions. Other candidates may already have formal management experience, which means that I need to demonstrate that my practical restaurant experience and transferable skills make me a strong candidate. Another threat is the gap between having experience supporting colleagues and having formal responsibility for managing a team. I can reduce this risk by continuing to develop my leadership, conflict-management, Excel and wine knowledge.
Evidence of Readiness for Employability
My work experience provides evidence that I am progressing towards management responsibilities. I have experience dealing directly with customers, responding to service problems and supporting new members of staff. The examples involving the incorrect allergy information and the wrongly delivered dish demonstrate that I can remain professional under pressure and make decisions that protect the customer experience. Teaching new waiters the basics of their role also provides evidence of my ability to support the development of other team members.
My academic development is another important part of my readiness. Completing my current programme will strengthen my knowledge of workplace skills and career development. Together, my academic learning and practical restaurant experience provide a foundation for taking the next step towards an Assistant Restaurant Manager role. However, I recognise that readiness also requires continuous development, particularly in the areas identified in my SWOT analysis.
Task 3 – Employment Goals and Personal Development Plan
My short-term employment goal is to complete my current Business Skills for the Workplace programme and then apply for an Assistant Restaurant Manager position. This goal is important because I want to progress from my current restaurant experience into a role with greater responsibility for people, service and restaurant operations. My longer-term goal is to progress from Assistant Restaurant Manager to Restaurant Manager after gaining sufficient management experience.
To achieve these goals, I will focus on three main development areas. First, I will improve my wine knowledge by using workplace learning, wine training and opportunities to learn from experienced colleagues. I will measure progress by becoming more confident when discussing wines and making appropriate recommendations.
Second, I will improve my Excel skills through practical training and regular practice. My aim is to become confident using spreadsheets for tasks relevant to restaurant management, such as organising information and working with rotas or basic data.
Finally, I will develop my conflict-management skills by learning structured approaches to handling disagreements and observing how experienced managers deal with difficult situations. I will review my progress by reflecting on situations at work and identifying how effectively I communicated and resolved problems.
I aim to work on these areas during the remainder of my course and the following months, so that when I begin applying for Assistant Restaurant Manager positions I can demonstrate both practical experience and continued professional development.
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|dentify both team member and Member
needs and respond proactively to all their
concerns in line with Club policies and
standard operating procedures.

Ensure that all food and beverage assistants
are tasked in line with the needs of the
business.

Ensure billing is done correctly and in
accordance with company policy. Be
available for any queries as regards guest
issues.

Complete rotas on a monthly basis.

Skills and Experience

Experience in simila role would be beneficial
Strong communication and leadership skills

Highly organised approach to work,
including ability to prioritise in a busy
environment, successfully negotiate any
conflict and delegate upwards when
required.

Ability to train team members to quality

service standards.
4 Often responds within 5 days

Apply with Indeed

Our values
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e Staff socials and events

e Automatic enrolmentinthe Club pension
scheme

e Lifeassurance scheme

e Membership to the Institute of Hospitality
after successfully passing probation

All candidates must have the right to live and
work in the UK and will be required to provide
evidence of this in line with government
guidance. Successful completion of
probationary period is also subject to
satisfactory DBS disclosure and references.

Showless A

4 Often responds within 5 days

Apply with Indeed

M Reportjob

Practise interviewing for this role
with tailored questions.

Try a mock interview

g0
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Our values

At Phyllis Court, we expect all team members to
reflect our core values: Respect, Integrity,
Teamwork and Accountability.

We are committed to creating a supportive,
inclusive and respectful working environment.

Phyllis Court Club Benefits

As well as the traditional benefits such as our
pension scheme, life assurance and 28 days
holiday each year (pro rata), you will enjoy extra
perks when you join the team at Phyllis Court.

e Hospitality Rewards (discounts at high
street retailers, restaurants, leisure & online)

e Gym & swim access at the Fitness Centre

e Employee Assistance Programme (EAP) and
wellbeing support

e Meals and hot drinks while on duty
e Complimentary parking onsite

¢ Friends and family tickets for Henley Royal
Regatta

e Staff socials and events
4 Often responds within 5 days

Apply with Indeed

e Membership to the Institute of Hospitality
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The Role

As a natural and positive leader you will be able
to train and support the team of Food and
Beverage Supervisors and Assistants. You will
have excellent knowledge of food and beverage
and be able to recommend wines that will pair
with our excellent menus to ensure that all
Members and Guests of Phyllis Court Club have
a positive and memorable experience.

Responsibilities will include

e Leadingtheteam to deliver an exceptional
experience to our Members and Guests and
to ensure the highest levels of service.

e OQOversee and lead food and beverage events,
and other day-to-day operations, within
budgeted guidelines and to the highest
standards.

e Monitor all restaurant sales ensuring
Members and Guests are receiving prompt
and accurate service in accordance with
Club standards and correct charging.

e |dentify both team member and Member

4 Often responds within 5 days

Apply with Indeed
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are tasked in line with the needs of the
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being self-motivated when necessary.

e Flexibility to work various shifts, including
evenings and weekends as required.

Pay: £17.00-£19.00 per hour
Expected hours: 25.0 —30.0 per week

Benefits:

e Company events

e Company pension

e Discounted or free food
e Employee discount

e Storediscount

Experience:

e Restaurant:1year (preferred)

Work Location: In person

Showless A

Apply with Indeed

M Reportjob

Practise interviewing for this role
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allergens.

e Manage tasks effectively to ensure all tables
are attended to promptly.

e Maintain cleanliness and organisation of the
dining area throughout service.

e Handle guest inquiries and resolve any
issues with professionalism and courtesy.

e (Collaborate with kitchen staff to ensure
smooth service flow during busy periods.

Qualifications

e Previous experience in arestaurant
environment is necessary.

e Good knowledge of food and wine would be
an advantage.

e The ability to multitask effectively in a fast-
paced setting.

e Sensitivity to differing guests needs.

e Apassion for true hospitality and providing
an exceptional (but unpretentious!)
restaurant experience.

e Ability to work well within a team while also

DAavis C17NN_C10 NN\ AnAr hAanir
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organising aspects of these trips will be greatly
encouraged.

Health benefits

ourishing staff meals are provided each day,
both for breakfast and pre-dinner service. Also
our location is walking distance from both
Parliament Hill Lido and the ponds on
Hampstead Heath, so the opportunity for the
best swimming in London is on your doorstep.

Duties
e (lean and professional appearance at all
times.

e Time keeping, always ready before your
shift.

e Greetand welcome guests in a friendly and
professional manner.

e Take food and beverage orders accurately
and efficiently.

e Provide recommendations and up-sell menu
items to enhance the dining experience.

e Expand your knowledge of our ingredients
and wines at every opportunity.

e Adhereto food health and safety and

Apply with Indeed

are attended to promptly.
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v/ Upselling v v/ Tableservice v

v/ Guestrelations v

v/ Food safety and hygiene regulations v

v/ Food and beverage service v

Food and beverage experience in

v
restaurants

v/ Communication skills v

v/ Cleaning v - show less

Full job description

Overview

London Shell Co. are seeking a dedicated and
enthusiastic individual to join our wonderful
team. As an LSC waiter, you will play the vital role
of delivering the exceptional food and drink we
select and prepare to our guests; and to do this
with warmth and charm. Your primary
responsibility is to ensure all our customers feel

Apply with Indeed

and served promptly. It you have a passion for
food, excellent communication skills, and a
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strong team/work ethic, we would really love to
hear from you.

Joys of the job

The restaurant has received some top reviews in
the press since opening and has become not
just highly regarded but also well loved in the
local area; cited by some as simply the best
restaurantin the world!;) What is particularly
exciting is the other flourishing business trade
along Swain's Lane, we are very lucky to be in
this area and it is getting better all the time.

The restaurant holds two AA Rosettes.

We have anincredible and ever-changing list of
wines that you will be working on with Tom and
Harry. You will of course be invited to
accompany them or go solo to wine industry
tastings. After time in the role the opportunity
to suggest wines and products would be happily
received.

Strong product knowledge is a big part of how
we do things. You will be learning all the time
from Fede and Stuart about the food and fish
offering. Team outings to visit our suppliers are
great days out that are organised a couple of
times a year, your input in suggesting or

Apply with Indeed

Health benefits
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Waiter
London ShellCopz + 5.0 %

Job details

B £17- £19an hour

Employee discount, Store discount,
Company pension, Discounted or free food,
Company events

© Temporary, Permanent, Part-time, Temp to
perm, Part-time upon request
Weekend availability

Q 1Swains Lane, London N6

M 35 minute commute

Profile insights

Here’s how the job qualifications align with your profile,

® skills

v/ Time management (required) v

Apply with Indeed

v/ Food preparation v
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PERMANENT POSITION

Salary up to £33,165.30 depending on
experience

40 Hours per week (shift work including
mornings, evenings, weekends and Bank
Holidays, with no split shifts. Duty Manager
shifts on a rotational basis)

About Phyllis Court Club

Phyllis Court is a private members club situated
in a grand riverside manor, set in 18 acres of land
with 17 guest bedrooms on the River Thames in
Henley-On-Thames and spectacular views over
the river & the countrysidebeyond.

Phyllis Court has excellent facilities, superb
cuisines and wines, relaxing riverside
accommodation and friendly staff being the
perfect setting to meet friends & colleagues,
with the highlight of the year being Henley
Regatta We pride ourselves on creating a
welcoming and respectful environment for both
members and staff, with teamwork and high
standards at the heart of everything we do.

Tha Rala
4 Often responds within 5 days

Apply with Indeed

have excellent knowledge of food and beverage
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Assistant Restaurant Manager
Phyllis CourtClubpz - 3.6 %

Job details

& Up to £33,165.30 a year

Employee discount, Employee assistance
programme, Company pension, On-site
parking

© Permanent, Full-time
Weekend availability, Rotating shift, Holidays

@ Henley on Thames

Profile insights
Here’s how the job qualifications align with your profile,
®  siills
v Sales v v/ Rota coordination v

v/ Negotiation v

4 Often responds within 5 days

Apply with Indeed
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v/ Microsoft Office Suite v

v/ Microsoft Office v

v/ Leadership v

v/ Guestrelations v

v/ Food service team management v

v Food service management v

v/ Food and beverage team management v
v Delegation v

v/ Conflict management v

v/ Computer literacy v

v/ Communication skills v

- show less

4 Often responds within 5 days

Apply with Indeed
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