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Owner:
The owner of the shop owns the business 
General Manager:
Manage all the operations undergoing in the shop,from resource management to project management to finance management. Other task is to instruct and supervise the subordinates.
Assistant Leader:
Work closely with general manager to implement plans,manage tasks. Help with team organization, performance monitoring and workload.
Bartender:
The person in charge to prepare and serve  the all drinks,including alcoholic drinks ,maintaining the cleanliness of bar.
Host:
Person who warmly welcome guests ,manage reservations,provide menus and assist with any special requests or needs.  
Kitchen Leader:
The person in charge of leading ,motivating and training kitchen staff.Managing food and supply stock ,placing orders .Also checking the preparation ,cooking and presentation of food.
Chef:
Preparing ingredients ,cooking dishes .Also ensuring food safety ,hygiene and quality standards.
Sous Chef:
Who supports chef in assisting on all aspects of kitchen management,food preparation.
