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The essay is intended to compare and contrast two job roles in different types of restaurants. It will also evaluate the skills required for the employee of restaurants and changes on the basis of types of business and types of different services. Different examples of skills needed for the particular job will be provided in this essay. Moreover, the importance of a job role in a restaurant is more or less; the skills needed in a head waiter may differ from restaurant to restaurant. The essay has selected two different types of restaurants, such as Cafe and Fine Dining. 
The first type of restaurant selected for the essay is fine dining. It refers to a restaurant's experience that is of greater formality and high quality as compared to the experience at a casual dining experience. The environment of fine dining development is more elegant, and the food is served in a more formal manner. However, good service, quality drink and food, and good value all point to experience, just as they have for years. In a dining restaurant, factors such as online ordering, delivery, speed, and technology are crucial, and they may evaluate the ability of a restaurant to provide good value (Park and Almanza, 2015). Compared to this, a café is a development that mainly serves coffee of several different types, such as cappuccino, espresso, and latte. Moreover, café in the UK mainly provide grilled and fried food like full-cooked breakfasts that include a mixture of ingredients, for instance, black pudding, fried egg, hash browns, burgers, and toast (Fox et al. 2015). Hence, it is identified that the main difference between these two types of restaurants indicates that café offers light meals and coffee, while fine dining restaurants offer meals of multi-courses. Further, fine dining has an elegant environment, whereas café has a friendly and comfortable environment. 
The head waiter in the café restaurant plays a vital role in managing the staff waiters and makes sure to train them and manage their performance. The head waiter job is the job of the front of the house, and the head waiter makes sure the services are provided with quality, and the waiters are working effectively (Cho et al., 2019). On the other hand, the waiter head in fine dining possesses more importance because fine dining restaurants need to work according to the standards and manage the team. The waiter's head is more consumer-centric in the fine dining restaurant, and this is because they try to maximize the consumer's satisfaction. 


A head waiter in fine dining and café restaurants should be multi-tasking. Also, he must be good at team working and communication. The reason behind multi-tasking is that it is important to meet the needs and preferences of customers. This skill is helpful for the head waiter to prepare for a fast-paced atmosphere in the future. Further, it allows managers to delegate more duties while upholding oversight of overall objectives and goals (Gupta et al. 2015). While collaboration and communication are other important skill that helps them to convey authentic information timely and make sure customers have a comfortable dining experience. Hence, team working skills can also assist the head manager in developing a robust professional association with colleagues and creating a positive workplace culture for the members of the team (Gibert et al. 2017). Further, efficient communication is crucial to make sure that customers comprehend the menu, available food sub-situation, and beverage pairing options. 
The Flour Pot Café is famous in the UK, and it revealed that the menu and the service styles in the café are much sorted and require the head waiters to train them and supervise their performance. Along with that focus on the consumers and meeting and greeting the consumers, on the other hand, Ledbury is a fine dining restaurant in which the menu contains more sophisticated dished and also require the head waiter to have knowledge of the menu and meal that the restaurant is offering (Kim et al., 2019). These differences require the head waiter to behave in a certain way in respective restaurants. This shows how the hoe the difference in the restaurant type has a significant impact on the needs of the skills. 
It is concluded from the essay that one type of restaurant is a café, and the other is fine dining. These two are different in terms of their services. Further, the essay has demonstrated the job role of Head Waiter and illustrated different skills needed for a head manager in a restaurant. 
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