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Introduction 
Each job in different types of restaurants is essential to the operation as a whole and has its own unique set of skills, duties and obligations. This is why a restaurant owner needs to be careful about who they trust with these responsibilities. The success of those who work in restaurants and other commercial kitchens depends on a wide range of abilities (Davis et al., 2018). Different sorts of restaurants demand for different sets of skills from their employees, and this journal will explore those differences.
Comparison of Different Food and Beverage Businesses with Regards to the Types and Styles of Services Offered 
Food and beverages can be served in a variety of ways, including the American style, buffet, Russian style, French style, tray style, gueridon style, counter style, vending machine style, and so on. Fine dining establishments, quick food joints, family-oriented eateries, cafes, ethnic restaurants, and so on can all be distinguished from non-commercialized food outlets like ones that operate within institutions by taking a business operations perspective (Cousins, 2020). Because of the difference in types of restaurant categories, skills required for any specific job role differs. For instance, a chef or a cook requires some basic skills such as:
· Having the right training or degree in the kitchen
· Proven experience
· Superb organizing abilities
· Pressure-handling skills 
· The ability for hard work (Pratten, 2013).
Apart from these basic skills, a chef of a fine dining restaurant requires skills such as, Major events or large-scale banqueting experience, fine dining experience in hotels, restaurants, or contract catering, communicate well, lead a team of cooks, and present to peers, clients, and colleagues, different types of food hygiene certification and financial knowledge, understanding a food earnings and expenses account, and articulating how to regulate food cost to achieve positive food margin (Sodexo, 2021). Whereas, a chef of a fast-food outlet needs some simple skills rather than the complex skills required for those of a fine dining restaurant chef. Some of these are, skills in the workplace that are prompt and productive, superb verbal and listening abilities, mindset to work as a team (Great Sample Resume, 2021).
How Needed Hard and Soft Skill Sets of the Employees Change Based on the Level of Service Offered
Because there are many different kinds of restaurants, the skill sets of their chefs and the ways in which they run their businesses and services they provide are very different. For example, one of London's most upscale eateries, The Goring, is a pleasure to behold in its own right, owing to its elegant decor, regal embellishments and talented chef (Great British Chefs, 2017). The chef at The Goring is responsible for overseeing the kitchen staff, delivering tastings to customers, guaranteeing the highest standards of food hygiene at all times, and increasing the profit of the restaurant (Boussard, 2021). The chef also pays attention to British classics while maintaining everything contemporary and new, and he is an engaged, competent Fine Dining Chef who appreciates being hands-on and leading a team, with good people skills (Great British Chefs, 2017). On the other hand, The Pret a Manger a fast-food shop, specialized in serving sandwich and coffee, was established in London in 1983 and quickly gained popularity across Britain. It promises to serve meals and coffee as quickly as possible that are both freshly cooked and of excellent quality and (Ashraf, 2023). At The Pret a Manger, the chef is in charge of maintaining meal preparation and cooking, workplace sanitation, health, and safety, maintaining stock and cleaning workstation and exhibit cases, measuring particular food ingredients, operating grills, deep fryers, and griddles, pre-cooking food items for later, receiving supplies, cleaning, chopping, and cooking food, receiving food and drink orders and payments, maintaining recipe cards and manufacturing and portion rules, providing constant food quality, serving coffee and other beverages (Kanyan et al., 2016).
Personal Reflection
The amount of expertise required to perform a given service is directly proportional to the scope of that service (Johnston, 2012). The level of expertise required by a chef in food and beverage outlets is highly variable, depending both on the type of institution and the particular services it provides (Okeiyi et al., 2014). In comparison to a fast-food outlet, a fine dining restaurant that focuses in elaborate meals that include a number of distinct components and services would need to hire a greater number of chefs who possess a wider range of both hard and soft talents who will work on separate fields but as a team.
Conclusion
Food and beverage professionals need both professional and social skills. In addition to basic soft and hard skills, the kind of the service, the scope of the organisation, and the type of business all require particular further abilities that are only needed in a given food and beverage outlet. Thus, careful planning and execution are needed to identify employees with the right abilities for various establishments delivering various services (Waller, 2013). 
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