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The businesses in the food and beverage industry provide different services and ways of delivering the services; it is important to understand the different job roles in different types of restaurants (Ghoddous et al., 2015). The aim of this blog is to discuss the skill set of food and beverage employee differs based on the services offered by Café and fine dining restaurants. This log highlights the specific job role and how it requires different skills to fulfil its job duties. 
Chef executive is a back house job in the restaurant, and it is considered the central command of the restaurant because it plays a vital role in cooking, preparing and plating. Although the consumers do not go in the kitchen, the chef's preparation and presentation go in front of the consumers (Horlacher and Hess, 2016). The major skills required for the check executive in the Café include bartending, cooking, food preparation, attention to detail, effective communication, leadership and willingness to learn. These are termed soft skills, whereas a chef should have a degree in Culinary Arts, food and beverages. 
On the other hand, the chef in fine dining also needs to have a professional degree and diploma as part of their hard skill; along with that, it has been stated that the executive chef in the industry also needs to have effective decision-making skills, along with that executive chef needs to have multitasking ability to handle pressure and manage the team. The major differences between the skills required for the executive chef of both types of restaurants include the level of culinary skills and expertise needed (Asbari et al., 2020). A café chefs have to deal with small teams and less order pressure as compared to fine dining. This means that level of experience needed differs for both restaurant consumers (Tsirkas et al., 2020). On the other hand, an executive chef in a fine dining restaurant needs to manage large teams and manage complex kitchen operations. Fine dining executive chef need to have more sophisticated behaviour and communications skills and problem-solving skills following pressure handling. Fine dining executive chefs have to work in collaboration with the front-of-house staff to ensure a quality experience for the consumers. The Brunswick East is one of the best cafés in the UK (Karunasena et al., 2021). The café menu offers super smoothies, toast, chilli-poached eggs and many other dishes, along with a cosy environment. On the other hand, Ledbury is a fine dining restaurant in the UK, and the menu includes modern European cuisine and dishes that are prepared with the use of high technology. The menu difference of both restaurants shows the difference between the skills needed for the executive chef in café and fine dining restaurants. The menu of the fine dining restaurant is complex and requires more use of technology and innovation, and this shows that the chef need to have extensive knowledge and advanced culinary skills and sophisticated communication skills. Along with that, service style is also different in fine dining. On the other hand, the café menu and service style id a bit relaxed and require to be multitasking. This means that the service style in the café is more relaxed, which requires an executive chef to be multitasking and cater for the needs of the consumers (Miller and Bugnariu, 2016). On the other hand, the code of conduct for the service style and culinary is more complex and sophisticated. That required employees to have sophisticated and professional skills. This menu design and service styles play a vital role because the skills required for the jobs are different; the café executive chef requires to manage a small number of employees and a team in the kitchen, whereas the fine dining executive chef need to have effective leadership and communication skills in order to manage large teams, coordinate with the other front of house staff to deliver service quality (Balcar, 2016). The skills required for job roles in both types of restaurants vary, and the need for hard and soft skills also varies; the executive chefs in both restaurants require to have a professional degree in hotel management and need to have more sophisticated skills; these differences affect the level of training and the experience that is needed for executive chef respectively (Hamersma et al., 2015). 
Hotels deliver different services by evaluating different service styles and the selection of the menu; the aim of this blog was to evaluate the differences in skills in the café and fine dining executive chefs. It has been identified that the executive chef in fine dining needs to have a professional degree and sophisticated skills, like communication skills and team management skills. 
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