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The food and beverage industry has been very complex in recent years and because of this, this sector needs those employees who have good skills and experience. Within the industry, there may be different job roles and it depends on the types and service of the restaurants (Kim & Qu, 2020). In this essay, I have concentrated on the skills required for a specific job role. There are two types of restaurants: a fine-dining restaurant, and a fast-food chain.

For this article, I have chosen two different types of restaurants: a fine dining restaurant and a casual dining restaurant. One job role for both types of restaurants can be a server or waiter. In this case, the job title is the same, but the roles and responsibilities are different. A server who works in a fine dining restaurant needs to have more professionalism, skills, and experience (Nimri et al., 2021). It is the responsibility of this type of server to provide the best services to the customers and make a memorable dining experience for them which has great importance. They have different roles inside the restaurants including showing the menu, taking orders, and so on (Tsaur & Lo, 2020). 
Whereas the waiters of a casual dining restaurant are responsible in providing the best services to the customers (Li et al., 2021). They must handle more than one table at the same table and because of this; they need to gather huge knowledge and experience for doing the task. Along with this, they must do different tasks at a time including doing basic cleaning tasks, serving food to the customers, taking orders of food, and so on. 
In some cases, both types of servers of restaurants need to perform similar job roles including showing excellent communication skills, interacting with guests properly, and handling customer complaints strongly, and so on (Filimonau et al., 2020). Along with this, both servers of the restaurants are highly responsible for upselling various items which have great importance. Both types of servers need to have huge skills to anticipate the demands of their customers. 
However, in most cases, both types of servers of the students have different roles and responsibilities although their job titles may be the same. The main duties of the server of a fine dining restaurant are effective presentation, notable hospitality, and so on (Davis, 2018). On the other hand, a server in a casual dining restaurant needs to multitask which needs huge skills and knowledge. 
To complete this article, I have chosen the job role of a chef which requires huge skills and experience. It is a great position in any restaurant all over the world. A chef of a restaurant needs various skills, and it depends on the types and services of the restaurant (Kim & Qu, 2020). A chef of any restaurant needs huge skills and experience. Every chef needs to have great knowledge of various cooking techniques and the combination of different flavors. Along with this, they need to have good communication skills so that they can properly convince their customers. Having effective time management skills is necessary for restaurant companies to increase their brands and level of reputation. They should be more creative in comparison with other employees so that they can attract customers.
In a fine dining restaurant, a chef needs to have good and updated innovation which is very important for the restaurant. They need to have exceptional attention to detail, the ability to work properly, effective communication skills, and good innovative ideas for the development of the restaurants. 
On the other hand, a chef in a fast-food chain needs various skills including having good cooking techniques, consistency in their work, good knowledge of food safety, and so on (Souiden et al., 2019).

In the end, it can be easily concluded that the food and beverage industry require skilled employees because of its complexity. As a chef, every individual needs to perform some specific roles. To work in a fine dining restaurant, every employee needs good skills and experience. On the other hand, to work in a fast-food chain, it needs efficiency, speed, and consistency. The difference between the two types of employees has a great impact on the employee's skill set. It completely depends on the types of services and restaurants. To meet the needs of the customers, it is necessary to understand the unique demands.
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