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Introduction 
The essay would shed light on the two different kinds of restaurants, namely cafe and fine dining styles, and the skill set of the store manager, needed for the handling of both the spheres. The thesis statement of the essay is agreeing to the differences in the change seen in the required skill set of a Food and Beverage employee depending on the kind of business.
Different types of restaurants and job role of store manager
Various kinds of restaurants are prevalent in the society in the modern era, such as that of bistros and diners, buffet places, cafe and fine dining. As mentioned by Esmaeily (2022), cafes are usually small coffee shops, having light meals, which are not extremely filling. On the other hand, according to the suggestions of Norris et al.  (2023), fine dining restaurants are widely spaced, and contain an extensive amount of menu which are heavier in nature. For instance, the cafe of Laynes Espresso, and the fine dining restaurant of Andromeda Restaurant are popular in their own arena. One of the major jobs of handling the management of both cafe and fine diners is done by the store manager. As dictated by Out (2022), the duties of such an eminent person for the restaurants include the recruitment of the employees, the overall management of the budget and keeping a track of the financial records. In my observation, I have also noted that the store manager also keeps a note of the customer queries and complaints, and deals with the customer management in a tactical manner.
Skills required for store manager in the restaurant industry 
The presence of a strategic mind- set is of extreme importance for the store manager to handle the large number of duties to be handled by the individual (Leheza et al.  2019). As per the point of view of Arnold et al.  (2019), verbal communication skills are needed to keep a track of the instructions to be provided to the workers, and enable the smooth performance of the employees. Along with such, the people- oriented approach for handling the customer service also needs to be present in the store manager (Li et al.  2020). 
Comparison of the skills required by store manager in restaurants
In the thoughts and beliefs by Xu et al.  (2019), due to the fact that the fine diners usually contain a significantly larger area to be supervised, the flow of instructions by the store manager needs to be smoothly transitioned between the different employees. On the other hand, as depicted by Shin et al.  (2020), the smaller area of a cafe helps the store manager to communicate easily with each of the individual workers, and help them to proceed in a strategic manner. Hence, the skills of effective verbal communication with the labourers of a place by the store manager differs in different kinds of restaurants, like in Laynes Espresso and Andromeda Restaurant. In my experience, I have identified that the strategic management by the store handler also alters, as the number of employees working in a fine diner is larger than the cafe. For such an aspect, the manager needs to be more fluent with fast decision making and effective tactical developments in the respective areas.
Examples of how the skills required for store manager differ based on the type of service offered
For example, in Laynes Espresso, I had observed that the store manager is less formal with the guests, and usually keeps to the back office for dealing with the paperwork. On the other hand, in the case of Andromeda Restaurant, the store manager roams about the restaurant, conversing with the diners regarding the service. In such an aspect, I believe that the vocal skills and communication capacities are highly different in each of the restaurants.
Explanation of differences impacting the Food & Beverage employee's skill set and the restaurant operations
The skill set of the store manager has an impact on how the service proceeds at a cafe and a fine diner. In the former, there is a less strict management on the flow of service, where in the latter, the order of service is strictly maintained. 
Conclusion
The essay has focused on the different skill sets of the store manager, depending upon the kind of workplace the individual is playing a part in, such as in the UK cafe of Laynes Espresso, and the fine diner of Andromeda Restaurant. The thesis statement of the study has been met. The different approaches and the capacities for the handling of the restraint chores have been noted down.
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