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Introduction
There are different types of restaurants and their type of management and services differ from each other. The aim of the essay is to find the differences between two different types of restaurants and how the skill sets of both restaurants differ from each other based on the type of their business and services. In order to discuss the differences in management and service between two different types of restaurants, I propose a cafe named 'Caffe Nero' and a fine dining restaurant named 'Farlam Hall.' 
Discussion
Caffe Nero offers coffee, drinks and some breakfast and pastries-related foods to their customers and their current revenue is £231M (hospitality & catering news, 2023). Hence I can say that Caffe Nero is one of the top cafe-based restaurants in the UK. On the other hand, Farlam Hall is a fine dining restaurant offering exotic foods and cocktails to their customers having current revenue of $5M (Zoominfo, 2023). 
Hence I can say Farlam Hall is one of the leading fine dining restaurants in the UK providing services since 1975. In order to gain customer satisfaction one of the most important job roles is played by the chefs. According to Rajput and Gahfoor (2020), good quality food is important for both restaurants to increase and retain customers. 
Hence I can say, for Caffe restaurants, delivering a wide range of good quality coffee and snacks is important and the availability of skilful chefs in Caffe Nero helps them achieve customer engagement. On the other hand, as a fine dining restaurant, Farlam Hall ensures their food quality by hiring skilful chefs, which helps them to maintain its quality of food and impact its emerging customer engagement. 
In order to run a successful restaurant business some skills are very important. According to Welltonand Lainpelto (2021), whether it is a cafe or fine dining, strong leadership is the key to every successful business. 
Hence I can say Caffe Nero and Farlam Hall both the restaurants are focusing on leadership skills to ensure a smooth run of their business. In Caffe Nero, leaders focus on relationship building with the employees as the success of the company is dependent on the success of earning the trust of the peers (University of Leeds, 2023). 
Hence I can say trust building is the key factor in Caffe Nero's leadership which leads them to success. On the other hand, Farlam Hall leaders focus on working together with their peers and motivating them to mitigate challenges and maintain a friendly atmosphere inside the workplace (Farlam Hall, 2023). 
Hence I can say motivating peers and working together is the key to success for Farla Hall which helps them achieve customer engagement business numbers. Meanwhile, According to TM et al. (2021), good communication with customers is one of the most important keys to customer service. 
Hence I can say Caffe Nero focuses on effective communication with their customers to ensure better customer satisfaction and keep in mind the hospitality to the customers for a good business. On the other hand, being a fine dining restaurant, Farlam Hall always keeps in mind customer feedback to improve their hospitality and food service for the betterment of the business.
 Meanwhile, According to Lukkarinen and Majava (2020), inventory management is important to identify the time and needs of particular goods to arrange in real-time. Hence I can say, to maintain a successful business and provide customer needs, Caffe Nero keeps their focus on inventory management to be prepared for customer orders like coffee, snacks and more. 
On the other hand, Farlam Hall always stays prepared for customer demand in order to maintain a huge fine dining business. As stated by Li et al.(2020), Time management is one of the most important in every industry, especially in the restaurant business to deliver orders to the customer on time to keep customers engaged. 
Hence I can say being in a cafe business, Caffe Nora keeps their chefs and service personnel always ready to serve customer orders like coffee, snacks, drinks and more. Coffee and drinks work as refreshers, so customers who ask for coffee and drink don't want to wait for long and in this type of scenario, the time management of Caffe  Nora plays a major role. On the other hand, customers who come to Farlam Hall for a luxurious fine dining experience, don't want to wait for the service and the time management skill of the working personnel in Farlam Hall gives the customers a satisfying experience.

Conclusion
Discussing the topic I can conclude that despite being in the same restaurant industry, Caffe Nero and Farlam Hall act differently in terms of serving their customers, but the importance of Chefs remains the same for both the restaurants. 
Skills they use in terms of customer service help them achieve customer engagement and customer satisfaction, but the skills act differently from each other. Leadership, communication, time management, inventory management and more help them retain and gain customers but the skills act differently for Caffe Nora and Farlam Hall. 
Hence I can say the required skill set changes for Caffe Nora and Faralam Hall for being different from each other in terms of business type.
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