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	Topic: Restaurant Management and Types of Service
	

	Employing and supervising staff, guiding day-to-day operations, handling customer complaints, and analysing financial data are just a few of the many tasks that fall within a restaurant manager's purview (Brown, 2019). The duties of a restaurant manager also include inventory control and the enforcement of any applicable health and safety regulations. Managers in the hospitality industry must ensure that all systems are in tip-top shape (Liyanage et al., 2018). The staff is dedicated to providing diners with an atmosphere and meal worthy of the restaurant's stellar reputation. All of their efforts are directed at ensuring the restaurant's financial stability, and that includes ensuring the efficient management of employees. If they put in that much effort, they will succeed. The success of a restaurant depends on the satisfaction of its customers, and smart managers know this. They want to implement price optimization, deploy state-of-the-art restaurant technology, create a welcoming atmosphere, and keep a close eye on customer satisfaction to reach their goal (Hwang et al., 2022). Managers who really want to please their clients listen carefully to criticism, learn more about their clients' needs, and work tirelessly to provide services that consistently satisfy or even surpass their clients' expectations. Managers must keep an eye on how problems are handled, fix them when they arise, and use the lessons learned to improve their practises moving forward (Cousins, 2011). Managers' ability to convey their ideas effectively is crucial to their success in their roles. It's rare for restaurants to be somewhat busy, and it's even more uncommon for workers' tasks to differ much from shift to shift. The chef, for instance, is in charge of coming up with new menu items and preparing the food, while the wait staff is responsible for receiving orders and bringing the finished meals to the clients. There are also a fair number of restaurants that employ people to handle the business end of things like bookkeeping, marketing, and human resources (Gordon & Brezinski, 2016). Managers of restaurants may overcome this challenge by providing clear job descriptions, setting high standards for staff, monitoring their work closely, making adjustments as required, and keeping everyone rowing in the same direction.
One of the most significant skills you may have as a restaurant manager is a genuine enthusiasm for providing excellent service to your guests. This is because customer satisfaction is paramount in service industries like restaurants (Choi et al., 2018). The skill of clear and succinct expression is highly valued. Maintaining effective communication with employees and checking for their full comprehension is crucial, so take every opportunity you have to hone these abilities. You should also be able to inspire your team and offer practical solutions. You'll need managerial expertise at many levels if you want to work in the hospitality industry. For instance, you'll need strong time-management skills and the adaptability to handle the many roles and duties that come with the job (Cousins & Weekes, 2020). It's important to remember that restaurant owners are just like the CEOs of any other companies, responsible for overseeing day-to-day operations (Kocaman, 2021). In order to be successful in management, one must be able to coach one's subordinates to higher levels of performance. Managers that are committed to this goal will need to cultivate their patience, compassion, and teaching skills.
As can be seen from what has been discussed thus far, a restaurant manager has a variety of responsibilities and provides a range of services to ensure the satisfaction of both the business and its clientele (Davis et al., 2018). This is necessary to ensure the continued success of the hospitality industry as a whole. According to my research, a person has to have the talents and mindset discussed above in order to work in the management of a restaurant (Kocaman, 2021). When it comes to keeping appropriate management consideration in the hotel business, the most effective strategy to follow is democratic leadership. My expertise of effective communication also improved because to my time spent working with the restaurant's management. In addition to that, I was able to improve my customer service skills and learn how to communicate with anybody in any circumstance thanks to this. In addition to this, working with the management of the restaurant has helped me develop my analytical thinking and management skills. Working with the Restaurant Management in this manner is turning out to be quite lucrative for me (Walker, 2014). In the long run, this will assist me in developing myself to become more capable and more self-assured.
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