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The hospitality industry is a wide group of businesses that provide services to guests. Hospitality industry has five major sub sector- Food & Beverage (e.g. restaurants, cafes, bars, clubs), travel & tourism, Events (e.g. festivals, concerts, conferences, ceremonies, weddings), lodging (e.g. hotels, B&Bs, resorts, hostels, motels); recreation (e.g. leisure park, relaxation).
For a restaurant hospitality means receiving and entertaining guests in a way that makes them feel well taken care of. It leverages ambiance, service and products or amenities to provide guests with the best experience possible.
A restaurant is a business that serves food and drinks to guests. People goes to restaurant with their loved ones to have fun and enjoy foods. A restaurant gives many varieties of dishes to choose form at the same time brings family together.
A restaurant prime focus is on satisfy guests and make their visit worth to the restaurant. Restaurant roles and responsibilities are allocated between employees working within the restaurant that includes restaurant manager, bar staff, waiter/waitress, chef, cook and kitchen porter. Everyone has a role to play to make a restaurant successful.
Restaurants serves guests with food which is the basic principles of dining out. It is the unique actions you take that will make your restaurant stand out in the minds of guests. 
After completing my degree in International Hotel Management, I am interested in taking responsibility to run and manage a business. As a graduate I will have required academic knowledge & qualification as well work experience to work in different hotel and restaurant.
After completing the course, I will then apply for Personal License which with then allow me to sell or supply alcohol or authorise the sale or supply of alcohol for the restaurant. It is required by law to a have a licence.
Food hygiene rating for the business is particularly important. Top rating in the Food Hygiene Rating Scheme will give confident to customer to come to the restaurant. As a student of International Hotel Management, I am aware of the impact business have if the hygiene rating is poor.
As a restaurant manager I will be responsible for building a team by employing right people for the role and give them appropriate training. Keep the team motivated and lead them by example. 
First imprecation for a customer is particularly important. Especially in current day with all social media account and influencer, guests are equally focus on restaurant layout, tidiness, design, and lightings. 
Guests are especially important for all business. First point of contact for a customer is restaurant server. As a result, I will make sure restaurant server is greeting guests at the door. Take guests to their sits and present menu. Make suggestions based on customer’s food preferences.
To have a new food menu for different occasion will attract more guests. I currently have experience to analysis guests’ demands and expectation and design a new menu based on this. By adding new dishes, guest will have a chance to try something different.
Focus on the local market as the source of supply of the goods for business. For example, restaurant in the cost line will have more fishes in the menu compared to the restaurant in the city.
Offering loyalty card or point is a way of retaining guests. Offer points for every order and give opportunity to use points to order food for fee.
Restaurant as a business has corporate social responsibility. By sponsoring local charity, restaurant as a whole can give something back to the charity.
Marketing is a key part of running successful business. Marketing for business now shifted to digital platform. Inexpensive way of marketing is to be presence in all social media site and advertise picture and videos to the social media accounts. 
Asking guests for feedbacks and reviewing customer’s reviews is the best way to improve customer satisfactions. Guests now rely on internet reviews to decide whether to visit the restaurant or not and just a couple of dissatisfied guests sharing their experiences online can turn guests away. 


Covid 19 has impacted hospitality industry most than any other sector. Because of that most of the employees worked in the industry switched their career and decided to work in different sector. As a manager it is important to keep them happy by recognizing their effort, keeping good working environment and listen to everyone.
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