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     Restaurant is defined as place of an inside building where the food is provided, (Vocabulary.com, 2022) and commercial food service is reflected as “market-oriented food services”, where the consumer is spending on food and beverage products outside the home. (EHL Insights,2022). Restaurant for me is an elegant comfortable place where I can have unforgettable memories with family or friends, it gives me good food, new experiences but also “the possibility to choose the menu pricing right according to the budget.” (Ian Naylor,2021).
      Restaurant management is a complex process of managing everyday tasks and responsibilities from all points of view like kitchen service, staff, marketing, finances, menu and it helps all the employees to organize themselves to succeed the expectation of guests by paying attention to every detail, give the guests the “wow” effect. (Revfine Optimising Revenue,2022).
      To be successful a restaurant needs to fulfil the customer needs: physiological(hungry), convenience(away from home and unable to cook), economic(acceptable prices),social( celebrations, parties), psychological(new dishes), and it needs to follow a restaurant service sequence: handling Reservation and Allocation of table(name, table preference, contact number),welcoming guests(it is the most important from my point of view because if I am welcomed with a script I might feel very uncomfortable), presenting menu, order taking(the advantage here is that the host can sell their food and drinks by recommending from menu), service and food beverage orders, clearance, dessert, tea order and presenting check, feedback, farewell(very important because from the customer experience the restaurant management can improve and work more where needed).(Hotel Talk,2022).
        I had a very bad experience at a restaurant the other day where my plate was greasy, and my daughter’s food came very salty. The waiter took a plate from another table, and it replace mine and when I told them that my daughter’s food is very salty, they didn’t apologise, they just told me that it’s Mediterranean food and it’s supposed to be salty, and they didn’t change it. I order from “kids’ menu”, so I was very disappointed, I gave them bad feedback and I will not go there anymore. This is a bad type of service because, me as a customer I felt very bad. If I were them first, I would apologise for the plate, I would make sure that what it’s been ordered is correct, I would specify that the food may be salty for children so the customers can order exactly what they want, and I would offer something from the house as an apology. With this type of service, the restaurant is losing customers and the restaurant management needs to train their staff more to offer customers a good experience.
      Good practice of management is to pay attention to the reviews, train employees for unexpected situation, ensure staff to feel evaluated, (Tripleseat News,2022) but as well the management style is very important to achieve the quality of service. If the management style is autocratic the staff will not feel comfortable, they will feel intimidated and eventually they will leave job. On the other hand, if the management style is democratic the employees are involved in decision-making process, and it will lead to a team vision and the restaurant will have the “wow” effect. (Clifford Chi,2018).
      Food and Beverage service will be influenced by the outlet, the menu, cost of food, because the customer is expecting professional and good performance service at the table. According to” Indeed.com” restaurant managers are responsible for the following: they hire the Front of the House and the Back of the House, they organise staff schedules, they make sure of all the stock (in the bar, kitchen), they plan the menu and make sure the protocols are followed. (Laurie Mega,2019). The main function of a manager is to run the business, make important decisions, and it is responsible at a legal level (Law and Regulation, Health and Safety), but also need to have knowledge of the hospitality niche (marketing plan). (Victor Delgadillo,2021).
      I think that in the hospitality industry every type of service is very important, especially in the restaurants were the customer wants to be treated in a special way, the restaurant management must “provide excellent service, but also link restaurants and customers together. Hence, in addition to placing talent resources as a priority, analysing the professional competency and role behaviour of restaurant service staff is a key factor for success.” (Chen et al. 2022, p. 333).
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