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LEVEL 4–Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during a particular lecture. You may choose from the following topics:

· Restaurant Roles and Responsibilities 
· Restaurant Management and Types of Service 

Consider the appropriate lectures. What was the topic and what have you learned?
 Provide a summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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	The broader hospitality industry includes the restaurant sector. Any company that allows customers to place food orders and eat it right away in establishments like restaurants and bars is considered to be in the restaurant business (Kurtz, 2022). Restaurants within hotels can operate independently or be linked to a variety of other businesses.
Restaurant management includes keeping an eye on a restaurant's daily operations, which is an important strategic element for managers who are eventually responsible with leading a company to long-term success (Reynolds, 2019). When formulating business plans that guarantee marketing initiatives are successful and manage the firm's reputation, oversight of the day-to-day operations of the company as well as management of the workforce and finances are included. To guarantee that there is outstanding customer service, restaurants should make sure that businesses optimize their menus, utilize technology, provide a comfortable environment, and regulate pricing (The Restaurant Times, 2017). Managers must listen to consumers, comprehend what they desire, and go above and beyond to satisfy them to provide a pleasant customer experience. Setting expectations, supervising operations, and directing shifts require restaurant management staff to clearly understand their respective duties and responsibilities (Tam, 2018). Restaurant owners and managers should advertise their establishment by defining its USP and using the best marketing techniques to draw in clients. A manager with the requisite skills and abilities should be hired by the restaurant to ensure that it is handled appropriately. Managers must possess the following traits to provide excellent service and ensure that the restaurant is successful and profitable (Tam, 2018). It will be easier for managers to explain things to personnel and transmit information so that it is thoroughly understood if they have strong communication skills. Additionally, managers must be able to interact with customers in a clear and effective manner when addressing complaints and to outline company policies (The Restaurant Times, 2017). Managers must be well-organized so that they may effectively manage their time and balance several tasks while sticking to important guidelines. A manager needs to be able to mentor staff members to help them develop the necessary degree of expertise. Restaurant managers need to be aware that they are company leaders (Lute, 2021). Coaching should promote employee excellence and aid in their growth on both a personal and professional level. Additionally, a restaurant manager must be able to strategize and make hard decisions based on the available data. 
Restaurant services come in a variety of forms. Outlining the many services kinds, their benefits and drawbacks, and ways to choose the right service for a particular restaurant are essential (Reynolds, 2019). Most restaurant services kinds have been around for up to a century. American-style service, self-service, fast food service, French-style service, guerdon service, English-style service, and others are a few examples of the styles. Self-Service entails the customer serving their own meals from a counter or table with a variety of selections. In buffet restaurants, it is frequently employed (Johnson, 2019). Its benefits include requiring the least number of staff and over-serving, which boosts sales at the restaurant. It is disadvantageous since there is a chance that the meal won't always be sold in its full. The relationship between customers and wait staff is reduced with fast food service, and occasionally there are no waiters. Food is ordered over the counter, paid for, and then the client queues up to get it (Kurtz, 2022). In franchises, it is frequently used. It has the advantage of being straightforward to conduct because it doesn't depend on pol2iteness but rather on speed and efficiency. In order to provide proper English service, the food must be put on substantial platters and brought to the guests' tables by waiters (Johnson, 2019). The food is then passed all around the table and delivered by the folks after being approved by one of the people being served. It specifically assures that the silverware and dishes that the diner must be arranged in a certain order. For this kind of service, the waiters need to have rigorous training. English service has the advantages of being swift, having less showmanship, and giving the consumer less individualized attention (Reynolds, 2019). Due to its intricacy, French-style service is currently one of the least popular. In this case, the server offers the customers a selection of the many preparations that are on a platter. The service type has the benefits of speedy service, no plate waste, and minimal labor costs (Kurtz, 2022). The kind of service has drawbacks, including the requirement for a large team to provide the service. Additionally, the waiter must pay close attention to the customers.
I have comprehended that the restaurant industry requires in-depth research into understanding the concepts utilized by the staff serving the diners.  To ensure that the restaurants thrive in their operations, there is a need for experienced managers to guide the employees. Also, the skills that managers have and acquire in the process of running the day-to-day operations help to sustain and improve how the dining services are offered. I have realized that the services offered by the restaurants are based on the type of service they choose to implement. 
In conclusion, Customers can place meal orders and eat right away in a variety of settings, including bars and restaurants. The day-to-day operations of a restaurant are overseen by restaurant management, which is an important strategic component for managers who will ultimately be responsible for directing a company to long-term success. There are many different forms of restaurant services; therefore, it's important to identify these types as well as the ones that are suitable for a given restaurant. 
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