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REFLECTING ON RESTAURANT MANAGEMENT AND TYPES OF SERVICE USING KOLB’S LEARNING CYCLE

In the following learning log, I have shared what I have learned in the last month relating to restaurant management and the types of services offered. I have to acknowledge that it was a learning and enjoyable experience. 
Learning Log Entry: Day 1-7 (Concrete Experience)
The first week has been hectic as I was introduced to a lot of terms, concepts, theories, and functional aspects of hotel management. Terms such as customer experience, passion for service, and marketing were introduced to me. Based on the knowledge I have acquired in the last few days, I might be able to some insight into managing hotels and restaurants better than before, but I strongly believe I have to understand the implication of the terms better to make sound comments or remarks. I, along with the other students started to learn about how food and beverages and stored, managed, and served in a restaurant setting. I feel that I have started to develop some sound managing skills, which I can apply later. Although I was a bit overwhelmed with the number of terms and concepts introduced to us, the bits of information have indeed helped me in understanding the internals of how a restaurant is managed and its services offered. The new thing that I learned during this time was about the types of services offered to customers in a restaurant.  
Learning Log Entry: Day 8-14 (Reflective Observation)
Unlike last week, this week’s learning was less hectic, as I read about the topics, concepts, and theories; discussed them with my teachers and classmates, developing a better understanding of them. Based on the discussion, I found major aspects of restaurant management, namely people, service and products, and finally delivery and packaging. The dedication of the people working in a restaurant, their passion for abiding by their job roles and properly meeting their expected tasks, and the degree of their etiquette impact people on the receiving end (Davis et al. 2018). I also found out about four major types of restaurant services, namely- quick service, fast casual service, fine dining, and casual dining services. I came to know that the product offered to the customers, be it the food, the beverages, the utensils, or furniture, did regulate the quality of restaurant services offered (Zutshi, 2019). The mannerism and the unique ways restaurants offer their services to customers were discussed in detail. I initially got confused between mannerisms and staff behaviour, but with further discussion, I understood that while staff behaviour is a part of employers’ expectations, offering services in a particular style is a part of service packing and delivery, which gives restaurants their unique identities (Boussard,  2021). 
Learning Log Entry: Day 15-21 (Abstract Conceptualisation)
In the third week of the course, I learned that all the things I have learned determine how much profit restaurants earn or how much loss they face. If restaurants do not have staffs that are dedicated to their work, the quality of the offered services would decline, impacting customer satisfaction adversely. In addition, I also developed the idea that having dedicated staff will not be enough to ensure customer return to the restaurant if the provided food, beverages, utensils, and furniture do not have good quality. I have also developed the notion that every restaurant must have its unique way of offering its services to customers, ensuring that it has its own unique identity in the market. Lastly, I have to say that if all the mentioned aspects are managed properly, only then restaurant business tend to produce positive results, which alters my perception that the restaurant business is all about making tasty food and serving them to hungry people in a fancy way. Now I realise, it is much more difficult that that.  
Learning Log Entry: Day 22-28 (Active experimentation)
In the last week, when my understanding of the topics covered in class was lacking practical evaluation only, I started to gather some practical data myself. To get a first-hand assessment of the concepts covered this week, I went to two local restaurants to see how their staff perform and how it impacts the perception of the customers. Job roles played properly by the staff generate customer satisfaction, goodwill, brand recognition, and repeat customers, all contributing to higher profit earnings (Foskett et al. 2021). To be honest, I lacked the time and the resources to access all four types of restaurant services, therefore, I started segregating the restaurants, I have visited before, as per their characteristics. I found that most of the time I have had casual dining or quick services, but never have I experienced fine dining. About the aspect of products served to the customer in a restaurant I had prior knowledge of and I was happy that this aspect was covered and discussed. I even participated in discussions where I tried to prove the authenticity of the claims made that poor products lead to poor customer retention. I even gave some real-life examples from local restaurants. 
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