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Throughout the lesson, I learned about several service altitudes of restaurant administration. Businesses that could be classified as operating in the food service industry include restaurants along with other facilities that allow customers to purchase meals and dine in. Restaurants may choose to run independently or simply a unit of a bigger corporation, such as hotels (Cheong, et al. 2020). Compared to merely the restaurant industry, the hospitality industry is far broader. The administration of a successful restaurant must maintain a delicate balance between a wide variety of objectives and procedures in order to establish a smooth operation. The everyday operations of restaurants include accounting for the cost of goods and labour, keeping track of inventories, providing personnel with proper training, cooking meals, providing excellent customer experience, and promoting the establishment (Choi, et al. 2019).
I have discovered that one of the most important things to do in this industry is to provide clients with exceptional services. When it comes to being successful in the management of a restaurant business, those that reach the greatest degrees of performance are the ones who are willing to assume the responsibility of guaranteeing that their customers are getting the greatest experiences. Adjusting their rates, preserving a pleasant ambience, remaining current with the latest developments in food and beverage automation, and enhancing the effectiveness of their food selections are some of the things that need to be done to achieve this objective (Gordon and Brezinski, 2016). It is necessary for the administration to actively engage in activities such as actively hearing from customers, acquiring knowledge of the things that customers want, and fulfilling or surpassing the customers' expectations to successfully offer wonderful encounters for the customers. It is absolutely necessary for the staff to possess strong communication skills in order to successfully oversee the reactions to critiques or constructive criticism, try to correct any imperfections, and obtain skills for the foreseeable future. The activities involved in operating a restaurant typically are divided into two primary categories: monitoring and maintaining the integrity of the company as a whole, as well as guiding day-to-day activities. The very first section includes 3 actions; being aware of the expenses, making adjustments to ensure that goals are met, and making projections for future expansion (Bharadi, et al. 2021). The latter 3, which include concentrating on service delivery, developing a healthy work culture, as well as upholding technical specifications, are all components of effectively leading day-to-day activities. These procedures are not presented in a sequence of significance; developing a supportive environment for employees is just as crucial to running a profitable business as determining the expenses of meals. It is useful to think of them as individual spokes that make up the very same spindle (Choi, et al. 2019). In order to maintain its high level of performance, a restaurant has to be successful in all aspects. I also learnt that the administration of a successful restaurant must overcome a number of obstacles, including those pertaining to public communications, inventory, staffing, and ensuring excellent customer experience. There are cases in which the proprietor of a restaurant simultaneously acts in the capacity of its manager. In any case, capable management is an important element of a profitable restaurant. In most cases, the management is the character who resolves conflicts among the employees as well as the patrons (Getty, et al. 2019). The material that follows provides an explanation of the fundamental aspects that are critical to the effective management of a restaurant. The phrase "the customer is always right" is still regarded as the most important principle in all successful businesses. The manner in which a staff responds to unhappy customers, regardless of whether or not he concurs with the issue itself, will affect whether or not the consumer comes back to the property again. Restaurants want to ensure that the impression the consumer has is a good one.
I also gained knowledge regarding the various services offered by restaurants. There seem to be a few different techniques of service offered in restaurants. American style, French style, English style, Gueridon service, Self-service etc. are some of the common service styles practised in different restaurants. I can differentiate between all these service styles (Liyanage, et al. 2018). This module helped me to strengthen some of my academic skills, such as reading skills, writing skills, researching skills, time-management skills, etc. I believe that the learning outcomes from this module will help me in my future employment prospects during pursuing my career in this industry.
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