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[bookmark: _Toc116641148]Introduction 
Restaurant management defines managing restaurants' day-to-day business operations, including workforce management, planning, food and service quality management, etc. I have experience working in a medium-sized restaurant in London as a management trainee for three months where I learned different aspects of restaurant management and types of services. I will reflect on my experience in this learning log and discuss how to apply them in future employment. 
[bookmark: _Toc116641149]Discussion 
I have learned about different aspects of restaurant management practically through working in the organisation. I have learned that effective restaurant management is very much crucial for business success as an effective manager works as a glue to bind all the segments of a restaurant together (Kimes and Chase, 2018). The restaurant management provides instructions to all the staff working in the organisation on how they can achieve the expected level of customer satisfaction through convenient services. The management allocates the roles and responsibilities of each staff working so that they never overlap (Dahmer and Kahl, 2012). I have also learned that the manager endeavours to optimise the menu, manage the quality of foods, ensure convenient prices etc. Moreover, restaurant management aims to ensure the company’s effective marketing and create a brand reputation among the customers (Ahmed, 2019). The major objective of the management is to enhance profitability by ensuring higher customer satisfaction. 
To ensure effective restaurant management, the managers should have some potential skills and capabilities (Reynolds and DiPietro, 2018). For example, I have learned that managers should be effective organisation skills, strategic thinking skills, leadership skills, communication skills and other interpersonal skills (Durocher, 2012). I have closely followed the managers and endeavoured to learn these skills through practical work in the restaurant. Therefore, I have been able to develop the multi-facet skills in me that are required for managing a restaurant. I have learned different processes and systems for quality management in a restaurant. 
Besides restaurant management, I have learned different aspects of the food service system in a restaurant. In the restaurant industry, five major types of food service systems are practised (Smith, 2013). In the restaurant where I worked as a trainee, I found that three major types of food service systems were practised there i.e. self-service, table service and buffet service. In self-service, the customers pay the bill at the counter and receive food themselves (Wambu, 2015). The foods that require minimum processing time to make them prepared and served are served through a self-service system. In table service or waiter service, a waiter is responsible for receiving the order and serving food to the table of customers (Durocher, 2012). It is a conventional food service system. Finally, in the buffet service system, the foods are kept in the side or corner of the room and the customers collect food from the dishes as their wish. Several food items are preserved in the buffet system for serving to the customers. 
From working in this organisation practically, I have been able to identify the advantages and disadvantages of different types of food service systems (Kraak, 2019). I came to know that the management needs to research what type of service will be implemented in the restaurant. It mostly depends on the customers' food habits, satisfaction, tradition or culture, practices of similar businesses and so on. 
However, the learning that has been acquired from working in the restaurant will facilitate my future career. The reason behind it is that I plan to set up my restaurant in my locality (Bertsimas and Shioda, 2013). I will be capable of ensuring effective management while setting up my restaurant. I will be capable of organising the required elements effectively for convenient customer service. It will enable me to optimise the menu, manage the quality of foods and set competitive prices for the foods (Ahmed, 2019). Moreover, I will be capable of selecting appropriate measures for ensuring the highest customer satisfaction. Besides, the learning will enable me to adopt an appropriate food service system in the restaurant (Reynolds and DiPietro, 2018). Thus, I will be capable of ensuring higher customer engagement, satisfaction and profitability of the restaurant in my future career.
[bookmark: _Toc116641150]Conclusion 
In conclusion, the responsibility of the restaurant management is to take care of all the activities from planning to the final delivery of food to the customer. The objective of the management is to ensure overall business success by optimising customer satisfaction. The learning that I have obtained from working in the restaurant will facilitate my success in future. 
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