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A student journal creates a document where a systematic series of entries is made that operates as a learning diary. In this reflections study, a description of how theoretical knowledge being implemented in the hospitality industry will be analysed. The topic of “Restaurant Management and Types of Services” is being considered.
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Log 1 
During the entire learning rate of the topic of “Restaurant management and Types of Services.” Through learning I have come to understand that restaurant management involves the process of dealing with customer service, staff members, raw materials, budgeting, and other aspects. As I have attended tutor sessions, I have expanded my knowledge as to how restaurants are operating presently in the post pandemic situation. The transition of the management procedure from a physical focused restaurant now having a dual identity has been a big learning point that I have understood which has increased my understanding about food and service industry.
Log 2
In order to manage a restaurant, I have been able to learn about various types of creative restaurant management strategies that has enabled my industry knowledge. I have learned about how to use business management strategies to take control of staff members. Some of the methods that I have acquired knowledge about includes autocratic, democratic, transformational, participative, and other methods. These have allowed my perception to develop and understand how rigid command as well as friendly environment being created in the restaurant can facilitate in increasing productivity or creating a united business (Gordon and Brezinski, 2016).
Log 3
In my learning process, I have been able to acquire knowledge on all of the ways different types of cuisines can be managed and created for enticing a local target audience. Focusing upon food items that are not being provided while also having local items at lower price points can enable customer attention to be acquired. In addition to this, rising high quality raw materials, bulk purchasing methodology to lower the overall price, and off-line and online marketing methodologies were provided as a learning point to me (Canziani et al., 2016). As a result, I have been able to increase my overall knowledge base on how to run it restaurant. In order to manage a restaurant adequately, the needs of the customers are an area that needs total attention. Therefore, providing customers with the scope of customising addition as per the needs was an area that I felt was a very underrated aspect of restaurant management that is looked over.
Log 4
In the learning process I got to understand that there are multiple types of services that are offered in a restaurant. Some of these includes of assisted service, food creation, self-service, table service, speciality service, basic payment processing, and more (Mwanyolo, 2021). All of these are important roles as they help in making sure that a comprehensive experience is being provided to customers who are visiting the restaurant. In addition to this, new services in the form of taking online orders, social media posting, direct delivery to customers at their home, and others for some areas that I learned about as well (Takenaka, 2020). Particularly when it comes to food the way in which food items can be customised as per the needs of the clients was a service that I soon understood was an important area that needed attention.
Log 5
I was also able to learn more about branding as well as the process of internal management. I was able to understand restaurant management also entails focusing on creating a good branding for the business. Creating a logo, trademark, brand name, reputation are all important aspects of helping a business to differentiate itself and survive. In the case of the restaurant sector, creation of a wide variety of food items with impeccable service on time enables growth (Walker, 2021). Moreover, offering food items at a specific price point that justifies the service, the quality of ingredients, is also an aspect that needs attention. Restaurant management improved further when a managerial head is able to coordinate between service providers internally amongst chefs as well as the waiters and other stakeholders want internally involved at multiple levels to provide a better experience to customers (Jayasekara, 2016). 
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In this student journal, a reflection to multiple entries has been made on all of the ways in which multiple lessons in restaurant management and the types of services being provided is understood. The way in which different types of cuisines, customisation being offered to clients, managing employees internally has all been aspects that have been highlighted here. In addition, the ways through which management of clients both off-line and online has been detailed as well.
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