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Abstract
Restaurant Management and Types of Services in the Hospitality Industry. What employees have been doing before, What they are doing at the moment and what needs to be done in future in future in order to survive or succeed. This has to be recorded in a good format and have good recommendations. (Murray, 2019)
Research Technique
Observation
Findings
Overall businesses seem to follow guidelines as instructed however a lot still needs to be done in order to maintain high level standards and keep our industry sustainable.
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Introduction
Restaurant Management Styles and Leadership have evolved over years to accommodate ever changing challenges that organisations face. In order to maximise operation efficiencies, improve quality and reduce costs while enhancing the quality of employees life, companies or organisation are constantly looking for new ways ranging from moderate to aggressive to improve their businesses using transformative visionaries that translate thoughts to types of services’ processes and procedures in order creating actionable products and a safe working environment. These processes and procedures are designed to protect and improve businesses sustainability for a long term. (Caldon-, 2017)
Since I started working in the hospitality industry or research I have discovered that, 
Restaurants’ Services in the hospitality Industry  is a service that requires unique blend of procedures, techniques and skills combined with the human element that is the key to delivering quality guest service. It is both a science and art and there is no one simple method to managing those who provide the service. (Bagdan, 2019)

In order to make their business successful in food and beverage service, businesses need to make sure that they employ staff that  have sound product knowledge, good professional and hygienic appearance, good relevant technical and interpersonal skills , local knowledge, cultural knowledge, good customer service and ability to work as a team as they are the link between the customer and the menu. (John Cousins, 2020) . Whilst working in the food industry it is a dream for some, for some it is just a matter of wound out in life, either way business need focus more staff members who really enjoy working and want to grow in the hospitality industry. (Adekunle, 2020)
The industry needs Restaurant Managers who should be able to cover financial budget aspects including forecasting and menu pricing with respective aspects of costings. (David K. Hayes, 2021)  In addition to that, able to monitor contemporary trends including events management using latest technology and social media to keep their customer engaged, environmental concerns such as sourcing, sustainability and waste management. (Bernard Davis, 2018)
In Operations,  they should make sure they purchase, receive goods and store goods following advised HACCP guidelines in good safety and Hygiene standards in food catering establishments for example quality assurance detection and control measures focusing on labelling, traceability and trends in packaging. (Kumar, 2019) Not forgetting to focus more on what to do and what not to do in order to focus more on positive results and avoid mistakes that may result in business ending distractions. (Slicker, 2019)
In addition that hospitality Industry  is a service that requires unique blend of procedures, techniques and skills combined with the human element that is the key to delivering quality guest service. It is both a science and art and there is no one simple method to managing those who provide the service. (Bagdan, 2019)
Whilst The growth of Tourism industry is evidently visible, businesses need to make sure that there are systems in place to train staff if needed. Professional training can help better skills of employees resulting in better services and better revenues in return. (Raga, 2020)
Conclusion
In conclusion in my research or journey working in Hospitality Industry I have discovered that the industry has many characteristics such as intangible, perishable, inseparable, variable, shift work, graveyard shift and guest satisfaction so I am to succeed or restaurant managers need good skills such as good listening, oral communication, customer oriented, stress tolerant, quality oriented and able to maintain good work standards and quality of service.
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