


 Restaurant Management and Types of Service
According to Adams (2022), the hospitality sector is considered one of the main sectors of a country for its economic growth and development. Raab (2018) states that the hospitality sector is segmented mainly into four parts, Food and beverages , lodging , Travel and Tourism , and recreation sectors. According to recent statistics in 2022, it is found that the global hospitality market has reached a value of around 4100 billion  Dollars and is forecasted to reach a value of more than 4200 in the upcoming period at a compound annual growth rate of around 19%. This reflects that the sector of hospitality has great importance for the economic growth and development of a nation as well as a country.
There are types of restaurants which are readily available to offer a variety of food services to their customers. According to Kim (2021), customers are considered as one of the critical part of any business which has a strong role in progress and economic development of a business on local  as on international level. Susskind (2014) supports the idea and states Customers are regarded as one of the most important components of any business and play a significant role in the growth and prosperity of a company both locally and globally. Because if there would be high level of customer satisfaction of a firm then there would be large number of sales that would positively impact on the economic outcomes and growth of a firm.
According to Ghadban (2021), the field of restaurant management is very crucial for maintaining a proper discipline and ensures a high level quality of services to their customers. Earl (2021) states that the main role of restaurant management is to provide the desired services to their customers. They should completely discuss all terms and conditions in a detailed manner to ensure a
high level of customer satisfaction (Chua, 2020). They have the responsibility to remain stick to their timely services and respect their customers. Golovey (2019) supports the idea and states that offering clients what they want is the primary responsibility of restaurant management. To ensure a high level of client satisfaction, they should thoroughly go over all terms and conditions. They must continue to provide prompt services and treat consumers with respect. In case of any sort of inconvenience, the restaurant management should sort the issue on timely basis and remove all sort of constraints in the way towards achievement of highly valuable services.
As a profession of restaurant manager, I consider it as an interesting challenging career. Last time I visited Dubai along with my family. We visited White Orchid Restaurant where there were a lot of tremendous food and beverages services to their customers. This restaurant served as a strong platform for their customers to have unique and multiple food choices under a single umbrella. From this event, I reflected that the profession of a restaurant manager would be quite interesting for my future career. They have the opportunity to interact and deal with foreign people and visitors (Madsen,2022). This trip was quite useful and helpful for me because it served as a pathway for me in the selection of my future career (Adams, 2022).
However, to fulfil my future professional goal, it is necessary to under the roles and responsibilities of a restaurant manager. According to Jang (2020), a restaurant manager should be a good nature and behaviour. They should have the information of multiple languages in the world to easily interact and communicate with the people. I have also formed the future plan to improve my skills in restaurant management sector. This includes the practice of using MS Office and the customize type of CRM (Customer Resource Management) to ensure an effective communication and interaction with target customers. This strategy and action plan would allow me to remove several types of hindrances from my path towards achievement of a successful professional career in the field of restaurant management and hospitality.
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