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Restaurant Management and Services
The restaurant consists of different departments which will be over-looked by different people to ensure its proper working. The first department is the kitchen department. A professional chef will be appointed for leading this department. He will be responsible for ensuring that all the ingredients are present in the kitchen along with all other essential kitchen stuff (Chochiang, 2020). Also, the chef will be responsible for the quality of the food to be served. Then there is the serving department, which will be overlooked by an experienced manager. He will manage all the waiters and train them with the appropriate serving and communications skills (Morales, 2020). There is a financial department as well, which will look after all the financial tasks of the restaurant, keeping the financial track updated. Further, there is an HR department that is responsible for recruiting the best people suitable for the job (RAD, 2019).
The restaurant provides an amazing menu within a pocket-friendly budget. For Christmas, this menu will be updated according to the occasion. Among the services of the restaurant will be the dine-in opportunities for the customers (Chen, 2022). Customers will also be able to re-book the restaurant for Christmas parties. The customers will also be allowed to avail of the takeaway services. Further, there will be table serving services. The customers will also be provided with parking space either by themselves or through valet parking. The restaurant also provides both cash and card payments whatever suits best to the customers (Uslu, 2020).
For the Christmas party, the customers will be provided with buffet services as it will be easier for them to fill their dishes with whatever they like. There will be a snack bar as well, exclusively made with the Christmas theme (Robertson, 2020). The restaurant will also provide music and DJ services to add up to the party feel. The customers will be welcome to dance as well as the sitting arrangements will be made in a way that there will be a lot of space between the tables (Lee, 2019).
Moreover, the customers will be able to enjoy the high-skilled staff who will understand the customers well and treat them in the best way to make their time and money spent worthwhile. For achieving this, the staff will be given professional training by their manager and professionals regarding servicing skills. The staff and the restaurant will be loyal to the customers (Kim, 2020). They will provide the services that have been conveyed. Further, the restaurant will also provide technological services. There will be a self-serving tab present at the front of the restaurant through which the customers will be able to place their orders personally. Talking about technology, the customers will also be provided with free internet facilities to help them stay connected with their online life (Madeira, 2020).
In case, the customers want to eat at home, the restaurant also provides home delivery within a certain area near the restaurant for free and charging with delivery charges if the area is outside the set parameters. Also, the restaurant will be open to taking the customer's reviews. The staff will be asking for a written review from the customers about their services. This will help the restaurant in many ways. Firstly, it will help in making the customers satisfied with the feeling that their opinion matters for the restaurant. Also, it will help in bringing awareness to the restaurant regarding the area they are lacking in. depending upon the review or suggestion of the customers, the restaurant will then make certain changes in their services to become a better version of themselves (Xu, 2019).
Further, on regular days, the available timing of the restaurant will be from 12 pm to 10 pm which will be extended from Christmas time to 2 pm. This will allow the customers to enjoy their Christmas without the tension of winding up early. This timing will be the same for dine-in, take away, or home delivery (McIntosh, 2020).
Besides this, the customers coming the first time to the restaurant will be given a free sample to taste the food and then make their decision. This will help in saving both customers' and the restaurant's time and effort. 
Also, the menu of the restaurant will contain a variety of dishes along with beverages (both hot and cold). This variety in dishes will help in satisfying the customers to eat whatever they want or suits their taste (Yrjölä, 2019).
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