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[bookmark: _GoBack]The food and beverage operations in the hospitality industry consist of all activities of restaurants, bars, dining, and banquets in a hotel (Law Insider, 2022). This project will demonstrate the concept of restaurant management and the types of services that are presented as a student journal in this study. 


[bookmark: _Toc117344896]Main Body
Restaurant management is a core function of any hotel. It includes managing not only the operations of the restaurant but also the employees, finances, strategies, and all other departments in a restaurant (Revfine, 2022). It deals with the day-to-day operational activities of a restaurant in the hospitality industry. I have found out that restaurants play a major role in the success of a hotel business. Food and beverage in a hotel have a great influence on the impression of the hotel in front of the guests. My knowledge indicates that the major growth of the hospitality industry is due to the hotels and restaurant facilities that are provided to the customers. However, the major consideration, in this case, is the overall utilization of the proven practice for customer satisfaction. Good food is extremely important for the popularity and reputation of a hotel as it contributes to guest satisfaction (Enterslice, 2022). They are also crucial for the income of a hotel as they make up a substantial part of revenue.
I have witnessed that effective restaurant management includes various factors to be overseen. Customer service, cash flow, staff, public relations, and various other challenges are associated with restaurant management (Live About, 2019). Any business's revenue comes from its customers. Culinary satisfaction and how the customers are treated will determine if they will return to the restaurant. I have also learned that maintaining the cash flow in a restaurant is important for the proper functioning of the business. Restaurant management is also responsible for overseeing the staff at a restaurant which includes cleaners, waiters, chefs or cooks, janitors, and others (Entrepreneur, 2022). I know that a restaurant needs highly skilled personnel for its customer service and food preparation as they form the foundation of the business. These skills enable restaurants to be successful in their business.
Restaurant management deals with various aspects such as hygiene, food safety, customer expectations and preferences, and various others. These are critical considerations in a restaurant and have to be adhered to strictly to ensure the reputation of a hotel or restaurant. I have seen that maintaining hygiene is one of the most important elements in a restaurant because it shows care in providing a safe environment for customers. (Initial, 2022). Food safety is also crucial for restaurants as customers have to be informed about the ingredients of food to reduce the risk of foodborne illnesses (Manning, 2018). Informing about the ingredients of a food item is required for guests with health conditions who are advised by doctors to avoid certain categories of foods. I have further learned that the expectations of customers have to be met to win over them so that they return to the restaurant the next time.
There are various types of services associated with restaurant management that are crucial for the success of a restaurant. They describe the method of preparation and distribution of food in a restaurant (Unilever Food Solutions, 2022). I have learned that there are various types of services that are associated with serving food in restaurants. These may include table service, counter service, buffet service, and self-service, which are among the most widely used styles of serving food in restaurants, hotels, or resorts (ZipInventory, 2021). These styles of serving food determine the level of customer satisfaction at a restaurant. I learned that these styles of serving food assist in streamlining the operations of restaurants by making service more accessible for customers. They also determine the profitability of a restaurant as they help in managing the various aspects of the operations in a restaurant.
Table service is a common practice in restaurants, as I have seen. In this style, the guests are seated at a table that is provided with a menu. The waiter brings the customers' selected menu items after they place their orders. (Set up my Hotel, 2022). Counter service is less formal where guests are lined up at counters where their order is taken and provided. It helps in minimizing labor costs and is used by mainly fast-food establishments (ZipInventory, 2021). Buffet service is when the guests serve food themselves that is displayed on tables. They can eat as much as they want in this style however they are usually forced to stand while eating (HMHUB, 2021). Self-service in a restaurant allows a customer to serve themselves instead of being served by others. This helps in reducing errors and increasing the level of safety.
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Restaurant management refers to the managing of the various operations of a restaurant and deals with the aspects of food preparation, serving, and customer experience. There are various styles of serving food at restaurants such as table service, self-service, buffet service, counter service, and many more.
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