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I have worked as a manager of a restaurant. Working in a restaurant has taught me how to multitask and deal with pressure. In addition to gaining experience in customer service, I am also able to hone my communication abilities, both with clients and internally. When dealing with difficult clients, employees get to experience drawing on superhuman stores of patience. Last but not least, working in a restaurant teaches me to focus on the finer points of the hospitality industry, including the needs of customers, the importance of presentation, as well as the skill of combining food as well as drink. The work-integrated learning I participate in has also helped me improve my problem-solving skills. When staying at the Majestic for the first year, in the end, I was able to hone my problem-solving skills to fine art. To be successful in any career path, problem-solving skills are a prerequisite. Many individuals and supervisors have recognised and appreciated the professional attitude and demeanour I have promoted at all times. Because of the negative consequences that unprofessional actions, like showing up late to the workplace or being unpleasant to coworkers and visitors, may have on productivity as well as efficiency on the job, demonstrating professionalism in the employment also involves being mindful of how I treat my coworkers as well as guests. Collaboration and the health of the industry as a whole. While passing the restaurant area, I stopped to meet a visitor and inquire about his stay. The guest expressed dissatisfaction with the cleanliness of his room and told me so. Being competent in the place of work also entails being mindful of how I interact with my coworkers and guests, as well as maintaining a positive mindset at work, both of which are known to increase productivity and efficiency in the workplace while unprofessional actions, such as arriving being late for work or being disrespectful to coworkers and guests, have the opposite effect. Cooperation and the health of the company as a whole. As I was passing through the restaurant area, I saw a visitor who, upon my greeting and inquiry as to the status of his stay, expressed his dissatisfaction with the cleanliness of his room as well as the housekeeping staff.
Managers of restaurants are responsible for more than just the day-to-day running of their establishments; they must also think strategically if they want to see their establishments thrive in the long run (Kahl, 2020). Whenever it comes to serving consumers, there are several different approaches that may be used. Whether it's a traditional English or American family meal, the host is an integral part of the service. The waiter takes the food out on platters, presents them to the host for inspection, and then sets them down at the respective tables. Cafeteria serving, American or plate customer support, French service, silver service,  Russian service, Gueridon service, assisted service as well as buffet service, and self-service. In order to turn a profit, restaurants and other food service businesses need to keep their operating expenses down while still serving their clients well (Katz, 2021). It will need the effort and dedication of everyone on staff to reach this objective. The success of a restaurant relies on its employees working together as that of a football team relies on its players and coaches working together.
As a manager of a restaurant, one will be responsible for both the day-to-day operations and the establishment's financial health. Managers of eating establishments often have to deal with a wide variety of tasks, including budgeting for staff and supplies, keeping tabs on stock, promoting their establishments, and fixing any issues that may arise with the point-of-sale system. Because of the rapid pace of change in the hospitality sector, a successful restaurant manager must be adept at juggling many responsibilities at once. In today's competitive restaurant industry, many businesses are also concerned with learning the requirements of their staff (Robert Christie Mill, 2021). The quality of service provided to customers is directly related to the safety and security of the workplace. They have counsellors on staff to assist workers to deal with personal issues and pay for health insurance for 80% of its full-time workers.
The restaurant's efficiency and success as a hospitality business are crucial to its success. Effective managerial strategic plan in the restaurant sector requires deriving a forecast of something like the types of meal options that will be provided, a recipe as well as the bill of materials that determine the necessary ingredients for each dish on the menu, a labour guideline for making preparations each menu option to develop the volume requirement analysis plan, as well as the hourly pay but instead burden ends up costing for assessing the cost of the materials, labour, as well as capital equipment (Rodrigo, 2021). These days, running a successful restaurant is a must for every successful entrepreneur.
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