I. Introduction
Statista Research Department (2024) forecasted the market size of restaurant industry to rise to £19.5 billion by 2026. This number shows an opportunity for growth and innovation which makes it a promising industry for new and existing entrepreneurs. The advancement in technology and changes in consumer behaviour contributes to the success of the industry (Francis, 2024a). 
The restaurant industry is a dynamic and challenging field that requires effective management and leadership to ensure successful operations. This report explores the key aspects of restaurant management, the importance of leadership, and the knowledge and skills necessary for success in this competitive environment including how managers can foresee and address operational challenges through troubleshooting techniques, the importance of using information management tools—such as point-of-sale (POS) systems, stock tracking, and payroll management—and how analysing these systems contributes to making data-driven decisions. The report leverages both academic theory and personal experience from my placement at the Beach House to offer insights into the practical application of leadership skills in a real-world context.
	The Beach House in Oxwich Bay, Swansea
The establishment is known for its seasonal menu and focus on local ingredients, attracting a steady flow of customers, including locals and tourists. With seating for approximately 50 guests, the restaurant balances high standards of food quality with an efficient, team-oriented operational structure. In this environment, effective management is essential to maintaining service quality, optimising staff productivity, and ensuring customer satisfaction. The restaurant is a consistent Michelin star holder which shows that quality is at the centre of service delivery.
II. The Importance of Restaurant Management
2.1 Definition of Restaurant Management
Restaurant management encompasses the planning, organising, directing, and controlling of various resources within a restaurant to achieve its goals and objectives. This includes managing staff, inventory, finances, and customer relations. Effective management is crucial for maintaining high service standards, ensuring profitability, and fostering a positive work environment (Barten, 2024).
2.2 Key Functions of Restaurant Management
· Operational Management- This involves overseeing daily operations, including food preparation, service delivery, and cleanliness. Managers must ensure that all processes run smoothly and efficiently.

· Financial Management- Managers are responsible for budgeting, cost control, and financial reporting. Understanding financial metrics, such as food cost percentage and labour cost percentage, is vital for maintaining profitability.
· Human Resource Management- recruitment, training, and retention of staff are critical components of restaurant management. A well-trained and motivated team enhances service quality and customer satisfaction.


Many restaurants employ diverse teams to drive successful innovation (Cox, 2019). While cultural diversity among team members can enhance innovative performance, it can also present challenges that hinder success (Brett, 2007; Østergaard et al., 2011).

During my placement at Beach House in Oxwich, I had the opportunity to collaborate with colleagues from various cultures and nationalities. This experience impacted the restaurant's operations, often causing delays in service. As English is not my first language, I encountered a language barrier with other staff members, which was compounded by my lack of experience in this type of establishment. This situation led to frustration for both me and my colleagues, as I struggled to understand their needs and conversations. On the other hand, many restaurants successfully leverage their diverse backgrounds to create amazing menus and enhance front-of-house operations. As a Filipino, we value hospitality and strive to ensure that our guests feel comfortable and well-fed in our home.

Effective team collaboration and performance hinge on several key characteristics, with team trust being frequently highlighted in the literature. Trust fosters healthy relationships among team members, facilitating effective interaction and collaboration (Krawczyk-Bryłka, 2016; Paul et al., 2018). Team management involves organising and structuring a group to coordinate and achieve desired activities. It encompasses shared or consultative decision-making processes (Lendelow and Bently, 1989). Effective team management relies on clear communication and the articulation of thoughts and ideas by a true leader, rather than mere dictation (Soni, 2020). 

Conversely, self-management is recognised as an efficient method for empowering subordinates within an organisation (Shipper and Manz, 1992). Although self-management is sometimes viewed as a ‘substitute for leadership’ (Manz et al., 1980), it does not imply the absence of control or management. In self-managing teams, peer groups assume full responsibility for their accountability areas, whether in service, manufacturing, or information industries (Barker and Tompkins, 1994). Kirkman and Rosen (1999) found that teams given more responsibility are not only more empowered but also more productive. Thus, both effective team management and self-management contribute to enhanced collaboration and performance through trust, clear communication, and shared responsibility.

When I was given the opportunity to work at my own station, I took an initiative to teach other member of staff to ensure that there will be no delay in service even though we are short staff. 

· Marketing and Customer Relations- Effective marketing strategies and excellent customer service are essential for attracting and retaining customers. Managers must understand their target market and adapt their offerings accordingly.

III. The Role of Leadership in the Restaurant Industry

3.1 Definition of Leadership
Leadership in the restaurant industry involves guiding and influencing staff to achieve organisational goals. It encompasses various styles, such as autocratic, democratic, and transformational leadership, each with its advantages and disadvantages.
 3.2 Leadership Styles and Their Impact 
· Autocratic Leadership-This style involves making decisions unilaterally, which can lead to quick decision-making. However, it may also result in low staff morale and creativity.

According to a study conducted by Harvard Business School, this type of leadership contributes to high employee turnover rate (Stobierski, 2019). However, this type of management can be applicable during a crisis (Francis, 2024b).

· Democratic Leadership- This approach encourages staff involvement in decision-making, fostering a sense of ownership and collaboration. While this can enhance team dynamics, it may slow down the decision-making process.

· Transformational Leadership- Transformational leaders inspire and motivate their teams to exceed expectations. They create a vision for the restaurant and engage staff in achieving that vision. This style can lead to high levels of employee satisfaction and retention.
3.3 Knowledge and Skills Required for Successful Restaurant Operations
Navigating the competitive landscape of business operations demands a thorough understanding of the essential skills and experiences that can advance one's career. Success in this field requires a combination of technical expertise, strategic thinking, and strong interpersonal abilities. Whether an individual is beginning their journey or seeking to enhance their proficiency, mastering these fundamentals will enable them to effectively manage and optimise business processes, ultimately driving better outcomes for their organization (LinkedIn, 2024).
Restaurant managers need a blend of soft skills such as effective communication, leadership, problem-solving, adaptability, and empathy and hard skills like financial management, knowledge of health and safety regulations, quality control, technological competency, and staff training to ensure operational efficiency, enhance team dynamics, and elevate customer satisfaction, ultimately driving the success of the restaurant and advancing their own careers (Indeed Editorial Team, 2024).
The following are critical areas of expertise:
· Culinary Knowledge-A strong understanding of culinary techniques, food safety standards, and menu development is essential for managing a kitchen effectively. Managers should be familiar with different cuisines and dietary requirements to cater to diverse customer preferences.

· Financial Acumen-Managers must be adept at financial management, including budgeting, forecasting, and analysing financial statements. Understanding key performance indicators (KPIs) such as food cost and labour cost ratios enables managers to make informed decisions that enhance profitability.


· Leadership and Communication Skills-Effective communication and leadership skills are vital for motivating staff and ensuring smooth operations. Managers should be able to convey expectations clearly, provide constructive feedback, and resolve conflicts efficiently.
Information Management Systems:
· Point-of-Sale System
Kasavana (1991) as cited on Yu (1999) the introduction of personal computers and software in the restaurant industry has transformed the way restaurants operate. One significant change is the implementation of Point of Sale (POS) systems, which are designed to monitor cash balances, schedule production, process transactions, and generate reports, among other functions.
I did not have an exposure to POS (point of sale) systems. What I observed during my time at Beach House it helps with the restaurants to check all the data need for daily briefings such as number of guests, what the food or drinks sell more and how much sale in a day, and which can easily forecast the income at the end of financial year.
· Feedback reports
Providing feedback is an essential element in service improvement. It also promotes effective and efficient communication loop between the kitchen staff and front of the house. 
In Beach house, we have a daily briefing before service where we receive updates from the Executive Chef and restaurant manager. However, I prefer the feedback mechanism in Ynshir Rooms and Restaurant. They conduct meeting three times daily before and after service. The end of service briefing provides an opportunity for all the staff to reflect on the service. It was a platform to share ideas or any learnings, these practices boost staff morale as they feel they are being listened to.
· Stock management- Francis (2023) emphasises the importance of managing kitchen inventory for the success of a restaurant. An organised inventory system not only reduces waste but also ensures that the kitchen is always stocked with the necessary ingredients. Effective inventory management helps control costs by preventing overstocking or understocking. Additionally, it ensures consistency in the quality of dishes, as chefs can quickly and easily access the required ingredients without delay or confusion (Deveshwar & Dhwal, 2013).

· Customer Service Orientation-A strong focus on customer service is essential for creating a positive dining experience. Managers should train staff to handle customer inquiries and complaints effectively, fostering loyalty and repeat business.


· Problem-Solving Abilities-The ability to identify and address problems quickly is crucial in a fast-paced restaurant environment. Managers should be proactive in resolving issues related to staffing, customer service, and operational inefficiencies.
Effective team management requires clear communication, emotional intelligence, organisation, delegation, openness, problem-solving, and decision-making skills to ensure that team members work efficiently towards common goals, resolve issues promptly, and maintain alignment with the organization's strategic objectives (Stobierski, 2020).
The Cynefin framework assists leaders in identifying the current operative context to make suitable decisions.
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It consists of five domains, each requiring different actions:
Simple and Complicated Contexts: These assume an ordered universe where cause-and-effect relationships are clear, allowing right answers to be determined based on facts.
Complex and Chaotic Contexts: These are unordered, with no obvious cause-and-effect relationships. The way forward is based on recognising emerging patterns, representing pattern-based management.
The fifth context, Disorder, is challenging to recognise because it involves multiple competing perspectives and factional conflicts. To navigate out of disorder, the situation should be broken down into parts and assigned to one of the other four domains. This allows leaders to make decisions and take actions that are contextually appropriate (Snowden and Boone,2007).
In any scenario, managers need to be adept problem-solvers. The capability to assess a challenge, think critically about possible solutions, and develop a response is crucial for effective team leadership.
Personal Experience: Insights from Placement at Beach House
During my placement at Beach House in Oxwich, I encountered the challenges of collaborating with a diverse team from various cultural backgrounds. This experience highlighted the importance of effective communication and adaptability in managing a restaurant. The language barrier I faced initially created misunderstandings, which affected service delivery. However, it also reinforced the need for strong leadership and teamwork in navigating these challenges.
The restaurant's success in leveraging its diverse culture to create a unique menu demonstrated the potential benefits of diversity in the workplace. My Filipino background instilled in me a strong sense of hospitality, emphasising the importance of making guests feel welcome and comfortable. This perspective aligns with the customer service orientation discussed earlier, illustrating how cultural values can enhance operational success.

IV. Conclusion
Successful restaurant management and leadership require a combination of operational expertise, financial acumen, and strong interpersonal skills. The ability to navigate the challenges of a diverse workforce and foster a positive team environment is crucial for achieving organisational goals. As the industry continues to evolve, managers must adapt and embrace new trends while remaining focused on providing exceptional service. By integrating theoretical knowledge with practical experience, aspiring restaurant managers can enhance their skills and contribute to the success of their establishments.
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