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Restaurant Management and Types of Service
[bookmark: _Toc117768376]Introduction
Managers in the food service industry are responsible for overseeing daily operations, ensuring the safety of customers and employees, and maximizing profitability. The manager's focus will shift significantly from one small business to another (Kolobkova & Semenova, 2019). Larger companies often force their managers to spend more time behind a desk and less time interacting with their staff and clients, resulting in a loss of personal connection between the company and its clientele.
[bookmark: _Toc117768377]

Restaurant management
The quality standards of the client specify a goal that should be met by the finished product. This assertion is contained in the report that represents the culmination of the research. The first thing that must be done is to talk about and agree upon the project's goals and criteria (Sharma et al., 2021). On occasion, the predetermined standards for quality need to be reevaluated because new information or developments have come to light that throws more light on the topic at hand. After going through the quality standards, the next thing that has to be done is a review of the criteria for approval (Johns & Kivela, 2008).
As I go more into the numerous elements of fundamental restaurant management, I anticipate coming into arguments in favour of one management style over another. There is no "one size fits all" approach to managing a restaurant.
Autocratic Theory
Managers that take an autocratic tack are less likely to consult their employees throughout the decision-making process. It's a tremendous help to have decision-making power as a restaurant manager that doesn't depend on input from the kitchen staff (Jogaratnam, 2017).
Democratic Theory
Managers that use a more democratic style of leadership in the restaurant often defer to their team rather than making all the major decisions themselves. As a democratic restaurateur, I would defer to my wait staff's discretion in dealing with nasty clients and may even let them establish their system for taking orders and bringing food back to the kitchen.
[bookmark: _Toc117768378]Types of Service
Silver service style
The silver service tradition dictates that the waiter serves the guest's food first to their left and then to their right. The term "silver service" is used to describe the very best service available (Jaiswal, 2021). Anyone planning on attending the service should dress formally. English service is a common phrase for this kind of help. When a waiter brings food to a table, they often go counterclockwise around the table.
American service style
The "American Care" philosophy aims to deliver service in a low-key, unfussy manner. This kind of catering is also known as "platter service." The culinary staff is dedicated to their work and produces high-quality dishes that are served promptly from the correct side of the table (Gita Subakti, 2013). The restaurant service we know today was developed by the Americans. The waiter's effectiveness greatly improves if he or she can handle at least three full platters at once.
French service style
The French service is often known as the "Family service." During French family dinners and banquets, the left side of the table is usually arranged with food for visitors to assist themselves (Cetron et al., 2014). Designed to accommodate little more than three people. When an order is made, both the meal and the serving utensils are brought to the table at the same time.
[bookmark: _Toc117768379]Importance of restaurant management in the hospitality industry
Due to the ever-changing nature of our environment, management is becoming more vital. Employees who work under managers who "encourage learning, drive work progress, and push" are more likely to come up with novel solutions to challenges. This is particularly true in the hospitality industry, where a general manager of a hotel has to have the optimal blend of leadership skills, such as the humility to put personal pride in check and the drive to establish new standards of service excellence. Today's hospitality managers face a diverse set of challenges because of the industry's rapid evolution (Barrows et al., 2012). Every hotel's general manager must deal with difficult situations such as mediating between irate customers, making choices that will be unpopular with certain personnel, and reconciling competing demands. 
[bookmark: _Toc117768380]

Conclusion
It's easy to get started in a career in the food service sector. For others, it may be challenging to keep up with growing food and energy costs and a lack of readily apparent material expenditures (Banerjee, 2012). The company's operational expenses went up dramatically. Business owners must address the problem of cost management or risk failure. 
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