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Restaurant management is the operational aspect of running a restaurant and various types of services. Management of the company's reputation and brand requires attention to not just the day-to-day operations but also the staff, finances, and overall direction of the business (Kim, Du, and Youn, 2021). Due to the complexity of the restaurant industry, keeping tabs on employee performance is crucial for managers. Managers of eating establishments need to focus on the quality of service and the patrons' overall satisfaction with their meals if they want to succeed. Restaurant management is a vital field of study since managers in this industry are responsible for so many different aspects of daily operations. A skilled restaurant manager will be able to provide their firm with a number of benefits, and they are sometimes referred to as the "glue" that ties together a successful restaurant. The finest restaurant managers are those that accept full responsibility for creating memorable dining experiences for their patrons. They want to do this by providing diners with an optimal menu, using cutting-edge restaurant technology, cultivating a welcoming ambience, and keeping pricing low (Byrd, et al., 2021).
When it comes to satisfying consumers, managers need to do more than just pay attention to their needs and wants; they need to actively seek out feedback and use it to improve the quality of their services. Managers need strong communication skills since they are responsible for monitoring the resolution of complaints and criticism, implementing solutions, and learning from mistakes for the future. Working in the food service business can be quite demanding, both in terms of the variety of tasks expected of each employee and the length of their shifts. Wait staff or customer service personnel take orders from clients and bring the food after it has been cooked, while chefs are responsible for developing menu items and cooking them (Jang, 2021). In addition, businesses like restaurants may need people in administrative roles. Managers of eating establishments must address this issue by laying out clear guidelines for employees to follow, outlining what they can expect from them, keeping tabs on how things are running, facilitating necessary changes in strategy, and making sure everyone is working toward the same goals. Moreover, restaurant managers are liable for attracting customers by advertising the restaurant, creating a unique selling proposition, and using effective marketing tactics. This necessitates coordination between the restaurant's management and its marketing team. The greatest restaurant managers will also work to improve the dining experience for their patrons. It's crucial to put money into repairs, stock the restaurant with necessities, and provide a pleasant appearance that reflects the quality of service offered (Song, et al., 2022). There are various types of services available in a restaurant among them table service, assisted service, self-service, and special service are some key services. Customers pick a seat while eating seated. They get a menu and water. Next, diners give the waiter their orders. This service includes food. It's categorised as: Guests take plates and go to the self-serve buffet. Diners may replenish their plates. Self-service guests go to the dining area and make their own choices. They buy food coupons. They use coupons to buy meals in the cafeteria. Everyone uses their own utensils and plates. In special service food and drink are served in unusual places. 
Restaurants are locations where a rapid pace of activity may be expected.  From the module, I have achieved the ability to multitask and function in tense situations if I work in a restaurant. It also develops my skills in providing excellent customer service and will improve my ability to communicate effectively with both customers and staff members. When dealing with difficult consumers, employees are forced to dig deep into their superhuman patience reserves. Moreover, this module is a great way to hone my interpersonal skills and learn to work together effectively. These skills will serve me well in whatever career path I select, from entry-level to executive. Last but not least, this module teaches me to pay attention to the smallest details, such as the way food is presented, how dishes and beverages should be paired with each other, and any special requests that guests may have.
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