


This is my reflective journal (learning log) on the topic ‘Restaurant Management and Types of Service’ that I have been very well taught in the class as part of the module named ‘Food & Beverage Operations’ under the program ‘International Hotel Management’. Here, I will share my learning experience along with my personal thinking about the topic ‘restaurant management and types of service’ while incorporating industry discussion referenced from different published articles and journals in this sector. During the class, 
I have learnt that when it comes to the long-term success of a restaurant business, managers are ultimately responsible for more than just the day-to-day operations. while learning in the class and taking notes, I preferred to simplify the definition of the term restaurant management and the simple way to define 'restaurant management is 'the day-to-day operations that fall within the umbrella of the restaurant business are referred to as "restaurant management." This entails overseeing the day-to-day operations of the business, as well as managing the staff and the finances, creating business growth plan, ensuring that marketing efforts are achieving objectives, and maintaining the reputation of the business (Zutshi, 2019). Monitoring performance is an additional important aspect of the job of managing a restaurant because restaurant managers are expected to have a comprehensive awareness of their business and how it operates (Berger, 2015). In addition, in order to achieve the best possible results, managers of restaurants need to focus on providing excellent service to customers and elevating the overall quality of their experiences.
Why is it important? Restaurant management? There are several reasons that I found to be relevant to this question. 
· I found restaurant business to be one of the most competitive businesses in the world. Top restaurant’s managers make their establishment as appealing as possible. Top restaurant managers take responsibility for their customers' satisfaction. To do so, they tend to optimize their menu, use the newest restaurant technology, give a nice atmosphere, and regulate their prices efficiently (Farrell, 2017).
· Another important job of the restaurant management is listening to customers to understand what they want and meet or exceed expectations to deliver a pleasant customer experience. Managers require excellent communication skills to supervise complaints or criticism, fix problems, and learn lessons for the future (Cousins and Weekes, 2020).
· Restaurants can be busy, and its workers have many responsibilities as chefs create menus and prepare food, while waiters take orders and serve clients. It is management’s job to control these activities efficiently.
· Restaurants also have financial, marketing, and HR employees. Restaurant managers must define roles and duties, oversee operations, manage approach shifts, set expectations, and ensure everyone is moving in the same direction.
I have also learnt about different types of services offered by various restaurants in this sector. Here I would like to mention some very well-known restaurant services i.e., plate service, cart service, buffet service, family style service.
Table service: it refers to a broader category of service style where guest is seated at the table with laid cover. Customers typically order from the menu and this broader category of service includes American service, English Service, Pre plated service etc. I learnt that the server is needed to be cautious while addressing and serving the guests. The server should start with a warm welcome and address the guests by sir or madam (Johns and Kivela, 2021). When serving guest orders, the server or waiter must have a firm grasp on who requested which dishes.
Silver service style (English service): Dishes are given and transferred to the guest's plate with a service spoon and fork from the left side of the guest, whilst beverages are served from the right. This is considered a formal service style.  This form of meal service is also known as English service. The food is served in a counterclockwise direction by the server and typically found in fine dining establishments (Johnston, Clark and Shulver, 2012).
Plated service style (American service): American Service is a straightforward and informal service approach also known as Plated service. In the American style of meal service, the kitchen staff plates dishes neatly in the kitchen and places them on the right side of the guest's plate.
Buffet service style: Food at the buffet is served to guests who help themselves from tables. Guests help themselves by grabbing plates from a stack at the front of the table and making their way down the line. Customers at stand-up buffets are expected to eat while on their feet (Pantelidis, 2013).
I have learnt about restaurant management and its necessity to carry a restaurant business to its ultimate goal. I have also learnt and got amazed by different types of service’s and they uniqueness. I think, the knowledge I gained will be very helpful for me in the future while working in a professional setting.
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