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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:

· Restaurant Roles and Responsibilities 
· Restaurant Management and Types of Service 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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	Topic of choice: Restaurant management and types of services
	



	In most cases, the restaurant owner works as the manager and he has to deal with a number of professional hardships including maintaining customer relationship, inventory management, staffing as well as providing satisfactory customer services. According to Kimes, (2019), A successful restaurant management largely depends on the manager’s capability to deal with the customer issues ranging from identifying the ever-shifting customer trend and taste associating the food choices through managing the restaurant ambience in such a way that differentiate the place from others in the industry as to illustrate an image of higher perceptions to distinctive value delivery to gain long term customer loyalty. 
Whatever the extent of customer service within a restaurant, there might be complaints from the customers aroused from the greater expectation and a successful restaurant manager always deal with customer complaints in such a way that encourage them to visit again. The very basic form of service offerings from a restaurant always aims at providing the best quality foods and drinks with greater attention to the guest comfort as well as their taste, demand and service expectation. The foundational standard of restaurant service is that the service providers must have an attitude to help the guest in their quest of filling the thirst by purchasing any food or drinks services (Al-Kilani and El Hedhli, 2021). For such a pleasant supper within the restaurant, the level of catering as well as customer services provided has been commonly cherished in such a standard in addition to the beverages and food that have been actively delivered as primary offerings. Therefore, the service range of any restaurant entails food service workers should be adequately knowledgeable regarding wide assortment of culinary and delicacies, specifically the elements and culinary traditions of lunch and dinner meal menu (Al-Kilani and El Hedhli, 2021). Employees of the restaurant will be required to be appropriately knowledgeable with each other and actively recognize the ways of cooking and serving the dishes, along with the materials involved in preparation. 
The extent of the service standard encompasses the very offerings ranging from taking meals out or simply put, “take away” service which entails the practice that the foods or drinks provided by the restaurant wouldn’t be consumed at the restaurant. In this case, the manager has to deal with less the customer concerns but to ensure the optimum quality of foods that can be delivered by the restaurant. The digital age of business and technological integration into the restaurant business process had added the home delivery system with the restaurant service delivery (Lyashuk and Ierko, 2020). Home delivery operations by the restaurants must be handled with strategic order receiving and satisfactory order filling procedures. Catering services have been the most conventional service offering by any restaurant, tending to be the primary service by any such business even since when the physical dine wasn’t introduced (Lyashuk and Ierko, 2020). Catering services are mostly provided for the larger programs and illustrate a sharp compliance with the modern-day take-out system but in the bulk amount. Sanjeeb Pal, (2019) commented that the most prominent form of restaurant service in today’s dynamic business environment is the dine-in service form where the customers sit and enjoy their foods and drinks in the restaurant. That is the highest place where the restaurant and its manager have the opportunity to excel in form of offering additional services or place their value in a differentiated way to the customers. To facilitate this service the management of the restaurant has to ensure some other auxiliary services as such sufficient parking space, a pleasant restaurant ambience that conveys the image of comfort and confidence, Wi-fi system, music and entertainment and sometimes in extended form, the lodging services. 
In order for the restaurant to ensure the promised value to the customers, it has to deal with manpower skills and expertise and a smart way to deal in this concern is to manage the expectation of the jobs. The restaurant must have a dynamic band of promotional campaigns whereby they can sharply illustrate their brand image as well as take the advantages of modern technological advertising tools. To increase the exposure to larger segments of customers with a credible image, the restaurant should have their loyal customers to validate their value delivery system through various media as such blog posts, video review etc. But the most important section of restaurant management has been the managing of finances that is to carefully oversee the expenses and revenue of the business within an economic period (IVASHCHENKO, 2019). Overall, the restaurant management body must have to determine the ways that boost their sales including promotional strategy as well as changing the menu in light of customer expectation and ensure optimum customer satisfaction. 
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