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Restaurant Management:
The hospitality business will always be in demand. The demand for lodging and food service will likely never go away, making a degree in hotel and restaurant management a solid choice for anyone concerned about job stability (Polas et al., 2022, p. e2572). 
The term "restaurant management" describes those who oversee the operational aspects of restaurants. This involves managing not just the company's day-to-day operations but also the staff, the finances, the firm's long-term goals, the effectiveness of the marketing activities, and the restaurant's reputation. Keeping tabs on the restaurant's performance is an essential element of the work for any manager since this information is essential for gaining insight into the restaurant's financial health. Additionally, to maximise results, restaurant managers must focus on customer service and the quality of the delivered customer experience. Some suggestions for running a successful restaurant are provided below (Bombina, 2022).
1. Display A Positive Attitude
Your attitude may affect the whole restaurant, including customers. A bad attitude may spread to staff and customers. This ruins their meal and their entire experience. That is disastrous. Stay optimistic no matter what. You will feel irritated and cranky sometimes, but remember why you wanted this job. Passion fuels a good mindset, which improves the restaurant business (Pratminingsih, Astuty, & Widyatami, 2018, pp. 1-11). 
2. Plan Ahead
Plan to perform well. Anticipating demands and managing difficulties proactively helps reduce stress and turmoil.
3. Innovate
Restaurants may not appear innovative, but they are. (Lee, Pung, &  Chiappa, 2022, p.103091).

4. Be Accountable For Your Mistakes
Everybody makes errors. Life is unpredictable. Restaurant managers are not exempt. Focus on fixing the problem, not that it happened. This implies owning your faults and fixing them.
Types of Service provided by restaurants:
1. American Style Service
American-style service is employed worldwide. In this service, the restaurant's kitchen plates meals in a specified style. Waiters serve it to diners at the table. Simple service. It is useful. Because each dish is the same size, it restricts servings. Reduce losses and food waste, and simplify portioning, food expenses, and kitchen management. It decreases waiter mistakes because they carry food to the table and serve customers. The consumer gets meals without error and loves the restaurant's service (DiPietro, & Levitt, 2019, pp.101-127).
This service is boring since the diner's duty is limited to receiving and eating the meal.
2. Self-Service
Diners serve themselves from a table or counter with many selections. Buffet restaurants employ this service. This sort of service requires less staff. Customers may overserve, which boosts restaurant revenue. On the other hand, it is a dangerous service since it is not always feasible to sell all of the food. However, this depends more on the restaurant than the service (Leung, Josiam, & Moody, 2020, pp.766-779).
3. Fast Food or Chain Restaurant Service
Fast food businesses decrease diner-waiter contact; waiters are frequently absent. Customers order food at a counter, pay for it, and then queue up. It is used in Mcdonalds, Burger King, and KFC. This service is not remarkable since it is built on efficiency and quickness, not kindness. It is preferable if diners eat or depart quickly. This includes drive-thru service, popularised by McDonald's (Chen et al., 2018, p.1310).
4. French-Style Service
French-style service is among the most intriguing traditional restaurant services, although it is seldom employed owing to its intricacy. The server or waiter delivers the various dishes on a platter in this service. The diner must pick appealing items and feed himself using a fork and spoon. Special cutlery is used to serve food, not by diners. This service has drawbacks. First, each table needs at least one server. The server must be vigilant to guests to know whether they want additional food and bring the plate closer. They may also raise restaurant losses and food waste, although cost-calculating approaches do not frequently accompany them. This service is more common in resorts and semi-private restaurants with adequate employees and restricted reservations (Clauzel, Guichard, & Riché, 2019, pp.222-228).
5. English-Style Service
English-style service is similar to French-style, except the server serves the meal. This service has identical problems to the French variety but is more sophisticated and has more restrictions. Dishes and cutlery must be used in a precise sequence. Restaurant staff must be qualified for this service since they might make blunders like misserving food, soaking the table, and more. This service takes many people. Thus it is not as popular as the French service (Mahmoud Ahmed, El-Zoghbi, & Abdelkawy, 2022, pp.56-69).
6. Guéridon Service
The guéridon service delivers meals on a cart named a guéridon (in French). A skilled server or waiter chops the meal, generally a whole turkey or roast, in front of the customer. This service is problematic. Serving meals involves skilled servers, collaboration, and equipment. It takes several employees to serve the remaining diners, like the English or French services. Complexity makes this service rare (Jaswal, 2019).
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