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 This presentation aims to showcase my 
management and leadership skills 
developed during my placement in 
restaurant management. The focus will be 
on three main areas: effective 
communication with team members, 
troubleshooting skills applied during 
service, and the usage of point-of-sale 
(POS) systems to enhance operational 
efficiency. 

 Effective communication is essential in the 
hospitality industry, as it fosters a 
collaborative work environment and 
enhances customer experiences 
(Thompson, 2020). Troubleshooting skills 
are critical in addressing potential 
challenges quickly and effectively, 
ensuring that service quality is maintained 
(Tuzunkan & Ertugrul, 2022). Furthermore, 
the implementation of advanced POS 
systems can greatly improve decision-
making processes by providing valuable 
data insights that inform operational 
strategies (Suh & Lee, 2020). 

 This presentation will illustrate how these 
elements contributed to a successful 
placement experience and enhanced my 
skills in restaurant management. 
 



 Effective communication is paramount in 
restaurant management. It ensures that 
all team members are informed, engaged, 
and motivated, ultimately enhancing 
service delivery and customer satisfaction 
(Heskett et al., 2022). In my placement, I 
actively communicated with staff across 
all levels, fostering a culture of openness 
and collaboration. 

 One key aspect of communication 
involved pre-shift briefings, where I 
shared essential information about menu 
changes, special events, and service 
expectations. This practice not only 
informed the team but also encouraged 
input from members, creating a 
supportive environment where everyone 
felt valued (Kwortnik & Thompson, 2020). 

 Moreover, effective communication 
mitigates potential conflicts by clarifying 
roles and responsibilities, which is crucial 
in high-pressure environments like 
restaurants. According to Salas et al. 
(2021), clear communication can 
significantly reduce misunderstandings 
and improve teamwork. By enhancing 
communication strategies during my 
placement, I contributed to a more 
cohesive team that was better equipped 
to deliver excellent service. 
 



 A key example of effective communication 
during my placement was coordinating the 
breakfast setup and service. This task 
required detailed planning and collaboration 
among various team members, including 
kitchen staff, servers, and management. I 
initiated pre-service meetings to outline the 
plan for the breakfast service, discussing 
menu items, special dietary requirements, 
and timing (Duggan, 2022). 

 During the breakfast service, I ensured clear 
lines of communication were maintained 
through the use of hand signals and a shared 
tablet for real-time updates on orders. This 
approach minimized confusion and improved 
service speed, resulting in a smoother 
operation (Rafique & Gohar, 2021). 

 The outcome was overwhelmingly positive: 
we received commendations from guests 
regarding the promptness and quality of 
service. Effective communication not only 
streamlined operations but also reinforced 
team cohesion, making it easier to address 
any unforeseen issues that arose during 
service. According to Liang et al. (2023), 
effective coordination among staff leads to 
higher efficiency and improved customer 
satisfaction. 
 

 Effective communication directly impacts 
business operations in the restaurant 
industry. By fostering an open dialogue 
among team members, restaurants can 
significantly enhance service quality and 
operational efficiency. For instance, during 
my placement, the implementation of daily 
briefings led to improved staff morale and a 
clearer understanding of daily goals (Baker & 
Hsu, 2020). 

 Feedback from guests indicated a noticeable 
improvement in service speed and accuracy, 
which can be attributed to better 
communication among team members. 
According to Zeithaml et al. (2022), effective 
communication is essential for managing 
customer expectations and ensuring service 
excellence. Additionally, streamlined 
communication processes enabled us to 
quickly address and resolve guest 
complaints, leading to an increase in repeat 
customers. 

 In this context, research by Burge and 
Brenner (2021) supports the notion that 
organizations with effective internal 
communication strategies are better 
positioned to adapt to challenges, ultimately 
enhancing their overall performance. The 
positive outcomes experienced during my 
placement underscore the critical role of 
communication in the restaurant sector. 
 



 Troubleshooting skills are essential in the 
fast-paced environment of restaurant 
management. The ability to identify and 
resolve issues promptly is vital for 
maintaining service quality and customer 
satisfaction (Kumar & Gupta, 2022). During 
my placement, I encountered several 
challenges that required quick thinking and 
effective problem-solving strategies. 

 One particular incident involved a service 
delay caused by a sudden increase in 
customer volume. By quickly assessing the 
situation and reallocating staff to critical 
areas, I was able to minimize the impact of 
the delay (Leung, 2021). This experience 
highlighted the importance of being 
proactive and adaptable in a dynamic work 
environment. 

 Research indicates that effective 
troubleshooting contributes significantly to 
overall service quality in restaurants (Liu et 
al., 2022). By developing these skills, I 
enhanced my ability to manage unexpected 
challenges, ensuring that guest experiences 
remained positive. Furthermore, 
understanding the theoretical frameworks 
behind troubleshooting, such as the Kepner-
Tregoe method, provided me with a 
structured approach to problem-solving, 
allowing me to analyse situations 
systematically and implement effective 
solutions. 
 



 Examples of Troubleshooting  
 A significant challenge I faced during my 

placement involved a sudden influx of guests 
due to a promotional event. The restaurant 
quickly reached full capacity, leading to 
potential delays in service and guest 
dissatisfaction. Recognizing this issue, I 
coordinated with the front-of-house team to 
implement an effective triage system for 
managing guest orders (Wong & Dyer, 2023). 

 This system involved prioritizing orders based 
on the time of arrival and ensuring clear 
communication between kitchen staff and 
servers. Additionally, I quickly briefed the 
team on how to handle guest inquiries and 
manage expectations effectively. As a result, 
we managed to maintain a high level of 
service despite the increased demand, which 
reflected positively in guest feedback (Smith 
et al., 2022). 

 This experience underscored the importance 
of being adaptable and prepared for 
unforeseen circumstances in restaurant 
management. Theoretical frameworks like 
the Kepner-Tregoe method provided a 
structured approach to problem-solving, 
enabling me to analyse the situation, 
determine the root cause, and develop 
effective strategies to enhance service 
delivery (Tuzunkan & Ertugrul, 2022). 
 



 Point-of-sale (POS) systems are crucial in 
modern restaurant management, serving 
as the backbone for sales tracking, 
inventory management, and customer 
relationship management. These systems 
streamline operations by automating 
various processes, reducing human error, 
and providing real-time data that informs 
strategic decision-making (Dixon & Wirtz, 
2021). 

 During my placement, I was trained to use 
a state-of-the-art POS system that 
integrated sales data with inventory 
management, allowing us to track item 
popularity and optimize menu offerings. 
This capability is essential for enhancing 
operational efficiency and profitability 
(Suh & Lee, 2020). The data generated 
from the POS system also enabled us to 
monitor staff performance and identify 
areas for improvement. 

 According to Tsolakis et al. (2022), 
effective use of POS systems can 
significantly enhance the overall guest 
experience by reducing wait times and 
improving order accuracy. As I continue 
my studies, I recognize the importance of 
leveraging technology, such as POS 
systems, to optimize restaurant operations 
and deliver exceptional customer service. 
 



 During my placement, I had hands-on 
experience operating the restaurant's POS 
system, which played a pivotal role in our 
daily operations. The system allowed us to 
process orders efficiently, track sales in real-
time, and manage inventory effectively 
(Dixon & Wirtz, 2021). I was trained on 
various functionalities, including processing 
transactions, generating daily sales reports, 
and monitoring stock levels. 

 One significant aspect of using the POS 
system was its capability to integrate with 
other management tools, such as booking 
and inventory management systems. This 
integration facilitated better coordination 
among staff and allowed us to make 
informed decisions regarding menu 
adjustments based on item popularity (Suh & 
Lee, 2020). 

 The experience taught me the value of 
utilizing technology to enhance operational 
efficiency. As noted by Tsolakis et al. (2022), 
leveraging advanced POS systems can lead to 
improved order accuracy and faster service, 
which are critical in the competitive 
restaurant landscape. This experience has 
equipped me with practical skills that are 
essential for future roles in restaurant 
management. 
 



 Data analysis plays a critical role in 
restaurant management, providing 
insights that can drive decision-making 
and enhance operational efficiency. 
During my placement, I utilized the data 
generated by the POS system to analyse 
sales trends, inventory levels, and 
customer preferences. This information 
was invaluable in identifying popular 
menu items and areas that required 
improvement (Dixon & Wirtz, 2021). 

 For instance, I noticed a significant 
increase in sales of a specific dish during 
weekends. By analyzing this data, I was 
able to recommend adjustments to our 
staffing and inventory levels to meet this 
demand (Suh & Lee, 2020). Additionally, 
the data allowed us to identify slow-
moving items, prompting us to reconsider 
our menu offerings and promotional 
strategies. 

 Research suggests that leveraging data 
analytics in hospitality can lead to 
improved operational performance and 
customer satisfaction (Tsolakis et al., 
2022). By developing my data analysis 
skills during this placement, I have gained 
a deeper understanding of how to use 
information effectively to enhance 
restaurant management practices. 
 

 The insights gained from data analysis 
during my placement led to several 
operational enhancements. By reviewing 
sales data from the POS system, I 
identified trends that guided our staffing 
decisions and inventory management. For 
example, we adjusted our staff schedules 
to ensure adequate coverage during peak 
hours based on sales forecasts (Dixon & 
Wirtz, 2021). 

 Moreover, the data revealed opportunities 
for menu optimization. By analysing the 
sales performance of various dishes, we 
decided to promote high-demand items 
and reconsider those that were 
underperforming. This strategic approach 
not only improved customer satisfaction 
but also contributed to increased 
profitability (Suh & Lee, 2020). 

 Research indicates that data-driven 
decision-making is crucial for restaurant 
success, as it allows managers to respond 
proactively to changing customer 
preferences (Tsolakis et al., 2022). My 
experience in utilizing data analysis tools 
has equipped me with valuable skills that I 
will carry forward in my future career in 
hospitality management, ensuring that I 
can make informed decisions that drive 
operational success. 
 



 My placement in restaurant management 
has been a transformative experience, 
significantly enhancing my skills in 
communication, troubleshooting, and data 
analysis. Effective communication emerged 
as a key driver of team performance and 
guest satisfaction, reinforcing the importance 
of clarity and collaboration in high-pressure 
environments (Heskett et al., 2022). 

 Furthermore, my exposure to 
troubleshooting during peak service times 
highlighted the necessity of proactive 
problem-solving strategies. This skill not only 
improved our operational efficiency but also 
fostered a positive atmosphere among staff, 
leading to higher employee morale (Kwortnik 
& Thompson, 2020). 

 Data analysis also played a pivotal role in my 
learning journey. By leveraging insights from 
the POS system, I gained a deeper 
understanding of customer preferences and 
operational trends. This experience has 
reinforced the importance of data-driven 
decision-making in the restaurant industry 
(Suh & Lee, 2020). 

 In summary, this placement has equipped me 
with essential skills and insights that I will 
carry forward into my career in hospitality 
management, ensuring that I am well-
prepared to tackle future challenges 
effectively. 
 

 As I reflect on my placement experience, I 
am excited about the future career 
opportunities in hospitality management. 
My time in the restaurant provided 
invaluable insights into operational 
efficiency, customer service, and the 
effective use of technology. I aspire to 
leverage these experiences in a 
managerial role, where I can implement 
strategies that enhance service quality 
and guest satisfaction (Heskett et al., 
2022). 

 In the long term, I aim to focus on 
developing sustainable practices within 
the hospitality industry. Research 
indicates that sustainability is becoming 
increasingly important to consumers, and 
I believe that integrating eco-friendly 
initiatives into restaurant operations can 
create a competitive advantage (Kwortnik 
& Thompson, 2020). 

 Furthermore, I plan to continue my 
education by pursuing advanced studies in 
hospitality management, with a focus on 
leadership and innovation. This will equip 
me with the necessary skills to adapt to 
the evolving landscape of the industry and 
contribute positively to any organization I 
am a part of (Suh & Lee, 2020). 
 



 In summary, the insights gained from my 
placement at Bella Vita have significantly 
shaped my understanding of the essential 
elements that contribute to effective 
restaurant management. The integration of 
technology, particularly point-of-sale 
systems, enhances operational efficiency and 
customer satisfaction (Suh & Lee, 2020). 
Additionally, the importance of effective 
communication and team coordination 
cannot be overstated, as they directly 
influence employee performance and service 
delivery (Baker & Hsu, 2020; Duggan, 2022). 

 Moreover, proactive problem-solving 
strategies play a crucial role in maintaining 
customer satisfaction during peak service 
times (Kumar & Gupta, 2022; Tuzunkan & 
Ertugrul, 2022). As I look to the future, I aim 
to apply these learning's in my career, 
focusing on sustainability and innovation 
within the hospitality sector. This will not 
only enhance service quality but also ensure 
that I remain adaptable to the evolving needs 
of the industry. Through continued education 
and skill development, I am confident in my 
ability to contribute positively to the field of 
hospitality management, leveraging insights 
from both academic research and practical 
experience. 
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