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In order to achieve long-term success, restaurant management combines managing everyday operations with creating a solid financial foundation. Restaurant managers may be in charge of monitoring supply, running restaurant marketing campaigns, managing labour and food expenditures, or even resolving the pos system. Management of a restaurant involves a lot more than managing daily operations. The managing staff at the restaurant and the owner must understand how to balance all areas of the enterprise. Even one important area that is overlooked now could lead to major issues later in the future (Vespia, 2021).
Restaurant management includes many roles which all need to be followed in order to run a successful business. Some of the responsibilities include recruitment, training and retention of staff, Insurance, following Law and regulations, Planning the menu, customer service and experience is a very crucial ability which is required, Health and Safety and Risk Management, Property Management and maintenance, Public Relations, Cost control and Financial Management, dealing with Suppliers, Equipment Maintenance, and Recording/Reporting and incidents (Brown, 2019). 
Due to the nature of the restaurant industry, managers must closely monitor staff performance. If they wish to succeed, restaurant managers must concentrate on the standard of service and customers' overall happiness with their meals.
Managers must actively seek feedback in order to improve the level of their services in order to please customers. This includes more than simply paying attention to their requirements and wishes. Management should be approachable for the staff and your customers and since managers are in the position of supervising the handling of complaints and criticism, providing a solution, and learning from errors for the future, they must have great communication skills (Jang, 2021).
I am going to need these skills in order to operate a profitable business. Making mistakes can be costly and you need to do your best not to be caught off-guard by obstacles and challenges that may occur in your pathway to success. Be open-minded to learning everything and anything within the restaurant industry and to learn from your mistakes (if any) and to stay positive.
Restaurant managers are responsible for bringing in business by promoting the restaurant, coming up with a special selling point, and employing successful marketing strategies. It's essential to spend money on maintenance, restock the restaurant with supplies, and create a welcoming environment that matches the level of the services provided. They must also address this problem by providing staff with clear instructions, outlining expectations, assessing procedures, allowing necessary strategy improvements, and guaranteeing that everyone is moving toward the same goal (National Careers Service, n.d).
Reflecting on my personal experience after visiting several restaurants, I feel that certain waiters do not know whether items on the menu contain nuts which would be necessary for them to know to avoid any mishaps regarding a nut allergy. From this observation it is necessary to have complete knowledge of the menu and what it contains to keep your customers informed in answering any queries they may have to the ingredients used.
General knowledge and reflective aspects have helped and improved my soft skills whereas I would need to complete this course to help me put into experience my hard skills to achieve my long-term goals (Institute of Hospitality, 2021). Personal reflection has helped me to identify my strengths and weaknesses, it has also helped me to identify my professional goals and to become more creative (Cottrell, 2019).
If I work at a restaurant, I can multitask and manage under pressure. Additionally, it increases my ability to offer the best customer service and will help me communicate more effectively with both clients and staff members. Employees are expected to go beyond their patience levels when dealing with challenging customers. This lesson is a fantastic method for me to improve my communication skills and discover how to collaborate successfully. Whichever job route I choose, as restaurant manager or owning my own international restaurant, will benefit greatly from these skills. This lesson educates me to give importance to the little things, such how the food is presented, what meals and beverages go best together, and any unique requests that visitors could have.
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