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Learning Log: Restaurant Management and Types of Service
Effective restaurant management requires a comprehensive understanding and competencies in leading teams and deploying resources on the proper ends of the business such as marketing and promotions. 
In my present study on restaurant management and types of services, I have realised that it is important for restaurateurs to possess such vast knowledge if they are to make their outlets successful. For instance, the choice of materials for hotels and restaurants such as napkins and tablecloths are really important since customers can be upset by their texture or quality depending on the restaurant’s status. 
The participation of customers in product-making for service industries makes the industry more sensitive to customer care practices deployed in an organization. Restaurant management practices that induce a feeling of satisfaction for the customers are therefore most important elements of the business devoid of which the restaurant cannot succeed. In my own experience during my apprenticeship, I have noticed that customers take concerns for the least-likely opportunities to air their discontent. For instance, at one time, the customers kept complaining about the type of bedding with little focus on their suitability according to the type of room they were boarding. As (Davis and Lockwood et al, 2018, p.298) note, “services are perishable. An unsold hotel room for the night or a lunchtime restaurant seat left vacant is lost forever”. To my understanding, the nature of such customer complaints makes it hard for small-sized hotels to meet such concerns in which the choice of linens is influenced by the restaurant’s financial capabilities.
The types of services in a restaurant are determined by the scope of the restaurant's operations within the standard restaurant class. The serving within a five-star restaurant differs from the ones found at a three-star restaurant. I have observed that although small-sized restaurants outdo their high-end counterparts in terms of their ability to provide affordable pricing, the operational management of high-end hotels and restaurants such as within the contexts of tourism promote the well-being of the localities or countries in which they are set up. As such, the type of customer segmenting for a high-end hotel and restaurant is therefore a major determinant of the target customers, marketing requirements, and resource4 management within their area of operation (Johnston and Clark, 2012, p.75). In my practice, I will keep in mind to examine the nature and form of these operations although they can be quite demanding for managers if not well-managed. I think this is important for me, especially with my knowledge that poor restaurant management can lead to possible fall-outs with customers, service providers, or the communities in which the restaurant operates in case the operations contravene some of the social norms of the communities in which the outlet operates. 
In my experience, customers prefer direct contact with service personnel who not only listen to them but who are friendly. As a restaurant manager, it is important to build up a team of not only competent staff but those who are committed to serving their customers with a confident and friendly note. Cousins and Lillicrap et al, (2014, p.28) argue that “staff should have a pleasant manner and demonstrate courtesy and tact, an even temper and good humor” Additionally, the cases in which a restaurant manager is required to intermediate between customers and staff complaints or difficult matters are drastically low if the service personnel get the best support from their supervisors and with other colleagues. In my work as a waitress at a local restaurant past fall, I noticed that friendliness ensures swift operations with customer satisfaction way above the set objectives. As I move into practice, I will ensure to keep a friendly outlook during my interactions both with my colleagues and customers. 
I think I will be best able to apply this knowledge since I like and have always enjoyed working within the hospitality industry. For instance, during my apprenticeship, I did not understand the nature of some of the educational-oriented aspects for restaurant managers including the setting of standards for the service as well as staff training. These roles are further toilsome since the “hospitality industry is one of a number that attracts large numbers of part-time, seasonal and causal employees, particularly at lower grades, and this tends to exacerbate the high-level of staff turnover” (Davis and Lockwood et al.,2018, 275) Although I am shy when it comes to presenting ideas or training to other colleagues, I think I will have to work more on my confidence levels and presentation skills before I get into practice.
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