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International Hotel Management 
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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	The hotel and restaurant industry is one of the most productive and dynamic sectors in any economy.  The restaurant sector involves preparing food items and providing food related services to the  consumers. Due to being a very dynamic sector, restaurants require skilled and efficient management  systems in order to operate successfully (Brown et al., 2013). Restaurant management involves all the  tasks and activities that are conducted on a daily basis in a restaurant. Restaurant management includes  managing the work force, preparing company strategies, managing finances, carrying out marketing  processes, maintaining the brand image of the restaurant, preparing quality food and serving them to the  consumers (Cousins, 2020). Restaurant sector involves public services for which this sector needs to be  fast, effective and efficient to ensure competitive advantage and customer loyalty. This sector largely  depends on fulfilling customer expectations and standards. A restaurant can be successful only when  they provide the best possible food and services to the consumers and this is possible by ensuring  efficient restaurant management. Organization skills and strong communication are two of the most  important skills required for restaurant management. Strong communication enables a restaurant  authority to understand customer expectations precisely while organization skills represent the quality  and standard of the restaurant and its services. 
The food and beverage sector includes some defined services which established restaurants are  expected to provide. Table service is the very first service which involves greeting the guest with a smile,  eye contact and warm welcome. The guests are seated on a table provided with cover and menu. The  guests expect to be addressed properly and with respect (Davis et al., 2018). Waiter service is very 
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	important as the waiter takes care of everything about the guests from taking order to service foods.  Waiter service can provide personalized services to the guests as foods are served directly and special  requests are more easily accommodated. The waiter service requires skilled staff as the quality of the  service provided depends entirely on the staff. Buffet service is one of the most popular services in the  present time. In the buffet service, the guests can choose food items from a large range of foods which  are available on the buffet. Buffets can be of various types, for example, simple buffet, station type buffet,  modified deluxe buffet, deluxe buffet (Boussard, 2021). Buffet services include preparing tables for the  guests and waiters being available for responding to the minor requests of the guests. English service  which is also known as family style food & beverage service is a popular one in large established  restaurants. In the English service system, food items are placed on large platters or in big bowls. These  platters are then served to the guests by the waiters. The guests serve themselves by passing the platter  or bowl around the table. Waiters can also serve the food depending on the guests’ request. This service  is a popular one as it is easy to serve and waiters need not be very skilled. Chinese banquet service another waiter service in which a table of guests or a group tables containing ten to twelve guests are  taken care of by a waiter. The dishes in this type of service are usually shared and communal. In the  Chinese banquet service, the food items are usually pre ordered which reduces the hassle of the waiters.  As there are various types of services, different types of restaurants provide different types of services.  High end restaurants usually provide waiter service, casual dining restaurants provide waiter service,  self service and semi self service, fast food restaurants provide self service and semi self service, and  cafes provide self services (Johnston, 2012). 
I have learnt several valuable theoretical knowledge regarding the food & beverage operations from this  module. I have learnt that proper restaurant management knowledge is a must for excelling in the  restaurant sector. I have also learnt about the various types of food and beverage services which are  provided by different types of restaurants. These learnings and knowledge are invaluable in the hotel  and restaurant industry as these are the factors that enable a person to become successful while dealing  with restaurant business (Cousins et al., 2011). Also, established restaurants proper improved quality  services which facilitates gaining customer loyalty and competitive advantage. The food and beverage  sector comprises a large portion of the hospitality industry. Having restaurant management knowledge  and service knowledge is extremely important to secure success in the larger hospitality sector. 
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