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Restaurant management

	Restaurant management is defined as a combination of the daily operations, such as labour, food costs, inventory, marketing and other smaller tasks, in order to build a strong bottom line for long time growth (Vespia, 2021). The main qualities and responsibilities of a restaurant manager include providing excellent customer service, defining the roles of the employees and setting expectations, promoting the restaurant and using the right marketing strategies to attract the target customers. Some of the main qualities identified in a restaurant manager include a passion for serving, excellent communication skills, organisational skills, leadership and coaching and strategic thinking (Revfine, 2022). Also, for a great dining experience, the four basic principles of restaurant service management include food safety and sanitation rules, value for money, cost optimisation for high-quality food and beverages, and compliance with local, state and national regulations (Hyun, 2020). According to Voicu (2022), using a restaurant management system through digital software can make the work easier for a manager and include a point-of-sale for orders and payments, a payment processing for various payment options, a restaurant inventory for costs, stocks, waste and more, an employee scheduling, and even payroll and accounting service, all to make the job of the restaurant manager easier and more efficient. One of the most important tasks that a restaurant managers need to solve is related to costs, such as the operating costs of the restaurant, balancing the expenses and the costs, figuring labour, food and beverage costs per customer, adjusting the operations in order to meet the targets, planning for growth through logs and forecasts, monitoring daily standards, keeping the staff trained and motivated and giving great customer service. Some of the industry’s guidelines demonstrate that an efficient way of dividing the costs is 21% to 30% for food costs, 25% to 30% for labour costs, and around 30% for expenses, the remaining 10% representing the profit (King, 2020).   
Restaurant management is extremely important in the hospitality industry because it represents the main reason if a restaurant is successful or not. I am interested in developing skills such as customer service, communication skills, leadership skills, operational skills, and marketing skills before working in the industry so I can easily apply the theoretical framework I learned into practice. Also, learning how to use tools and software will make me prepared to take responsibility fully and keep all the costs and operation processes under control. 


Types of services

	In the restaurant and hotel industry, there are a number of food and beverage services, with the majority being plate service, cart service, plater service, buffet service and family style service (Set up my hotel, 2022). The most common services identified from my personal experience include the plate service, where the guest is served based on his choice from the menu or the buffet service, which enables the guests to choose from a display of food on counters or tables. Other types of services identified include the silver service (English) style which requires the dishes to be presented to the customer and served to the plate from the left side, the American (plate) service style which requires the dishes to be prepared in the kitchen and served directly to the customer from the right side, the French (family) service style which requires the dishes to be presented to each member and placed on the table for the guests to serve themselves, the Russian (sideboard) service style which requires serving the guests from large joints, roast, whole fishes and in general big pieces of food, the gueridon (trolley) service which requires preparing the dishes on a trolley in the front of the customer and served them directly, the tray service style which requires serving the customers the food they order on trays delivered to their rooms or seats, the cafeteria service which requires the customer to stand in a line and pick up their food from a variety of foods displayed and pay at the end of the line (Hotel Management tips, 2022). When choosing the type of service that will be used, it is extremely important to understand what type of restaurant will serve the food, to begin with. Based on the styles of restaurants, such as fast food, casual, fast casual, contemporary casual, fine dining, cafes and coffee shops, speciality drinks, buffet, food trucks, concession stands, pop-ups or ghost restaurants, the manager will choose the best way or ways to serve their customers (Web restaurant Store, 2022).
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