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Successfully completing this module, I now have a much deeper understanding of the hospitality sector. Incredible in scope is the UK restaurant business. UK market saturation has occurred much too rapidly. The corporate environment of thirty or forty years ago was not the same as it is now. Since it serves as a hub for so many different industries, the United Kingdom attracts people from all over the world who are looking for a job and a place to call home (Tourky, et al. 2020). As a result, the people who call the UK home come from many walks of life. There is a wide range of cultural and ethnic backgrounds represented here and correspondingly diverse culinary traditions. This is a primary reason for the brisk expansion of the UK's hotel sector in recent years. There's no mistake about it; this is one-of-a-kind expertise that's crucial to the development of the industry in this area. But, the trends and evolving habits of the people over here are additional key components that are helping the expansion of the food service sector in the United Kingdom. Nowadays, people desire to be completely unrestricted in their actions. Young people, in particular, are more likely to be open to trying out new things and learning from others' cultures than any other demographic (Panzone, et al. 2021). The demographic changes in the United Kingdom have resulted in an expanding restaurant market.
As a consequence of finishing this course, I have a better grasp of the functions and obligations of various individuals in the hospitality industry. Running a successful restaurant is a demanding job with many moving parts. Any and all restaurants should prioritise providing the best possible service to their patrons. As a restaurant's revenue is based on customers purchasing food, drinks, and services, customers are the most crucial to the business's success (Amountzias, 2018). To that end, every restaurant places a premium on attentive service since it directly affects the quality of the experience they can provide their guests. Restaurant success depends on several things coming together to create an atmosphere that guests like and remember. The location, wait staff, environment, and quality of the food and drink are all important aspects to consider when choosing a restaurant. The menu's structure is also a major deciding factor. A restaurant's menu is representative of the establishment's brand and capabilities since it details the many offerings accessible to customers (Meyers, et al. 2016). Hence, restaurants should think about their target customers' tastes and expectations while creating a menu so that they may effectively showcase the whole range of cuisines, meals, and beverages they provide. Planners of a restaurant's menu need to do extensive study and think carefully about a number of factors specific to the area in which the restaurant will be situated in order to produce an appealing menu. It is essential to build a system of continual improvement to keep up with the ever-shifting market trends and boost revenue. Restaurant management must exercise extreme care in carrying out the fundamental tasks of human resource selection and administration (Spence, 2015). It is crucial that the restaurant's crew, from the executive chef down to the bussers, be well overseen and managed since the knowledge and skills of these individuals have a significant impact on the restaurant's success. If management is serious about hiring the best people, they must be specific about the qualities they're looking for in candidates and use rigorous screening techniques throughout the selection process. They should prioritise finding people who are qualified for the available jobs in the restaurant. In addition, leadership has to consistently arrange training programmes to boost employees' expertise and understanding. The competence of a restaurant's employees is a major factor in establishing the standard of care given by the business.
In the end, I was able to have a better understanding of how the COVID-19 pandemic affected the restaurant industry in the UK because of this curriculum. Restrictions on public gatherings created huge difficulties for the industry, which contributed to the loss of employment. Yet, by taking use of modern technologies like online meal delivery services, some restaurants were able to recover their losses. Luckily, things have started to turn around, and the industry is slowly but surely working its way back to normal.
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