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RESTAURANT MANAGEMENT AND TYPES OF SERVICES

Managing a restaurant effectively presents a number of difficulties, including those related to customer service, staffing, inventory, and public relations. 
In either case, having a capable manager is crucial to a restaurant's success because they are typically the ones who deal with both worker and patron concerns. The essential fundamentals for running a restaurant effectively are explained in the material that follows.  

Guidelines for Effective Restaurant Management

Follow these guidelines to run a profitable restaurant business and stay away of costly errors:

· Service to Customers

The guiding principle of every firm remains that "the customer is always right." Even if you don't agree with a customer's complaint, way you manage it will affect whether or not they do business with you again. The customer experience must be pleasant at all times. Deal with consumer concerns well to promote recurrent business.

· Monitoring the Cash flow

Cash flow is the difference between the amount of money flowing into and leaving your firm, and it has to be watched on a daily, weekly, and monthly basis. In order to reduce financial risk, it is crucial to comprehend this fundamental idea of restaurant financing. Keep an eye on sales and costs to make sure the restaurant is running well.



· Advertising your Business

To get the greatest exposure, take use of modern advertising techniques. Find strategies to boost sales, such as unique promotions, catering offerings, menu adjustments, and entertainment. In addition to keeping clients satisfied so they recommend you, it's crucial to hunt for chances to get noticed. One of these is having an online presence, such as a website with images, menus, and advertisements. Additionally, social networking provides a free or very low-cost method of advertising your business.

· Setting Expectations for the Job
Finding the right individual for each position can make your restaurant function more efficiently, from the wait crew to the house cooking personnel. Further, to guarantee that employees put forth their best effort, manage their work expectations.

· The Conclusion
From recruiting and dismissing workers to tracking sales and performing simple bookkeeping, managing a restaurant entails a wide range of duties. It is your duty as a restaurant manager to ensure that things operate smoothly so that guests receive the best possible service.
Types of services that Restaurants Offer
You may use a variety of restaurant services at your restaurant. The most prevalent methods of restaurant service are those that have been in use for over a century.  
Surprisingly, not much has changed in terms of managing a restaurant and the numerous methods of serving meals to customers.
· American-style service
The most prevalent service model in use now around the world is American-style service. With this type of service, the food is prepared in the restaurant's kitchen and then plated in a predetermined and uniform manner. The restaurant's waiters then bring it to the diner's table so they may enjoy it.
· Self-Service
The diner serves their own meals from a table or counter that has a variety of alternatives with this kind of service. Most buffet restaurants offer this kind of service.
· Chain Restaurant Service
The interaction between guests and waiters is minimised at fast food restaurants because the latter are occasionally nonexistent in these businesses. Customers for this kind of service arrive at a counter, place their orders, pay for the meal, and then wait in a line to get it. It is typically used in franchises or chain restaurants like KFC, Burger King, and McDonald's.
· French-Style Service
One of the most intriguing and traditional forms of restaurant service is French-style, however it is today less popular due to its intricacy. In this kind of service, the waiter or server offers the customers a variety of dishes that are placed on a platter for them to select from. The diner must pick the most appetising items and help himself by using a spoon and a fork in the right and left hands, respectively. Instead of being utilised by the diner, the cutlery is intended specifically for serving meals.


· English-Style Service
Although English-style service is somewhat identical to French-style service, one key distinction exists: the waiter is now the one who presents the food. Both the cutlery and the dishes that the diner uses must be utilised in a particular order.
· Guéridon Service
[bookmark: _GoBack]The food is served to the customer on a cart known as a guéridon (in French), which is a feature of the almost-forgotten guéridon service. A trained waiter then chops the meal, which is often entire turkeys or roasts, and places it in front of the customer.
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