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The module taught us about restaurant management and different types of service. Restaurants and other establishments that provide clients with the opportunity to place food orders as well as consume those orders on the premises are all examples of enterprises that may be regarded to be functioning in the restaurant sector. Restaurants have the option of operating on their own or as part of a larger enterprise, like hotels (Dahmer and Kahl, 2018). The hospitality sector is far more widespread than just the restaurant business alone. It is also essentially differentiated from the catering business by the idea that restaurants enable people to consume meals while they are present at the establishment. The regular operations of firms that fall under the scope of the restaurant sector are referred to as "restaurant management." This entails monitoring the day-to-day functions of the firm, as well as supervising the employees as well as the financial affairs, creating corporate plans, monitoring that marketing activities are accomplishing goals, and maintaining the image of the organisation (Hwang, et al. 2022). Monitoring performances is an additional essential component of the work of managing a restaurant since restaurant administrators are required to possess a comprehensive awareness of their company as well as how it operates (Chua, et al. 2020). In addition, to achieve the best possible results, the management of restaurants needs to focus on providing excellent services to consumers and elevating the overall quality of their experiences. Restaurant administration is an essential area since restaurant administrators are responsible for supervising the many different areas of their company's day-to-day activities. As a result, restaurant administration is an activity that focuses on customer service (Pan and Ha, 2021). Businesses that have effective managers have an advantage over their competitors.
I have learnt that providing outstanding experiences to customers is very essential in this sector. Whenever it refers to achieving success in the administration of restaurants, those that succeed at the highest levels would accept the obligation for ensuring that their clients have the very best experiences possible. In order for them to accomplish this goal, they must adjust their prices, maintain a nice atmosphere, stay modern with the most recent advancements in restaurant technologies, and improve the efficiency of their menus (Baraban and Durocher, 2020). Listening to consumers, gaining an understanding of what it has been they desire, as well as meeting or exceeding their aspirations are all required of management in order to provide great experiences for the clients. In order for administrators to effectively supervise the responses to objections or criticisms, attempt to fix any flaws, as well as acquire knowledge for the long term, good communication abilities are indeed an essential requirement.
I also learnt about different restaurant services. There are a number of restaurant services, however, American-style service is by far the most popular. In this kind of operation, the meal is prepared in the cooking area and then served in a predetermined and uniform manner (Gultek, et al. 2016). The restaurant's serving staff then brings it to the tables. These kinds of services are basic and uncomplicated. It offers a lot of benefits. Since each dish has the exact portion, for instance, it restricts the number of foods served. Another popular service style is self-service. The guest serves his own meals from a booth or station that has a variety of alternatives with this kind of operation. Most banquet eateries provide this kind of service. This sort of service's key benefit is; the restaurant does not need as many employees. There are different other restaurant service styles, such as; French style, English style, Gueridon service, etc.
It's not unusual for restaurants and their associated operations to be quite hectic, with employees often juggling a wide variety of tasks. For example, it seems to be the responsibility of the chefs to develop new menu items and to prepare the meal, whereas the waiters and customer service employees are accountable for receiving the orders of the guests and delivering the meal to them whenever it gets prepared (Sundaram, et al. 2019). In addition to this, eateries could have staff members specialising in financial, promotion, human resources, and other areas. Those who operate in managerial posts in restaurants require to be able to deal with this challenge by precisely identifying roles and duties, establishing standards, managing changes in perspective, supervising procedures, and making sure that everybody is constantly pushing in the right direction.
While conducting this module, I also acquired some essential academic skills like time management, research, etc.
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