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To start the discussion about the restaurant management, the first thing we need to know more precisely is where the management system comes from and how this sector is related in an industry. The tourism and hospitality industry has gone so far in the modern life and tourists are very much reliable in this sector to make the hardest tour more enjoyable and refreshing (Cousins et al., 2019). Tourism industry operate the industry sometimes dependably and independently to make connection in the wider range along with the hotel management system. The restaurant management refers to the managing and organizing the business within the tourism management. This section includes the marketing, resource allocation, organizational culture, management style, health and safety and industrial issues and concerns that can affect the company in many ways (Wood, 2013). Here, the chosen hotel industry is Diageo PLC food and beverage Company in UK, taken for explaining the restaurant management and their services for customers or tourists. Without the restaurant management department, tourists places and tourists services cannot manage their workforce, finance, initiate the promotional strategies or achieve the objectives of the company (Davis et al., 2018). Providing service to the tourists become a great business in UK after 1990’s and this is now considered as one of the successful business industry among any other business companies. There are thousands of tourism business styles such as transportation, food and beverage, travel services, accommodation and entertainment industries. In this recent time, from the survey of UK Government, it seems that these food and beverage industries are serving greatly in the hospitality management to gain a great revenue which is similar in Diageo PLC’s net income £3.338 billion and their revenue in 2022 is £22.448 billion (Foskett et al., 2021). There are some various way to serve the food and beverage in the hotel industry. Some are- table service, English service or family style, French style service, cart service, snack bar service, self-service and buffet service are mostly common. The restaurant management also manage the staff responsibilities, they prepare their services and packaging more uniquely, the crisis management etc. (Brown et al., 2014). 

For this reflection report of mine as a manager of a hospitality company, here we serve various types of foods and beverage by the choice of the customers and tourists. The accommodation of the hotel is not everything that can attract the tourists and visitors (WALKER, 2017). The quality of food we serve and the services styles are very unique of the hotel and mostly we serve Diageo PLC’s beverage to the consumers since we have the business tourists and visitors who prefer to get better quality foods and beverage for their guests. We serve this company’s products because of their high quality of products – alcoholic beverage, beer, spirits and wine and leading brands are- Guinness, Captain Morgan Rum, Baileys liquor (Britton, 2013). This drinks are very much popular among the rich business men. We like to serve the best liqueur to our guests as the management of this company expect to get the loyal consumers. In my restaurant, as a manager we follow the services, as the situation demand. When any family party or family gatherings took place at this restaurant, we arrange the service in English style or buffest service style (Boussard, 2021). In other cases, like if any meetings and appointment is gathered in my hotel restaurant, then as a manager I prefer to serve the consumers in silver services or sometimes or American plate service style. At any how the main focus is to provide the best and quality service to our loyal and potential consumers (Jernigan and Babor, 2015). However, for being a manager of the hotel management, my main focus is to create connection both the employees and consumers to keep the balance of not falling for any unnecessary issues and grow the company as well as the beverage company. The beverage companies are considers as the part of the hospitality business and to manage a restaurant fully based on the beverage only can survive when hotels can sell the products along with the place where higher limit (Agwa, Aziz, and Khalifa, 2017)
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