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Student Journal
I understand that managing day-to-day operations with a restaurant or similar setting is referred to as restaurant management, from overseeing companies’ finances and facilitating business growth to overseeing marketing, managing the workplace, and delivering a great customer experience (Choi et al., 2019). I have found it is a comprehensive range of responsibilities and tasks. I learn from the restaurant management job how I can handle the various needs of this business, provide leadership, and set strategic objectives. I understand how to ensure all departments are functioning well as they should, how to run restaurant management software, and what I should do for restaurant management's long-term success. I understand from this system software that restaurant management has been specifically designed for use within the restaurant industry (Wood, 2013). 
Leaders and others assist in carrying out the most crucial decision-making task. This software of restaurant management is used for future solutions. I have acquired excellent customer service skills and the ability to manage all hotel activities. I now know how to inspire staff members and their work (Wood, 2013). I will market my restaurant and practice setting the Menu In types of services, I understand how to manage table services, and the customers enter the dining area and take seats. I have found how to organize events and parties, and special services. Assist services are one of the essential services. The guest enters the dining area, collects their plates, and goes to the buffet counter. I will help them. In restaurant management (Walker, 2017).
From this restaurant management responsibility, I can practice supervising work at all levels; I can work as a receptionist, kitchen staff, and office employee and set objectives. I can practice achieving the most efficient operating model by planning and assigning responsibilities. in restaurant management (Boussard, 2021). I understand how to manage budgets and expenses, analyze financial information, and monitor sales and profits. I will practice that to improve my skills more. I can practice implementation and develop intuitive and efficient marketing. I will practice it more to promote the hotel services. I will practice how to communicate with customers when suitable, welcome them into the facilities, address their complaints, find their solutions to problems, and suggest information (Foskett et al. 2021). 
I can practice how to plan conferences or event planners and travel agencies by collaborating with external parties. I can practice how to review health and safety standards with applied strict obedience and facilitates regularly. I can practice how to manage a hotel track list, and I also can practice how to build a strong relationship with a vendor. I can practice how to assess staff performance. I understand and can practice strong relations with visitors and customers (Cousins et al., 2011). 
In today's time, management plays an essential role in the industry. It is crucial in the restaurant management industry to reveal important concepts like accounting, customer services, food and beverage services, and the basics of kitchen operations (Brown et al., 2013). It is essential in restaurant management in hospitality since the industry improves guests' perceptions and generates repeat business, implements plans that integrate technological advancement in the hotel business raises technology in accommodation, and hotel management must implement strategies with the rise of technology accommodations. Good communication means listening to their guest correctly and understanding their problems (Zutshi, 2019).
 Significantly, management trains their employee on how to communicate to reduce errors and miscommunication, which is an essential skill for a team. It's important to note that millennials have very different expectations of the hospitality industry than previous generations. I must enhance my learning skills in restaurant management and improve my skills, and I will challenge myself to solve problems creatively (Motarjemi and Lelieveld, 2014).
In conclusion, management plays an essential role in any restaurant's success. I will learn so many things from the hotel management industry how to communicate with customers, I can deal with their problems, how can set a schedule, and how can manage financial issues. I will practice how to organize events or conference planners. I also learn how to ensure all departments are functioning. I will practice how to supervise all levels of work. I know to deal with demanding clients. I discovered extensive task ranges and responsibilities, comprehending all activities that enhance my growth and skill development. Improving technology advancement, implementing strategic plans, and managing guests' perceptions are crucial in the hospitality industry. The hospitality industry provides excellent customer service with its wide range of services. However, to archive the market they serve, this industry must continue to enhance its usefulness. I will learn how to feel comfortable with your customers and get their positive response. 
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