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This is a student log which will basically involve a personal reflection on the topic “Restaurant management and types of services”. All the learnings and conceptual knowledge which have been gathered will be effectively explained. The application of the conceptual knowledge of restaurant management will be identified. However, an overview will be provided regarding the different types of services offered by the restaurant business.
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Personal Reflection
The topic which has been selected is "Restaurant Management and Types of Services" (Boussard, 2021). I have come to know that restaurant management mainly involves managing the different operations of the restaurant such as service staff, kitchen staff, finances, marketing and menu. I have determined that the concept of restaurant management basically comprises of managing the day-to-day operations of a restaurant and has helped in achieving the goals and objective of the restaurant. Restaurant management has a significant strategic component since it helps the managers to complete the task on time and help the business to achieve long term success (Brown, et al., 2013). I have learnt that some of the basic operations which are required to be conducted in a restaurant industry comprises of managing finances, managing workforce, planning a strategy for the company, achieving marketing objectives, ensuring marketing efforts and building reputation of the business. Hence it is very essential that restaurant managers should pay proper attention at the time of providing best services to the customers. This helps in promoting effective level of customer experience and contributes to the growth of restaurant industry (Cousins, et al., 2011). I have come to know that restaurant management has played a very essential role in conducting the daily operations effectively. It helps in maintaining a proper balance between the different activities of the restaurant business. I have determined that there are certain benefits of restaurant management. Proper restaurant management helps in providing best experience to the customers. This is an essential step which helps in providing best experience to the customers and retain the customers (Cousins, 2020). I have also come to know that a restaurant business will be able to fulfill the customer expectations if all the daily operations of the business are managed effectively. This knowledge can be effectively applied by me in the future to manage the activities of the restaurant business easily and effectively. Proper knowledge regarding the concept of restaurant management will help me conduct the daily operations with high level of efficiency and effectiveness (Davis, et al., 2018).
I have come to know that there are different types of services which are offered by a restaurant business (Foskett, et al., 2021). Some of the most essential services includes assisted service, self-service, table service, single point service and specialized service. I have come to know that a table service is a service which is usually provided to the customer during the time when the customer enters the restaurant. This service is present in the menu (Johnston, 2012). This is a form of service which is provided by the staff members to the customers. This many includes offering of menu card and water by the waiter to the guest. I have also learnt that there are two types of table services namely family service and American service. I have determined that the second most essential type of service is assisted service. These are some of the services which are also provided during the time when the customer enters the restaurant (Motarjemi and Lelieveld, 2014). The services are mainly provided by a group of staff members. This is a service which is provided to the guest as soon as they enter the dining area and collect their plates and go for the buffet counter. In a restaurant business there are different types of other services which are offered by the restaurant to the customers. I have determined that one of the most essential services is French service. This is a type of service in which the food is taken in a casserole and offered to the guest (Walker, 2017). The guest then helps themselves. I have determined that this is one of the most elaborative service and expensive service which is present in a fine dining restaurant (Zutshi, 2019). 
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Conclusion
It can be concluded that restaurant management basically mainly refers to combining all the daily operations in a restaurant for building a strong bottom line for promoting long term growth. Effective restaurant management ensures that the restaurant is being run efficiently and smoothly. There are a large number of benefits which can be gained by the restaurant with the help of effective restaurant management. There are different types of services which are offered by a restaurant.
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