
The Philosophy of Project Management Restaurant Context. 

Restaurant managers are responsible for the daily operations of a restaurant that 

prepares and serves meals and beverages to customers. Strong planning skills, 

especially coordinating with the various departments (kitchen, dining room, banquet 

operations, food service managers, vendors providing the supplies) ensure that 

customers are satisfied with their dining experience. Managers’ abilities to recruit and 

retain employees, and monitor employee performance and training ensure quality with 

cost containment. Scheduling in many aspects, not only the staff but also the timing of 

the food service deliveries, is critical in meeting customer expectations. 

Risk management is essential to ensure food safety and quality. Managers monitor 

orders in the kitchen to determine where delays may occur, and they work with the 

chef to prevent these delays. Legal compliance is essential in order for the restaurant 

to stay open, so restaurant managers direct the cleaning of the dining areas and the 

washing of tableware, kitchen utensils, and equipment. They ensure the safety 

standards and legality, especially in serving alcohol. Sensitivity and strong 

communication skills are needed when customers have complaints or employees feel 

pressured because more customers arrive than predicted. 

Financial knowledge is needed for the soundness of running the restaurant, especially 

tracking special projects, events, and costs for the various menu selections. Catering 

events smoothly can be an outcome of using project plans and the philosophy of 

project management. The restaurant manager or the executive chef analyzes the 

recipes to determine food, labour, and overhead costs; determines the portion size 

and nutritional content of each serving; and assigns prices to various menu items, so 

that supplies can be ordered and received in time. 

Planning is the key for successful implementation. Managers or executive chefs need 

to estimate food needs, place orders with distributors, and schedule the delivery of 

fresh food and supplies. They also plan for routine services (equipment maintenance, 

pest control, waste removal) and deliveries, including linen services or the heavy 

cleaning of dining rooms or kitchen equipment, to occur during slow times or when the 

dining room is closed. A successful restaurant relies on many skills that the project 

management profession emphasizes. 
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