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As a restaurant manager, my job was to manage the restaurant's different needs, provide leadership roles for the workforce, set strategic plans to achieve objectives and goals, and ensure that all restaurant departments operate correctly. The part of restaurant management is to guide the restaurant to long-term success. Restaurant management has a specific type of software to facilitate the restaurant, specially designed for the restaurant industry. It is also known as restaurant management software, which helps manage restaurant operations of restuarants(Gordon and Brezinski 2016).
On the other hand, from the personal experience of managers in the hotel industry, one of the problematic issues the restaurant management has to face is dealing with demanding customers. The administration needs patients while dealing with these customers, and the manager has the authority to provide a free meal to any customer because it is indispensable for the manager to deal with the situation very professional without harming the restaurant (Saeed et al., 2016). 
The restaurant management is responsible for serving fresh and delicious meals to their customers. The restaurant's direction has to take care of the restaurant's kitchen, dining area, tables and other tangible assets of the resturant. The management has to see the inventory of the restaurant's products, equipment and supplies; the administration has to ensure that the restaurant is adequately maintained daily (Rajesh et al., 2015).
In addition, I was responsible for keeping employee work records, preparing employee payrolls, and reporting the taxes requirements. In restaurant management, I have to record the buy and purchase of the restaurants and other business records of the restaurants, and I also have to ensure that all the bills are paid (Polese et al., 2022).
As an experienced manager, I will apply my theoretical knowledge to provide more excellent services in the restaurant; I will identify the restaurant's weaknesses and focus on improving the shortcomings to enhance the restaurant's growth. The gained experience helped me to prevent the mistakes I made while managing the restaurant. I will train the staff of the restaurants according to the standards and policies of the restaurant. It can raise the sale and growth of the restaurant (Liu et al., 2022).
The restaurants have a wide range of service types, which plays a significant role in operating the restaurant better. The American style is one of the most famous service types in restaurants. The guests are more likely to have the American services because, in this service, the food is standardized from the kitchen to the table. The staff served the meals at the guests' table, where the guests could enjoy and eat the meals comfortably. American style is the straightforward service in the restaurant industry. 
But in this type of service, the waitpersons need to be skilful because they have to remember and take multiple orders at a time and serve them without making a mistake (Gordon and Brezinski 2016). On the other side, the restaurants also provide the Chinese banquet service in which each waitperson takes care of a single table. In this service, the customers and the waiter feel comfortable because of the pre-order system, but in the buffet service, the customers can select their meals from the wide range of meals from the buffet line. The waiter only clears the tables and set chairs in this service, and they help the guests at their request (Saeed et al., 2016). 
When a restaurant offers self-service, customers can choose from a variety of food and drink options placed on a table or counter. Most buffets use this method of serving. The primary benefit of this service model is the decreased need for staff (Liu et al., 2022). As an added bonus, the consumer may order too much food, which is wonderful for the restaurant's bottom line. However, it is a high-risk service because there is no guarantee that all of the food will be purchased, although this has more to do with the type of restaurant than the service itself.
Apart from taste, services and management, hospitality is essential in this industry. Restaurant management has an enormous influence on the hospitality industry. It allows the hospitality industry to improve its weaknesses and faults, causing it to get more potential. Without leadership, the hospitality industry can not stabilize without managing the resources in the restaurant and how the hospitality industry can facilitate the guests or customers. Therefore, restaurant management is vital in the hospitality industry (Rajesh et al., 2015).
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