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Introduction 
It is a summary of learning using a reflective model where I can explain the theoretical knowledge that I have achieved from the hospitality services organisation and recusant business sector in the contexts of Royal Palace Hotel.  

The learning summary of Restaurant management and types of services 
I am a staff of a restaurant for the last five years and during this period I have achieved a lot of theoretical and basic knowledge of restaurant management systems and the types of services that the restaurants provide to the customers (Hill, 2010). Since I am a part of the restaurant, I have learnt about the restaurant management system by performing the tasks. I have learnt how to recruit skilled staff, train them according to the job role, serve the customers in different situations and handle unexpected situations. I have also learnt the types of services that the restaurant offers to the customers. According to the practice and service system, the restaurant where I work executes waiter services, semi-self and banqueting services (National Restaurant Association, 2011). All the factors are necessary to practice with a lot of efficiency and accuracy in the workplace. After gathering knowledge on them factors, I am not able to provide the expected services to the customers. At the same time, the knowledge helps me to bring personal and organisational development. 


Personal reflection 
As I am a staff of a hospitality service organisation and specifically in a restaurant, offering quality services and food products with a positive attitude is my key duty. At the same time, I should also influence and convince the customers to make a re-visit and take services frequently (Wright, 2018). Through the working experience, I have learned a lot of theoretical knowledge that plays a huge role to manage tasks and perform according to the service types in the workplace. Based on the requirement of the study, I can reflect on the learning process in the link of the hospitality services providing organisation. In this case, Gibb’s reflective model can be very effective to explain the learning factors using its different stages. 
Description
It is the first stage of the reflective model where I can mention the presses how I got the opportunity to lea restaurant management and service types. I entered the organisation as a fresher and so I had no practical experience (Assenmacher, 2011). Since I was a student of Tourism and hospitality management, I tried to use my academic knowledge. But it was not very effective. Rather I started to adhesive a lot of theoretical knowledge from the workplace with the progress of my profession. 
Feelings 
I felt very excited as I got the opportunity to work with some skilled staff with very good experience, but the working experience was not very pleasing at the early stage as I made a lot of mistakes in my performance and attitude (Polyakov and Pogorzhelskaya, 2017). Co-workers and the managers help me overcome the bad patch and I could be able to learn how to manage all the tasks of a restaurant and serve according to the expectation of the customers. 
Evaluation
The learning process on different managerial tasks and the types of services were not easy as there are customers from different cultures and classes. And their demand and behaviour or attitude are also different (Assenmacher, 2011). The staff and employees who work in the restaurant have differences in their culture, so the factors made the process difficult to achieve theoretical knowledge. Here I executed some personal skills and communication policies that helped to make good relations with the employees and the customers. 
Analysis
After gathering the knowledge I feel like I could perform all the tasks based on the requirement of the restaurant and the customers. Sometimes, some unexpected incidents have occurred in the workplace, I am very capable to handle the factor executing the management roles (Sydoruk et al., 2021). I am also unique in executing different service types. 
Conclusion
At the end of the reflective writing process, it can be seen that I could be able to gather a lot of theoretical and basic knowledge that has had a huge impact on the development of my career. 
Action plan 
It is satisfactory to show a more professional attitude and intention (Wright, 2018). I am very eager to learn more new things that will influence my personal career in positive ways. 

Conclusion 
The learning process has a lot of positive influence to develop an individual. As an employee of a restaurant, the learning factors play a vital role to achieve theoretical knowledge and help serve the customer properly. 

References 
Assenmacher, K. (2011). Reflective writing. Grin Verlag Ohg. 
Hill, K. (2010). Career opportunities in the food and beverage industry. New York, Ny: Checkmark Books. 
National Restaurant Association (U.S (2011). Restaurant Industry Forecast, 2011. Washington, D.C.? National Restaurant Association. 
Polyakov, V.A. and Pogorzhelskaya, N.S. (2017). Innovative Development of Food Biotechnology. Food Industry, 2(4). doi:10.29141/2500-1922-2017-2-4-1. 
Sydoruk, A., Omelianenko, H. and Sereda, I. (2021). AUTOMATION OF RESTAURANT MANAGEMENT SYSTEM. Eastern Europe: economy, business and management, (5(32)). doi:10.32782/easterneurope.32-11. 
Wright, J. (2018). Reflective writing in counselling and psychotherapy. Los Angeles: Sage. 













